
GREENHOUSEGREENHOUSE

Please let server know of any 
allergies anyone may have 

before ordering.

10% discretionary service 
charge is applicable to parties 

of 6 or more.

SIDES

THAI JASMINE RICE GFGF 	   4.0
Fragrant Thai jasmine boiled rice.

EGG FRIED RICE GFGF 	   4.3

STICKY RICE GFGF 	   4.8

COCONUT RICE GFGF 	   4.8

STIR FRIED NOODLES	   5.0
Beansprouts, spring onions & soy sauce.

CHIPS GFGF 	   4.3

SALT & PEPPER CHIPS 	   5.8
Lightly fried chips coated  
in a mix of salt & pepper.

GREENHOUSE

MAIN

SOM TUM GFGF 	   11.8
Papaya Salad
Spicy shredded green papaya with 
carrots, cherry tomatoes, garlic, cashew 
nuts & fresh chilli in a zingy dressing.

STARTER

VEGETABLE SPRING ROLLS	   7.6
Hand-rolled with carrot, cabbage, mushrooms and glass 
noodles. Served with a sweet chilli sauce.

DEEP FRIED BEANCURD GFGF 	   7.6
Beancurd in a light, crispy batter. Served with a sweet 
chilli sauce, tamarind sauce and toasted peanuts.

MIXED VEGETABLE TEMPURA	   8.8
Seasonal vegetables, lightly fried in a crispy batter. 
Served with soy sauce.

TOM YUM SOUP GFGF 	   7.8
All time favourite hot & sour soup made with mushroom, 
lemongrass, galangal, kaffir lime leaves, evaporated milk, 
fresh chilli & touch of lime – a true taste of Thailand!

SPIRAL CURRY PUFF PARCEL 	   7.6
Potato & curry paste with curry leaf wrapped in flaky pastry.

PUMPKIN CROQUETTE	   7.2
Lightly fried in a crispy coating of breadcrumbs.  
Served with a Japanese tonkatsu sauce & mayonnaise.

EDAMAME with sea salt.	   6.2

M E N U

D I S COV E R T H E F L AVO U R S O F A S I A

NIBBLES

PUMPKIN CRACKERS	   4.8
Perfect  for two to share! 
Crispy pumpkin crackers served  
with a sweet chilli dip.

  vegan

  contains nuts
GFGF  gluten free

	 	 mildly spicy

	 	 hot & spicy

	 	 extra spicy

CASHEW NUTS 
Stir fried in our house special spices with peppers, onions, 
mushrooms & dried chilli.

THAI GREEN CURRY GFGF  Famous Fragrant Green Curry!
Cooked in coconut milk with bamboo shoots, courgette, green and  
red peppers, fresh basil & an aromatic selection of Thai herbs.

MASSAMAN GFGF   Mild & Creamy Curry from South of Thailand
Simmered with creamy coconut milk, potatoes & cashew nuts, 
garnished with fried shallots.

CLAYPOT
Pak choi with tofu, mushrooms,  
carrots & babycorn in a garlic sauce.

Choose from following:
TOFU & seasonal veg.	   15.5
SOYABEAN CHICKEN	   15.8

PHAD THAI GFGF  Our staple dish!
A stir fry of Thai rice noodles, vegetables, tofu  
and egg, tossed in a tamarind sauce. 
Served with crushed peanuts, chilli & lime.

TOM YAM FRIED RICE GFGF (fried egg on top)
Thai-style fried rice with  
mushrooms, lemongrass,  
kaffir leaves in a chilli paste 
with pumpkin crackers.

  Choose from following:
TOFU & seasonal veg.	   15.8
SOYABEAN CHICKEN	   16.8

KOREAN BIBIMBAP 
A slightly spicy yellow bean, honey  
& chilli paste with sesame seeds.

SWEET & SOUR
A delicious sweet and sour sauce with pineapple, 
tomatoes, onions, cucumber & dragon fruit.

MANDARIN PEKING STYLE
Sweet & tangy Peking sauce.

CHILLI SALT & PEPPER 
  Choose from following:
TOFU	   15.5
SOYABEAN CHICKEN	   15.8
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