
 f ET ` ENUS 

* = Mild  ** = Medium Hot  *** = Hot  ●=Contains Nut 

SWEET BASIL 
 

STARTERS 
(served sharing) 

 

KANOM PUNG NAH GOONG 

Deep fried minced pork & prawn on toast  
 

POR PIA TOD 

Crispy spring rolls stuffed with vermicelli  
 

KAI SATAY ● 

Grilled marinated chicken skewers 
 

TOD MAN PLA * 

Thai style fish cake with red curry paste 

 

MAIN COURSES 
(served sharing) 

 

GEANG KIEW WAN KAI * 

Green curry with chicken and basil leaves 
 

NUA YEE RA ** 

Stir-fried slice of beef with chilli and      

wild basil leaves 
 

PED NAM MAKAM ● 

Thai style crispy duck with tamarind sauce 
 

PAD PAK RUAM MITR 

Stir-fried mixed vegetables and oyster sauce 
 

Steamed Jasmine Rice 

 

DESSERT 
 

Thai Basil Dessert 

 
Price £19.95 per person 

minimum serve from 2 persons

HOLY BASIL 
 

STARTERS 
(served sharing) 

 

GOONG HOM PA 

Deep fried king prawn in pastry sheet 
 

SEE KRONG MOO OB 

Thai style roasted tender spare ribs  
 

KANOM PUNG NAH GOONG 

Deep fried minced pork & prawn on toast 
 

TOD MAN PLA *  
Thai style fish cake with red curry paste 

 

 

YAM NUA **  
Spicy beef salad with chilli lime dressing 

 
MAIN COURSES 

(served sharing) 
 

CHOOCHEE PLA * 

Mild & creamy curry with fillet of fish  
 

TALAY PAD CHA ** 

Stir-fried assorted seafood with Thai herbs 
 

PED SAM ROD * 

Crispy slices of duck breasts served with 

pineapple and sweet chilli sauce 
 

PAD PAK RUAM MITR 

Stir-fried mixed vegetables and oyster sauce 
 

Egg Fried Rice 
 

DESSERT 
 

Thai Basil Dessert 

 
Price £24.95 per person 

minimum serve from 2 persons 

  



 f ET ` ENUS 

* = Mild  ** = Medium Hot  *** = Hot  ●=Contains Nut 

WILD BASIL  
 

STARTERS 
(served sharing) 

 

TALAY YANG & TEMPURA  

 Grilled mixed seafood and deep fried 

mixed seafood in a light batter 
 

SOM TAM ** ● 

Papaya salad with chilli & lime dressing 
 

SOUP 
 

TOM KHA HOY SHELL * 

Coconut cream soup with scallops, with 

galangal, kaffir lime leaves, and mushrooms 

 

MAIN COURSES 
(served sharing) 

 

GOONG YAI YANG SAUCE PANANG * 

Grilled jumbo prawns served with a thick 

and creamy red curry sauce 
 

PLA NEUNG MANOW * 

Steamed lemon sea bass with fresh chilli, 

Thai herbs, and lime sauce 
 

PED KROB SAUCE KRAPRAOW ** 

Sautéed aromatic duck leg with chilli,  

fine beans, and sweet basil leaves 
 

PAK CHOI FAI DANG 

Stir-fried Pak Choi with oyster sauce 
 

Pineapple Fried Rice 
 

DESSERT 
 

Thai Basil Dessert 
 

Price £29.95 per person 

minimum serve from 2 persons

 VEGETARIAN  
 

STARTERS 
(served sharing) 

 

POR PIA TOD 

Crispy spring rolls stuffed with vermicelli 

and spring vegetables 
 

THOONG TONG 

Deep fried golden bag; peas, carrot, green 

bean, and onion wrapped in pastry sheet 
 

PAK CHOUP PANG TOD 

Deep fried mixed vegetable in batter 
 

SATAY TAO HOO ● 

Grilled Tofu and vegetables skewers  

 
MAIN COURSES 

(served sharing) 
 

GANG MASSAMAN PHAK * 

Thai mild and smooth taste curry with 

potatoes, mixed vegetables, and basil leaves 
 

PAD KRAPRAOW PHAK **  

Stir-fried mixed vegetables with bean curd, 

chilli and holy basil leaves 
 

TAO HOO PAD KHING 

Stir-fried bean curd with ginger  

and spring onions 
 

Steamed Jasmine Rice 
 

DESSERT 
 

Thai Basil Dessert 
 

Price £16.95 per person 

minimum serve from 2 persons 

  


