
VEGAN
MENU



Sharing Platter
TED SAKARN JAY PLATTER 

£15 FOR TWO PEOPLE
Named after the month-long vegetarian food festival held in Phuket. A combination 

of sweetcorn cakes, spring rolls, fried papaya and vegetable dumplings.

 Starters 
DEEP FRIED VEGETABLE 
SPRING ROLLS� 6  
Por Pia Tod
Hand-rolled crispy spring rolls 
filled with carrot, cabbage, taro and 
vermicelli. Served with sweet chilli 
sauce. 

SWEETCORN CAKES 6
Tod Man Khao Pod 
Traditional style sweetcorn cakes, 
deep-fried with red curry and kaffir 
lime leaf served with sweet chilli 
sauce.

DEEP FRIED VEGETABLE 
& TOFU DUMPLINGS � 6.5               
Ka Nom Jeeb
An age-old Chinese import, 
dumplings are a real street food 
favourite in Yaowarat, Thailand.
 
CRISPY PAPAYA� 5.5
Ma La Kor Tod
Deep fried papaya, carrot and 
coconut served with sweet peanut 
chilli dipping sauce.

VEGAN MENU

Stir Fry
All served with jasmine rice

TRADITIONAL  
PAPAYA SALAD  8

Som Tam 
A salad of shredded papaya, 
carrots, cherry tomatoes and 

fine beans pounded with a pestle 
and mortar with lime, garlic, 

peanuts, chillies and palm sugar.
Add; STICKY RICE 2.5

ORGANIC TOFU 
SALAD   7.5

Yum Tao Hu
100% organic tofu salad with 
palm sugar, fresh lemongrass, 

lime, carrot, onion, tomato, fresh 
chilli and cashew nuts.

ORGANIC TOFU IN 
RED CURRY SAUCE 

10.5
Moo Prik King

Organic tofu stir-fried with green 
beans, lime leaf, fresh chillies and 

red curry sauce.

TOFU WITH CASHEW 
NUTS 10.5

Gai Pad Met Mamuang Himmapan
Crispy tofu with cashew nuts, 

onions, mushrooms and peppers 
with a roasted red chilli sauce and 

topped with crispy chilli. 

SWEET & SOUR  
TOFU 8.5 
Pad Prew Waan

Crispy tofu stir-fried with sweet 
and sour sauce served with peppers, 

pineapple, tomatoes and onions.

 SaladS 



All served with jasmine rice.  
CHOOSE FROM VEGETABLE OR TOFU.

CURRY
THAI GREEN CURRY 10.5

Geang Kiew Wan 
Our original recipe curry with coconut 
milk, courgettes and beans garnished 

with sweet basil and chillies.

THAI RED CURRY  10.5 
Geang Phed

Our classic red curry made from dried 
red chillies blended with coconut milk, 
bamboo shoots, courgettes and basil.

Sides 
STICKY RICE � 4
COCONUT RICE � 4
JASMINE RICE � 3
STEAMED RICE NOODLES � 4.5
STIR-FRIED VEGETABLES � 3.75
SKIN ON FRIES � 3.75

Desserts
MANGO STICKY RICE� 5
A Thai classic.

ICE CREAM & SORBET
ONE SCOOP £2.5 / TWO SCOOPS 4.5 / 
THREE SCOOPS 5 
Mango / Vanilla / Chocolate

PAD THAI  9.5 
CHOOSE FROM  

TOFU or VEGETABLE
Kim’s own famous recipe of Thai 

rice noodles, stir-fried spring 
onions, sweet turnip, bean sprouts, 
tofu, peanuts and vegetables in a 

tamarind sauce.

TOFU SPICY OLD  
STYLE FRIED RICE 8.5 

Khao Pad Bo-Ran 
Fried rice cooked in Thai style chilli 
paste with tomatoes, beans, carrot, 
spring greens, chillies, onion, Thai 

chilli and kaffir lime leaves.

THAI BASIL & CHILLI  11 
WITH MUSHROOM, BEAN, TOFU

Khao Kra Prao Gai
A true favourite in Thailand, you 
will see this everywhere! Spicy 

mince, stir-fried with garlic, 
chilli, basil, soy and oyster sauce.  

Served with steamed rice.

Rice & Noodles 

 £31   
for two   people 

-ADD-TED SAKARN  JAY PLATTER  for two people  for £12

Pinto  
All Pintos include Jasmine Rice. Pintos are priced 

and based on a minimum of two people sharing. 

Additional people are charged at £15.50 per person.

1. PICK YOUR CURRY
TRADITIONAL THAI GREEN 

or THAI RED CURRY

CHOOSE FROM TOFU or SEASONAL VEGETABLES

2. NOW YOUR STIR FRY
TOFU CASHEW NUT

TOFU SWEET & SOUR

3. NOODLE TIME
TOFU PAD THAI 
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