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FOUNDER OF THAIKHUN

| was born and raised.in Chiang Mai, in the north of
Thailand, where food is at the heart of everyday life.
My love for cookin‘g began at home, watching and
helping my mum and aunt in the kitchen. We had a
small family restaurant in our village, serving simple
street food - nothing fancy, just honest, delicious
dishes made with care.

Having joined Thaikhun in 2018 as the group’s
Executive Chef, | have spent the last 8 years bringing
the flavours, spirit and street food soul of Thailand
to life across our kitchens, helping shape Thaikhun’s
culinary identity.

When working on the menu, my goal has always
been to create food that is simple, delicious, and
truly representative of Thailand. | want each dish
to connect people to Thai culture whether it’s
introducing someone to these flavours or bringing
back warm memories for those who have
experienced Thailand, its food, and its people.

Chef Ko

I'm Khunh Kim, and this menu
tells the story of where it all begam.

| grew up in the rural village of Khiri Mat in
Thailand’s Sukhothai province, where my love for
cooking started in my mum’s kitchen. Food was
always at the heart of everything we did - simple,
authentic, and full of flavour. At just 15, with
big dreams and a fiery spirit, | left home for the
bustling streets of Bangkok to follow that passion.

In 1993, | set up my very first Pad Thai cart. It was humble,
but it was mine. With hard work, long days, and a lot of
heart, that single cart grew into several busy street food

stalls, earning recognition for the bold, authentic flavours of
my Pad Thai - a recipe we still proudly serve today.

Thaikhun is a celebration of that journey. You'll find yourself
transported to the vibrant energy of Khao San Road -
from the bric-a-brac collected in Bangkok’s hidden bazaars
to the sizzling street food flavours in every dish. Every recipe
on this menu is inspired by real Thai street vendors,
made the way | remember it from back home.

FOR ME, FOOD MUST ALWAYS BE AUTHENTIC, HONEST,
AND DELICIOUS. SO SIT BACK, EXPLORE, AND ENJOY
YOUR TRIP TO THAILAND WITH EVERY BITE.

’

Select one dish
from each sectiom

Get adventurous and mix it up
with three of these dishes plus rice,

served in a traditional Ento used by

workers for their pac ed lunches

back home in Thailand.

STIR-FRY

« CHILLI & THAI BASIL 444

Choose from: Minced Chicken,
Minced Beef, Minced Pork,

Vegan Chicken @
+ CASHEW NUT 4
« SWEET & SOUR

Choose from: Chicken, Tofu @
or Vegan Chicken @

* THAI GARLIC & BLACK PEPPER

Choose from: Chicken or Beef

- THAI RED 44

+ THAI GREEN 445
* MASSAMAN 44

+ PANANG 44

Choose from:
Chicken, Beef, Tofu @
or Vegan Chicken @

NOODLE

- PAD THAI
- STREET NOODLES
Choose from:

Chicken, Breaded Chicken,
Beef or Vegetable @

RICE Choose one: JASMINE RICE® STICKY RICE® COCONUTRICE® EGG FRIED RICEQ



Sharing Plofffers

OF 2 PEOPLE

MINIMUM

BANGKOK STREET 4
uIvnNandaasn

BBQ chicken wi . ]
and pork ske:/:rl:,gs’ prawn toast, chicken spring rolls

13.00 Per PerSOn

THAIKHUN @ yy v
Tneneu

Traditional Thai ﬁshca!(es,
and salt & pepper squid.

13.00 per person

papaya salad, chicken satay

PHUKET JAY @ S 44/
ANAL

Vegetable spring rolls, sweetcorn cakes,

vegetable gyoza and papaya salad.
12.00 per person

N of
RBETN RACKERS

Ser\{ed With sweet ¢

AS/( ’f}’Ou’d Prefer ou
3.95

hilli sauce.

r delicious vegan crackers!

8.95

CRISPY VEGETABLE GYOZA ®
IRYIGINN
Delicate vegetable—ﬁlled gyoza with a crisp

base, served perfectly with sweet soy sauce
yet ﬂavour-packed bite.

y golden
for a light

795

PRAWN TOAST
UUUUOHU'\ﬂ.O <, lightly fried and

toa
ed prawn e Perfect balance

111 sauce for th
d sweet heat.

795

SWEETC
naogumoﬁgN CAKES w

fried unti| crispy and served ;
i

grant Thai sSpI. .
sweet chillj dipping sauce pices, lightly

tha crushed-peanut

7.25



swall Plates

PORK SKEWERS
KU 1 Thai BBQ
Marinated Thai style, served with Thai
ari
dipping sauce: THAI TACOS yy .y
8.95 m[ﬁuU\)Ljuei"lu:UooIfiﬂsau
Th‘ai twist! Soft shell tacos filled with crispy shredded
chicken, grated cheese, and vibrant mango Thai salsa -
sweet, zesty, and bursting with fresh ingredients for 3
perfect balance of flavour in every bite.
%
RI BS 10.95
THAI BBQ
1 SUAD
ASORKUISU
8l . SALT & PEPPER SQUID
Sticky Thai BBQ sauce-

Jalkidawsninds
11.95

With a sweet chilli dip.
8.95

CHICKEN SPRING ROLLS

Uoosln
Served golden and crunchy with sweet chilli dipping sauce.
7.95
VEGETABLE SPRING ROLLS @
THAI FISH CAKES » -
naQUUUa']
Our trad; ional Tha; recinal
and Ctrusi;d Pe’a?::ts. clpe:

Served with sweet chilli sayce

8.95

d solden and crunchy with sweet chilli dipping sauce.
Served go

7.25



Jaswine

THAI GREEN 454/
UAVLIYIROU

Fresh green chillies and turmeric blended with
coconut milk, courgettes, sugar snap peas and Thai basil.

MAss
Yy AMAN \ PV

Cash
ew nuts
carro s Coconyt m:
t and crispy, shallt,:)"k’ onion, potat
S oes,

aste, coconut milk and sugar snap

Panang &y Pth kaffir lime \eaves-

peas infused wi

THAI RED y V4
Add a Thai Roti for £ LAoLE0
e sl U[’ your Cufrj, YUM’ Dried red chillies blended with coconut milk,

courgettes, sugar snap peas and Thai basil.



TOMYUM J#4J5
auven

A filling hot and sour soup with tomatoes,
mushroom, lemongrass, galangal, roasted chillies
and lime leaves flavoured with Thai herbs.

Choose from:
Mushroom 9.95
Chicken 9.95
Prawn 10.95

Add:
Udon or Rice Noodles 3.00

LEGENDARY KSG 9 55
U1ououln

Khao Soi Gai - chicken curry!
A delicious creamy curry

sauce with chicken, a boiled
egg and pickled vegetables.
Topped with crispy egg noodles.

15.95

Add a Thai Roti for £

to your Kwao Soi Gai!




-

Fice & Noodles
_— - Choose the star
o{- your dish:

« Chicken 14.45 | - Breaded Chicken 14.45 Khun Kim's
« Beef 15.45 | + Prawn 15.95  special

- Belly Pork 14.45 | - BBQ Pork 15.45 Pad Thai
reciPQI

* Vegan Chicken Ve 14.45
s Tofu V- 14.45

PAD THAI @
flalng

Thailand’s most iconic stir-fried noodle
dish, tossed with tamarind sauce, egg,
beansprouts, and Chinese chive leaves
for a perfect balance of sweet, sour
and savoury flavours.




Upgrade

Your rice
THAI GARLIC & .
BLACK PEPPER for just
Wawsnlngd f2
Black pepper sauce, onion, peppers,
carrots, spring onion and crispy garlic.
Choose from:
* Chicken 15.35 |« Beef 15.35 |+ Prawn 15.55
CHILLI & THAI BASIL 455
WQNEIWSA
A bold and spicy Thai stir-fry of your choice of meat,
garlic, chilli, fragrant holy basil and topped with a
fried egg. A true Thai street food favourite.
Choose from:
* Minced Chicken 15.10 | « Minced Beef 15.10 CRISPY CHICKEN & CASHEW NUTS 4
« Minced Pork 15.10 | - Pork Belly 15.10 WauJauzovRUWIUA
* Prawn 15.65 | - Squid 15.65
Cashew nuts, peppers, onion, and carrot
in a roasted chilli sauce.
Choose from:
* Chicken 14.90 | - Tofu Ye 14.35
* Vegan Chicken Y- 14.90
Guiteh things
Now lncludes up and w36
out belly pov
fof veek.

Jasmine

STIR-FRIED BELLY PORK 44

SWEET & SOUR WQWSAULNYKYNSDU
WQLUS8gIKIU CHICKEN TAMARIND ©

TAasaauuu Crispy belly pork with red curry paste,

With peppers, pineapple, tomatoes, carrot and onion. sugar snap peas, red chilli and lime leaves.

Troerca(fros Sweet and tangy crispy chicken with
. spring onion and crispy onion.

* Chicken 14.35 | « Prawn 15.55
+ Tofu Ve 13.35 | - Vegan Chicken Ve 14.35 14.90

15.35




*may contain bones




9 10

MANGO
STICKY RICE® ¥
J10WRGEoU=UI0

Traditional Thai classic!
Fresh Thai mango with warm sticky rice
in sweet coconut milk.

6.50

Gy

MUSH
TR

Siges

FIVE SPICE FRIES Ve # 5.45
EGG FRIED RICE vV 495
THAI ROTI 3.00
COCONUT RICE Ve 495
STIR-FRIED VEGETABLE Ve 4.95
EDAMAME BEANS 4 3.00
With Tom Yum spice

7. STICKY RICE Ve 4.95

8. EGG NOODLES v & 495
9. JASMINE RICE Ve 495

10. FRIES Ve 4.95

oy A wN

O PASSION FRUIT DELICE

NG S '
MA uuuz?uu:uomaﬁosa

assion fruit finger with layers

Mango and p d soft sponge. \ 6.00

of silky mousse an

MATCHA WHITE
CHO
_ CHEESEcakg O -ATE
Uamﬂmmaoﬁaﬂfﬂuam

A ve’vety cheeseca
match

creamy sweetness

itbase. | 650

ona buttery biscu

BANANA FRITTERS O
nAJuNaQ

Deep-fried banana coated in desiccated
coconut, sesame seeds, and coconut
ice cream with a honey drizzle. | 6.00

ICE CREAM @
Torin3u

Chocolate, Vanilla, Coconut or Mango Sorbet.
«1Scoop 3.20 | * 2 Scoops 5.40

. 6.60
CHOCOLATE CHILLI 3 Seoops

__ FONDANT
IAndanlAuanaioiwsa

Served with vanilla ice cream. l 6.00

@ Must try | @ Vegetarian | @ Vegan | ) Vegan option available | 4 Lightly Spicy | £# Spicy | £4F Very Spicy | LBEF Thai
Spicy |THE BORING (BUT IMPORTANT) STUFF! Adults need around 2000 kcal a day. If you have a food allergy or intolerance
please let us know before you order. All dishes are prepared in a kitchen where allergens are present. An optional service

charge is added to your bill. All service charges and tips are split between the team. | Scan for allergen & calorie Information.




CHOOSE A SIDE

SPRING ROLLS
Chicken or'Vegetable

CHICKEN SATAY
PORK SKEWERS
CRISPY VEGETABLE GYOZA (v

SWEETCORN CAKES # (v

THE STAR OF THE SHOW

PAD THAI ® STREET NOODLES
Chicken, Tofu or Vegan Chicken Chicken, Tofu or Vegan Chicken
LEGENDARY KSG 9./ THAI FRIED RICE 4

Chicken curry noodle soup Chicken, Tofu or Vegan Chicken

Northern style
SPICY THAI BASIL

SINGAPORE NOODLES FRIED RICE 44
Chicken, Tofu, Vegetables Minced Chicken or Mushroom,
or Vegan Chicken Beans & Tofu
CHILLI AND SOUTHERN STYLE
THAI BASIL 955/ CHICKEN O /45 /45 /5 /5
Chicken or Aubergine

STIR-FRIED CASHEW NUTS 4
CHICKEN THAI GARLIC Crispy Chicken, Tofu or Vegan Chicken
AND BLACK PEPPER

SWEET AND SOUR
THAI CHICKEN KATSU 4 Crispy Chicken, Tofu or Vegan Chicken

All served with Jasmine Rice

QUENGH YOUR THIRST

ChoosSe from a selection of so4t drimks.
Please ask your server for details.

¥ Must try ] (V, Vegetarian | (Ve) Vegan | Q Vegan option available ‘ Vi Lightly Spicy |
FBF Spicy | SPF Very Spicy | SBPF Thai Spicy | THE BORING (BUT IMPORTANT)
STUFF! Adults need around 2000 kcal a day. If you have a food allergy or intolerance
please let us know before you order. All dishes are prepared in a kitchen where allergens
are present. An optional service charge is added to your bill. All service charges and tips
are split between the team. | Scan the QR code to view the Allergen & Calorie Information.
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L
O5E ONE FROM EACH TIER: 3

i
",' PINTD

PAD THAI & | STEAMED RICE +
| GG FRIED RICE & | FRIES

Q CHICKEN TAMARIND
~ KATSU CHICKEN
VEGETABLE GYOZA v
SWEET & SOUR TOFU v

MIXED FRUIT

A selection of seasonal fresh fruit.

SALAD

Lettuce, Tomato,

e e

0 PRt
d
A

Cucumber, Sweetcorn

DRINKS

MILK | WATER VANILLA v- | CHOCOLATE ve
JU,CE e, Orange, Mango STRAWDERRY v ’
Pineapplija\g:almb(:rry fr L:\//::hege) MANCO SORBET Ve

THE BORING (BUT IMPORTANT) STUFF!

VvV Vegetarian Ve Vegan Ve i i i
THAIKHU N Not all ingredients are listed on this menu. If you have a food

llllllll intolerance or sensitivity please let us know before

you order so we can help. All of our dishes are prepared in a

kitchen nuts, gluten and other allergens are present.

Scan de to view the Allergen & Calorie Information.

THAI STREET FOOD




Delicieus Vesseris!

MANGO
STICKY RICE® D
J1DWRUEOUELIV

Traditional Thai clussfc_! Fres‘h Thai -
mango with warm sticky rice in
sweet coconut milk.

MANGO PASSION
FRUIT DELICE

YUUBUU=LUOVIE10sd

Mango and passion fruit ﬁnger
with layers of silky mousse

and soft sponge. | 5

MATCHA WHITE
CHOCOLATE CHEESECAKE

galnudeadonlnuaan

A velvety cheesecake blending
premium matcha with rich white
chocolate, balanced by earthy
notes and crea my sweetness on
a buttery biscuit base. | 6

BANANA FRITTERS Vv

nasgnaaq

Deep-fried banana coated in
desiccated coconut, sesame
seeds, and coconut ice cream
with a honey drizzle. | 5

CHOCOLATE CHILLI
FONDANT

wndanlnuanaiowsn

Served with vanilla ice cream. | S

ICE CREAM Ve
loAnsu

Chocolate, Vanilla, Coconut

or Mango Sorbet.

e Scnnp 3.20
«2 Sconps 5.40
«3 Scnups 6.60

St _
ﬁa\nhg tl‘e Piﬂtﬂf?

: En_;'oy one of these
esserts for Just £3 eqch!



THAIKHUN

THA STREET FOOD

TIPPLE TIMES

"Qvzpy Sip {8 A TRip"
| /

coli Mango Margarita

Prepare for a cocktail
jovrney. Destination:









All cocktails

avai'dble

LOOHOL
N £1

BANANGO COLADA

A banana and mango twist on
the classic pina colada.

12.50 BANGKOK BLAST

Vodka, passion fruit, van
served with a shot of pro:

12.50

illa and lime juice,
secco on the side,

CHILLI MANGO MARGARITA |
Tequila, chilli, mango with spicy chill ‘ MANGO & PASSION MAI TAI
flakes and a red chﬁli garnisﬁ.

| Rum, passion fruit, mango, orgeat,
12.50 lime juice and a dash of grenadine.

12.50



MUAY THAI KICK

A Thai twist on t
with Thai whiske

12.50

he classic, tropical Mai Tai,
Y, lime and orgeat.

SPBERRY + WHITE
IéﬁlOCOLATE ESPRESSO

MARTINI

d
lassic combo of raspberry an
L};"eit‘; aci\SIocohte paired .w!th the
uplifting espresso martini.

12.50

PINEAPPLE GINGER
MOJITO

Rum, pineapple, ginger, lime juice and
mint, refreshed with a spritz of soda.

12.50

SAM LOR SMASH

Gin, fresh raspberries, lime and lemonade.

12.50




SMOKED PINEAPPLE

PUNCH

Rum and smoked pineapple.

12.50

Juice, topped wit

ZOMBIE

Dark Rum, lime ; uice, and pine

apple
served in 3 tiki m ggrenadme a"crp

12.50

LEMONADE

_-ZESTY LEMONADE o

Fresh and sparkling
Zesty Lemonade

425

'cuﬂ;u & MANGO % RA:S"F?.B'ERRY -

':.LEMONADE el LEMONADE

% Lemonade

"-Fresh and splcy Chllll Mango g 'Fresh and slfvarklln

FA25h

- Raspberry emonade

; -"-425




ﬁ‘?ffum 7 Pint Pint  Stein (1L) Tower (3L)

SINGHA | Thailand | 4.8% 410 6.95 11.00 28.00

BonlLes

SINGHA | Thailand | 4.8% 330ml
LEO | Thailand | 5% 330ml
CHANG | Thailand | 4.8% 300ml 6.40 620ml

KOPPARBERG | Sweden | 4% 500ml
Mixed Fruits

NO & Low ALCOHOL

GUINNESS 0.0 | ireland | 0% 440ml  6.70

LUCKY SAINT | England | 0.5% 330ml 6.50




WINE TIME

175ml

Houge -Ped 7.50
#W@ /(}ﬂl'/@ 7.50
Houge Pose 7.50




BEEFEATER

HAVANA 3 YEAR OLD
CAPTAIN MORGAN SPICED RUM
MALIBU

VODKA

ABSOLUT

FECLING CLASSY?

Sometimes it’s nice to stick to what you know.
Ask our team about our classic cocktails.




FRUIT JUICE
» Pineapple

» Orange

« Apple

« Cranberry

*» Mango
* Lychee

COCACOLA

APPLETISER

IRN BRU

SCHWEPPES GINGER ALE
TONIC WATER

BOTIOMLESS )
SOFT ORINK

Coke Zero « Diet Coke
Spri{:e 2ero s Dr Pepper
Fanta Orange

AVAILABLE ALL DAY

EVERYDAY



BREAKFAST
EARL GREY
GREEN TEA
PEPPERMINT
CHAMOMILE
JASMINE







AVAILABLE DAILY UNTIL 4PM

ONE COURSE £35PP

Enjoy a starter or a main!

(Alcohol free option £30pp)

TWO0 COURSES £43PP

Enjoy a starter & a main!

(Alcohol free option £35pp)

€'njoy our famous sharing pl
ing platter, a yummy main (or both!) and [
of bottomless prosecco, Singha beer or our Tkai—insFir)ejr;oj&;“ll;Ntcs

SINGHA

PROSECCO
& 330ml bottle

! 125ml glass

BANANGO COLADA
A banana and mango twist on the
classic pina colada.

BANGKOK BLAST

Vodka, passion fruit, vanilla and lime juice
served with a shot of prosecco on the side.

ZOMBIE

Dark Rum, lime juice, and pineapplejuice,

topped with grenadine and served in a tiki mug.

SMOKED PINEAPPLE
PUNCH

Rum and smoked pineapple.

ZESTY LEMONADE
Fresh and sparkling Zesty Lemonade.

MANGO & PASSION
MAI TAI
Rum, passion fruit, mango, orgeat, lime
Juice and a dash of grenadine.

MUAY THAI KICK

A Thai twist on the classic, tropical Mai Tai,
with Thai whiskey, lime orgeat.

PINEAPPLE GINGER
MOJITO

Rum, pineapple, ginger, lime juice and mint,

refreshed with a spritz of soda.

CHILLI & MANGO
LEMONADE
Fresh and spicy Chilli Mango Lemonade.

RASPBERRY + WHITE
CHOCOLATE ESPRESSO
MARTINI
The classic combo of raspberry and white
chocolate paired with the uplifting
espresso martini.

CHILLI MANGO
MARGARITA
Tequila, chilli, mango with spicy chilli
flakes and a red chilli garnish.

SAM LOR SMASH

Gin, fresh raspberries, lime and lemonade.

RASPBERRY
LEMONADE
Fresh and sparkling Raspberry Lemonade.

THAIKHUN

THAI STREET FOOD




F(;OA Mchu & Fq/‘c‘f ”Méé/e?
2 3, G _WL s A:J d Thai Prawn Crackers
‘ erved with 5 sweet chill; dip £2 ,50 0
w J 2YPp

SHA

ChooSe ohe to share:

Bangkok Street y 2 Phuket Jay @ yyyy.

BBQ chicken wings, prawn toast, Vegetable spring rolls, sweetcorn cakes,

chicken spring rolls and pork skewers. vegetable gyoza and papaya salad.

Thai Garlic & Black Pepper Sweet & Sour
Black pepper sauce, onion, peppers, carrots,
spring onion and crispy garlic.
Choose from: Chicken or beef
Served with jasmine rice.

With peppers, pineapple, tomatoes, carrots and onion.
Choose from: Chicken or tofu @
Served with jasmine rice.

Chilli & Thai Basil #44

SP'cy Thai Basil Fried Rice #.~ A bold and spicy Thai stir-fry of your choice of meat,

Khao Pad Kaprao - a true Thai favourite! ] o ]
lic, chill f hol |
Spicy stir-fried rice, diced peppers, onion, garlic, chilli, i Ctl K ?I.?‘d. r:gra:: od);.basn ,:erved 2
Thai basil, oyster sauce, topped with a fried egg. R al,s i o_o avou_" e
Choose from: Minced chicken, minced beef, S e tineedEhickE i inead b=k
minced pork, pork belly or beef minced pork, pork belly, prawn or squid
Served with jasmine rice and a fried egg.
Thai Green #4544 . .
Fresh green chillies and turmeric blended with coconut Chicken Tamarind

milk, courgettes, sugar snap peas and Thai basil. Sweet and tangy crispy chicken with spring onion
Choose from: Chicken or tofu @

and crispy onion.
Served with jasmine rice.

Served with jasmine rice.

Pad Thai ®
Thailand’s most iconic stir-fried noodle dish, tossed with tamarind sauce, egg, beansprouts,
and Chinese chive leaves for a perfect balance of sweet, sour, and savoury flavours.
Choose {rom: Breaded chicken, beef, belly pork or tofu @

ADD A SIDE

Coconut Rice® 4.95 | Egg Fried Rice ® 495 | Sticky Rice® 4.95
Stir-Fried Vegetables® 4.95 | Egg Noodles @4 4.95
Five Spice Fries® 5.45 | Fries with Sriracha Mayo @ 5.95

Selection of sauces available from £2 each

THE BORING (BUT IMPORTANT) STUFF!

O Must try | Uf‘ Vegetarian | Ve Vegan | ® Vegan option available | Adults
need around 2000 kcal a day. If you have a food allergy or intolerance please let
us know before you order. All dishes are prepared in a kitchen where allergens are
present. An optional service charge is added to your bill. All service charges and tips A
are split between the team. [w] HIEs
ALLERGEN &

Lightly Spicy | Spicy | Very Spicy | Thai Spicy CALORIE INFO




