
Eat   กิน 

Soft boiled, deep fried tamarind eggs (V, GF) Son-in-Law Eggs  

Buttermilk Thai fried chicken, w/ nam jim jaew (GF) Gai Tod  

Lime, chilli & herb salad. Turkey or roasted cauliflower (V, GF) Larb  

Tamarind prawns served w/ betel leaves (GF) Miang Bites 

White turmeric & Thai herb salad (V, GF) Yam Samun Phrai  

Chilli & basil pork mince stir-fry w/ rice & fried egg KraPow Moo 

Coconut curried noodle soup. Chicken or tofu (V, V) Khao Soi   

Rich, thick & nutty red curry (GF) 

V 

V Vegan, or option available  

Vegetarian, or option available 

Gluten free GF 

We do not include service charge, 100% of tips go to our staff.

Inspired by the communal eating philosophy of the Asian 

table, the dishes on our menu are created for sharing.  

Dishes are served once ready. 

w/ sweet chilli dip (GF) Thai Prawn Crackers  £2.8 

Salty, sweet and sour Burmese curry Pork Hung Lay 

Single serving (V, GF) Jasmine Rice 

Single serving (V, GF) Sticky Rice 

Please inform staff of dietary 

preference, requirements or allergens. 

£4.5 

£5 

£6.5 

£8 

£7.5 / £11.5 

£11 

£9 

£9 

£10 

£11 

£2.2 

£2.7 

Crispy chicken wings w/ fish sauce glaze PowPow Wings  £8.5 

Morning glory, chilli & garlic stir-fry  (V) Pad Pak Boong 

£5.5 

Check out the weekly specials board for other dishes  

Mild coconut based curry. Chicken or pumpkin (V, GF) Yellow Curry 

Som Tam  Fiery green papaya salad (V) 

£5.5 

Spicy pork, tomato & chilli relish (GF) Nam Prik Ong

£6 

Beef Panang



drink   ด่ืม 

The War Horse Chenin Blanc, South Africa - £25 

Flavours of apple, pear & tropical fruit & a crisp, fresh finish 

WHITE 

RED 

Outnumbered Sauvignon Blanc, New Zealand - £35 

Crisp & refreshing combination of lime, gooseberry & tropical fruit 

Bolfan Biodynamic Riesling, Croatia - £32 

Refreshing & palate cleansing with medium rich, zesty fresh fruit flavours  

Bellvale 'Quercus' Pinot Noir, Australia - £36 

Perfect balance of ripe fruit, savoury tannins & acidity, with a long finish 

KAPOW! - £5 

Pale Ale, Hackney Brewery 4.5% 

Well balanced with mature fruit, cherries & blackberries & a pleasant spiced finish 

Castillo de Jumilla Monastrell Orgánico, Spain - £30 

BEER 

Push Eject - £5.5 

IPA, Hackney Brewery 6.5% 

Singha - £5 

Lager, Thailand 5% 

Karma cans 250ml - £2.75 

Cola, Suger Free Cola, Lemonade, Ginger Ale 

Bottled Water - £3 

Still or Sparkling (750ml) 

SoftS 
Vagabond - £5.5 

Gluten Free IPA, Brewdog 4.5% 

HARDS 
Spirit & mixer - £5 single / £7 double 

Thai Gin Sour - £7 

Rose 
La Source Reserve Rosé, France - £26 / £7.5 glass 

Perfect balance of soft & ripe fruit with notes of strawberry, raspberry & rose petal 

Solano Blanco Airén, Spain - £20 / £6 glass 

Dry, light & crisp with fresh citrus, pear & apple flavours 

Elegant, light & fruity with lovely depth and freshness 

El Buzo Pinot Noir, Chile - £26  

Well balanced with youthful, soft aromas & flavours of red fruit & cherry 

Rocca Sangiovese, Italy - £21 / £6.5 glass 

Tea - £2 

Pure lemongrass, Green tea w/ mint  

SangSom Chilli Sling - £7 

Lucky Saint - £4.5 

Unfiltered Lager, 0.5% 


