
Tapas ‘Pinto’Set

Please inform the service staff of any allergies and special dietary requirements. All our dishes are prepared in a kitchen that handles nuts, gluten and other aller-
gens therefore, we cannot guarantee that any dish is completely allergen free.

ZaapZaap 
Pinto Set 

12.95
Chicken 

Massaman Curry. 
Prawn sweet 
& Sour stir fry. 
Salt & Pepper 

chicken. 
Jasmine rice.

Ped Ped 
Pinto Set   

12.95
Chicken Thai 

Panang Curry, 
Prawn with 

sizzled ginger. 
Crispy Mushroom, 

Jasmine rice.

Paradise 
Pinto Set  

 14.95
Slow cook Beef 

Red Curry,
Chicken Hot 

Thai basil, 
Chicken Satay 

and Jasmine rice.

Cha Cha 
Pinto Set   

14.95
Seafood Pad Cha, 

Chicken green curry, 
Prawn Tamarind and 
Pineapple fried rice.

Tiger Prawn 
with Hot 
Thai Basil 

sauce 14.95
Spicy Holy Basil 

Fried Rice. Their heat 
combined with the 

fragrance of Thai basil 
to tie it all together on 

top of fried rice and 
served accompanied 
with sunny egg and 
Grilled Tiger Prawns.

Thai Holy 
Basil Sirloin 

14.95
Spicy Holy Basil 
Fried Rice. Their 

heat combined with 
the fragrance of 

Thai basil to tie it all 
together on top of 

fried rice and served 
accompanied with 

sunny egg and 
Grilled Sirloin steak..



Please inform the service staff of any allergies and special 
dietary requirements. All our dishes are prepared in a kitchen 

that handles nuts, gluten and other allergens therefore, we 
cannot guarantee that any dish is completely allergen free.

(V) = Vegetarian  
   = Mild Spice    

    = Medium Spice

TWO DISHES 
A selection of small Thai bites. 

Choose any two dishes for £12.95
Thai Starters

Crispy Fried Shredded Chicken with Chilli Paste  
Golden crispy shredded chicken tossed in aromatic chilli oil, finished 

with roasted white sesame seeds.

Chicken Thigh Satay
Juicy chicken thigh served with traditional accompaniments and 

creamy peanut sauce.

Salt and Pepper Chicken 
Golden crispy chicken seasoned with salt and pepper, served with a 

vibrant sweet chilli dip.

Duck Spring Rolls 
Crispy rolls filled with shredded duck breast, leek and celery, served 

with a rich sweet and tangy hoisin sauce.

Thai Spring Rolls (V)
Golden crispy vegetable spring rolls bursting with flavour, served 

with a sweet chilli sauce.

Thai Sweet Corn Fritters (V)
Golden sweet corn fritters, lightly crisp and full of flavour — perfect 

for sharing.

Crispy Fried Mushroom (V) 
Golden salt and pepper mushrooms, perfectly crisp on the outside 

and tender within.

Crispy & Crunchy Calamari 
The squid is coated in batter and quickly deep fried to golden 

perfection. It is usually with a splash of salt and pepper, and Sriracha 
light spicy dips.

WALKING STREET FOOD
Choice of Meat: Chicken, Beef, Prawn or Veggies

Classic Curry
Thai Panang Curry   

Thai spices - red chillies, lemongrass, lime leaf and galangal - 
simmered in rich coconut sauce with vegetable.

Thai Green Curry  
The Thai Green Curry with lively green chillies, garlic and 

lemongrass in a silky coconut milk.

Thai Massaman Curry
Legendary flavour! Simmered in coconut milk and 

perfumed with cardamom, cinnamon, star anise with crunchy 
cashew nuts.

Thai Red Curry  
Aromatic blend of iconic Thai spices - red chillies, lemongrass, 
lime leaf and galangal - simmered in rich coconut milk. Fiery 

colour and slightly less spicy than Thai Green Curry.

Stir-Fry
Hot Thai Basil Leaves 

Well, known in Thai as “pad gra pao” The most beloved Thai 
street food dish of all time. 

Stir fry Cashew Nuts
Crunchy golden cashews and are tossed in a simple, yet bold 

Thai stir fry sauce with as much.

Ginger Sizzled Stir-Fry
Fresh ginger in a flavour packed sauce tossed in a simple yet 

bold Thai stir fry sauce.

Pad Thai 
Flavoursome rice noodles with beansprouts, sliced red onion, 

and crunchy peanuts. A staple food for walking street food.

£10.95
 All dishes served with fragrant jasmine rice. 

Duck Breast Stir Fry with Ginger Sauce. 
Duck breast marinated with ginger stir fry sauce. The dish 

Stir fried with a vegetable, mix pepper, broccoli, black 
fungus and spring onions.

Grill Chicken with Hot Thai Basil
Hot Thai basil sauce to tie it all together on top of Jasmine 
rice and served accompanied with Grilled Chicken Breast.

‘Clacton Chicken’ 
Crispy shredded Chicken, tossed with delicious chili oil, 

roasted white sesame seed.

Slow Cooked Beef Thai Red Curry  
This rich and mild red curry is a great way to use cuts of beef. 

Roasted Barbary Duck Red Curry
Rich red curry with roast duck, sweet and sour pineapple, 

cherry tomato. 

Stir Fry Beef Oyster sauce
Oyster sauce imparts a sweet, and salt is balance on taste 

with nature sweetness vegetable and beef.

Chicken Drunken Rice Noodle
Soft Rice noodle wok-fried with our Thai “angry” hot sauce, 

lots of holy basil, garlic chilli bomb.

Pineapple Fried Rice
Stir-fried Rice, little sweet form pineapple chunk mixed in 

the rice include egg, Chicken, Prawn. 

Seafood Pad – Cha 
Hot and spicy stir-fried king prawns, mussels and squid a 
fiery Pad-Cha sauce, a bold medicinal of fresh fingerroot 

(krachai), kaffir lime lives and Thai chilies.

SINGLE DISH 

AroyAroyThaiThai
MODERN THAI CUISINE


