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Hi, we're Dee Thai Kitchen -

Thai Street Food, Homemade & Home-Cooked.
We serve Thai street food the homemade way -
home-style recipes and dishes cooked like you've
stepped into a Thai family kitchen for a meal.

|

10. CRISPY MUSHROOMS (V)

(Hed Tod - 1kanaa) J

A selection of mushrooms lightly battered and
fried until golden, gently seasoned to highlight
natural umami.

Tl VEGETABLE SPRING RoLLs (v) (6:95)
(Por Pear Tod - Uawg:noaa)

1. PRAWN CRACKERS

(Kao Krieb Kung - d131a38uiv)
Light, airy Thai prawn crackers, freshly fried and
served crisp — a simple, comforting start.

dipping sauce.

12. CORN FRITTERS (Tod Mun

Kao Pod - naauudnlwa)(V) J
Sweetcorn fritters fried until crisp, served
with sweet chilli sauce for a balanced
sweet—savory finish.

2. CHICKEN SATAY
(Kai satay - laa:d:)
Marinated chicken skewers grilled until fragrant,

served with peanut sauce and Thai pickles.
(Contains nuts)

3. SALT & PEPPER CHICKEN wmes.

(Unldn>wsanda) J

Crispy chicken wings tossed with chilli, onion,
aromatic salt and paprika — bold, savoury and
moreish.

4. Southern Fried Chicken
(Kai Tod Hat Yai - Ianaakialkey)

— Chef's Recommendation
Southern-style marinated chicken, fried until
golden, juicy and aromatic.

(énidvav) (V)

5. Three-Flavored Chicken Wings
(Peek Kai Sam Rod - Ualdaiusa)
Crispy chicken wings glazed in a classic Thai three-
6. THAI MONEY BAGS

flavour sauce — sweet, sour and savoury.
_ (TUNG TONG - avnav)
“* Crispy golden parcels filled with seasoned chicken
, and vegetables.
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16.Pad Thai(ralng)

- Chef's Recommendation

Rice noodles delicately stir-fried in Dee Thai’'s house-
crafted tamarind sauce, offering a refined balance of

sweetness and acidity, complemented by egg, tofu,
and roasted peanuts. (Contains nuts

7. DIM SUM (KANOM JEEB - yuu3u) -

. — Chef's Recommendation

Steamed chicken and prawn dumplings,
delicately seasoned, soft and juicy, served with
4 light soy sauce.
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= %, 8. HOMEMADE THAI PRAWN CAKES Fi. Q17 17.Northern Thai curry noodle
: (TOD MUN GOONG - naauu#iv)

— Chef’'s Recommendation

Signature prawn cakes, crisp on the outside
and succulent within, served with sweet chilli

9. Tamarind Shrimp (Kung Sauce . :
Makam - Avsaau:viu) J

- Chef's Recommendation
Lightly fried shrimp coated in a rich tamarind
sauce with refined sweet-and-sour notes.

Golden-fried vegetable spring rolls served with sweet chilli

13. SALT & PEPPER AUBERGINE & TOFU (7.88)
s (1615 uzwasdMmWSAnEd) (V) J

. Crispy aubergine and tofu tossed with chilli, onion,
aromatic salt and paprika — clean and satisfying.

14. STEAMED TOFU WITH GINGER

Silky steamed tofu topped with fresh ginger and light
soy dressing, subtle and nourishing.

15.Three-Flavored Tofu

(Tofu Sam Rod - idkausa) (V) J
Golden-fried tofu topped with a signature Thai
three-flavour sauce, perfectly balanced. A
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S LN = (Khao Soi - §12v08) J

- Chef's Recommendation

A Northern Thai curry noodle specialty
featuring a luxuriously rich coconut curry broth,
slow-infused with Dee Thai’s proprietary spice
blend, finished with soft and crispy egg
noodles.
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Y \' 18.Spicy Dry Noodles (Zaab Dry
% 6\) '/ Noodle - fAxaidgrusuuiv) J J
w57 /) — Chef's Recommendation

Dry noodles gently tossed in Dee Thai’s signature
house sauce, delivering an elegant harmony of

spicy, sour, and savory flavors. (Contains nuts)
Wide rice noodles wok-fried with dark soy sauce,
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broccoli, and egg, rich and aromatic.
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19.Pad See Ew (1#0533)
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90 20.Drunken Noodles (Pad Kee Mao -
Y Watwn) JJ

Spicy stir-fried noodles with fresh chili,
garlic, and Thai basil.

Soups & Salads

21. Tom Yum (Gud) 2 J z
Classic Thai hot and sour soup, fragrant
with lemongrass, lime leaves, and chili.

22. Tom Kha(dwi1)

Creamy coconut soup infused with galangal,
lemongrass and Thai herbs, served hotpot-style.
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e . som um i)
"W (V as optional ) J

Traditional green papaya salad with a refreshing
balance of sweet, sour and spicy. (Contains nuts)

24.Som Tum Pla Rah(dudwaisr) J
Authentic Isan-style papaya salad with
fermented fish sauce, bold and deeply
flavorful.

25. Som Tum Corn(dudirdnnlwa)
(V as optional ) J

— Chef's Recommendation
A Signature sweet corn salad with a refreshing
balance of sweet, sour, and spicy. (Contains nuts)
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Soups & Salads  stirfry m

All stir-fried dishes are served with steamed jasmine rice. ‘
(igof a3

26. Laab(av) JJ
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Thai minced meat or mushroom salad seasoned 33 33.Stir-fried with cUrry Powder 42. steamed jasmine rice 3.45
with lime, chili, and toasted rice powder. (Pdd Pong Karee - Hanvn: KS) (ﬁ'l)iﬂﬂ)
Mushroom (V)14.85 / minced Chicken14.98. - Chef's Recommendation v
A signature favorite, stir-fried with aromatic 4?' Stlgky rice 3.95
T,y 27. Spicy Thai shrimp salad / gurry powder and egg, creamy, fragrant, and (U'DIKUiD)
N eeply flavorful. .
™ (PlaKung - wa1dv) J J 44. coconutrice 4.50
- Chef's Recommendation (d1o0un=ih)

34.Thai Basil Stir Fry
(Pad Kaprao - dan:ws1) JJ

. = Chef's Recommendation . .
One of Thailand’s most iconic street food dishes, 4?'999 f."ed rice 5.95
stir-fried with chili, garlic, and fragrant holy basil. (U13WOIU)

Spicy Thai shrimp salad with fresh herbs,
repared in Dee Thai's signature style.

28
" 28. Glass Noodle Salad (Yum Woon
Sen Ruam Mit - §1juidussuiias) I J

Glass noodles tossed in a zesty Thai dressing wit
prawns, Thai pork sausage and minced pork.

46.egg fried egg 5.95

35. Ginger Stir Fry noodle (u:kiiialy)

» (Pad Khing - datv) J

Stir-fried with fresh ginger, vegetables, 47.pla|n rice noodle 4.50

(contains nuts) and a savory sauce. 48.chips 3.95
36. Sweet & Sour ) 49.salt - pepper chips 4.95
(Pad Preaw Waan - WatJsgiriu) 50.roti (2 pleces) 4.50
Stir-fried with roasted cashew nuts and a rich savory sauce.
All curries are served with steamed jasmine rice. 37. Cashew Nut Stir Fry (Iumn)

29. Green Curry (uavidgoriu) J — (Pad Med Mamuang - Wauiau:Liov) s Epi

Our signature Thai green curry, rich and aromatic Stir-fried with roasted cashew nuts, 52.ThaiFried egg 1.95

with creamy coconut milk and Thai herbs. . dried chili, and a rich savory sauce.

Smoothly spicy and perfectly balanced — a sp - * 53'Ic.e cream 4.50

customer favorite not to be missed. . A I o &> (VCII‘II"CIISOI‘bet)

Khao Pad - y1dna
Thai-style fried rice wok-tossed with egg and

vegetables, simple and comforting.

30. Panang Curry (uavuwuv) J 55.Mango Sticky Rice  8.95

- Chef’'s Recommendation
A luxuriously thick and creamy coconut curry with
deep, refined flavors and subtle roasted peanut
notes. One of our best-selling premium dishes.

39. Tom Yum Fried Rice
(Khao Pad Tom Yum - 1dwadugr) JJ

- Chef's Recommendation

Fragrant Thai fried rice delicately infused with classic
Tom Yum flavors — a refined balance of spicy, sour,
and aromatic notes, finished with fresh herlbs for a
vibrant and satisfying dish.

If you have a food allergy, intolerance, or coeliac disease

! please speak to the staff about the ingredients in your food
. and drink before you order.
gy« 40 40.Garlic Stir Fry -

C e o D
(Pad Kratiam - wans:1hgw) 4 QQQ o

Stir-fried with garlic and pepper, clean, savory, and Treenuts Sulphur Sesame Peanut Molluscs

aromatic. Dioxide
o e A
Milk Flsh Gluten

41 Stir-Fried Vegetables g
(Pad Pak Ruam Mid- Waiasouiias) Mustar |-U

Fresh seasonal vegetables lightly stir-fried for a clean,
balanced finish. b %
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31. Massaman Curry (uaviauu) J
A legendary Thai curry with warm, aromatic
spices. Smooth, gently sweet, and perfectly
balanced, rich yet comforting — a globally
celebrated classic.

. 32 32.stir-fried Thai curry paste
| (Pad Prik Gang - dawsauav) JJ

Stir-fried with traditional Thai curry paste,
fragrant, mildly spicy, and savory.
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Egg Crustaceans Celery Soybean
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