Restaurant Menu
Chilli Rating
Medium
Hot
Extra Hot
We are flexible on how spicy our
dishes are - please ask for more info.

Contains nuts.
Suitable for all vegetarians.
Contains shrimp paste or fish
sauces & may not be suitable
for all vegetarians.
Gluten-free.

We don’t serve fast food, we serve fresh food as fast as possible; meals may not
arrive as quick during busy periods, but we assure it will be worth the wait!
All our food is cooked to order so please ask if you would like to make any
alterations to your dish to suit dietary requirements or preference.

Set Menus
If you're eating in a large group or trying Thai food for the first time, our set
menus have been specifically designed to offer a variety of traditional &
speciality dishes.

Tuis Supply Policy
The recipes may be all the way from Thailand but we endeavour wherever
possible to use local suppliers & fresh ingredients in our food, such as
fresh fruit & vegetables from Paleys of Malton.
Please note that a charge of 35p per box applies to food being taken home.

Gluten Free?
Unfortunately many Thai sauces contain traces of wheat flour, however we are
trying to get more gluten-free ingredients.
If you have any concerns please state when ordering & we can inform you
further. In the meantime, look out for the
sign indicating gluten-free dishes.

SET MENUS
Bangkok Feast Set Menu
£19.95 per person (min. 2 people)
An extremely popular set menu recommended by the head chef.
Starter:
Main Course:

Mixed Sharing Platter
Thai Green or Red Curry with Chicken
Stir-fried Beef in Oyster Sauce
Phed Pad Khing
Thai style stir-fried fresh ginger, black fungus
mushrooms, onions, peppers, spring onions, garlic &
a mix of both oyster & soy sauces.
Steamed Jasmine Rice
Sen Lek Tuonog
Flat rice noodles stir-fried with bean sprouts, egg,
spring onions & soy sauce.

Monks Vegetarian Feast Set Menu
£17.95 per person (min. 2 people)
Starter:
Soup:
Main Course:

Monks Vegetarian Feast Platter
Mushroom Hot & Sour Soup (Tom Yam)
Vegetarian Yellow Curry
Sweet & Sour Stir-fry with Tofu
Tofu Pad Med Mamuang Himmaparn
A stir-fry of cashew nuts, onion, water chestnuts,
mushroom, peppers, chilli, soy sauce & pineapple
pieces with tofu.
Steamed Jasmine Rice
Mee Luang
Stir-fried egg noodles with beansprouts, spring
onions & soy sauce.

Siam Cuisine Set Menu
£24.95 per person (min. 4 people)
Starter:
Soup:
Main Course:

Mixed Sharing Platter
Crispy Duck Pancakes
Hot & Sour King Prawn Soup (Tom Yam)
Ped Makham
Breast of duck marinated & grilled over charcoal,
then sliced & served in a rich home-made honey &
tamarind sauce with a bed of deep-fried rice noodles
& a crispy onion garnish.
Lamb Panang Curry
Hot & Sour Steak Salad
Stir-fried Chicken with Cashew Nuts & Pineapple
Steamed Jasmine Rice
Pad Thai Jay Noodles

Tuis Seafood Set Menu
£27.95 per person (min. 4 people)
Starter:
Soup:
Main Course:

Mixed Seafood Lover Platter
Green Lip Mussels
Hot & Sour Seafood Soup (Poh Taek)
Pla Tod Kratiem
Crispy fried whole sea bass with garlic & fresh chilli
King Prawn Panang Curry
Mixed Seafood Pad Kra Pao Stir-fry
Pad Thai with King Prawns
Kow Pad Sapparod Jay
Fried rice with mixed vegetables, onions, pineapple,
tomatoes & cashew nuts
Steamed Jasmine Rice

STARTERS
Enjoy our starters, all of which are home-made at Tuis Thai Restaurant.
1. Vegetable Spring Rolls
£4.95
Spring Rolls stuffed with a mixture of glass noodles & vegetables, crispy-fried, and
served with a sweet chilli dipping sauce.
2. Satay Gai
£5.95
Marinated chicken, grilled & served with a home-made peanut dipping sauce.
3. See Krong Moo Tod
£6.95
Marinated pork spare ribs, coated with honey then fried until crispy.
4. Crispy Fried Pasta
£4.25
Deep fried pasta skin stuffed with finely diced chicken, served with a sweet chilli
dipping sauce.
5. Thai Fish Cakes
£5.95
Traditional spiced fish cakes, blended with red curry paste, green beans & lime
leaves, served with a sweet chilli dipping sauce topped with crushed peanuts.
6. Thai Prawn Cakes
£5.95
A mixture of finely diced prawn, coriander & soy sauce, coated in a
light batter, and served with a sweet chilli dipping sauce.
7. Chicken on Toast
£5.25
Finely chopped chicken on toast with coriander, coated in sesame seeds,
then deep fried & served with a sweet chilli dipping sauce.
8. Prawn on toast
£5.75
Finely chopped prawns on toast with coriander, coated in sesame seeds,
then deep fried & served with a sweet chilli dipping sauce.
9. Goong Hom Pa
£6.25
Marinated king prawns, wrapped in rice filo pastry, deep fried & served with a sweet
chilli dipping sauce.
10. Goong Tem Pura
£6.25
Deep fried king prawns in tempura batter, served with a sweet chilli dipping sauce.
11. Golden Bags
£4.75
Crispy deep fried parcels of vegetables with curry powder, served with sweet chilli
dipping sauce.
12. Crispy Duck Pancakes
£6.95
Shredded roast duck served with mini pancakes, strips of cucumber & spring onion,
served with our homemade hoisin sauce.
1/2 Duck Pancakes
£14.95
Shredded roast duck pancakes, ideal for sharing between 2 - 3 people.
13. Crispy Fried Chicken Wings
£5.50
Marinated chicken wings, deep fried until crispy & served with a sweet chilli
dipping sauce.
14. Pla Mauk Chup Pang Tod
£5.95
Deep fried squid in batter, served with a sweet chilli dipping sauce.
15. Hoy Mang Poo
£6.95
Stir-fried green lip mussels, fresh chilli, Thai basil leaves, chilli paste & lemongrass.
16. Dim Sum
£5.50
Dumplings of minced pork & prawns, blended with water chestnuts then steamed &
served with a ginger sauce.

17. Tem Pura Pak
£4.95
A selection of crisp fresh vegetables, deep fried in tempura batter & served with a sweet
chilli dipping sauce.

18. Satay Hed
£4.95
Marinated shiitake mushrooms, grilled & served with a homemade peanut dipping
sauce.
19. Tao Hou Tod
£4.50
Deep fried tofu served with a sweet chilli dipping sauce topped with peanuts.

Shared Starter Dishes
Our shared platters offer a selection of different starters & can be made to order for any
number of people, perfect for large groups or if you just fancy trying a bit of everything.
20. Mixed Starter
£11.95
A delicious platter of starters recommended by the chef, including: chicken satay, spring
rolls, chicken wings, crispy pasta, fish cakes & chicken on toast.
21. Mixed Seafood Lover
£13.95
A delicious platter of seafood starters recommended by the chef, including: fish cakes,
prawn cakes, prawns on toast, squid in batter, green lip mussels & prawns in batter.
22. Monk’s Vegetarian Feast
£9.95
A delicious patter of vegetarian starters recommended by the chef, including: spring
rolls, golden bags, tempura vegetables, crispy tofu & mushroom satay.

Soups
23. Tom Yam
Traditional hot & sour soup with tomatoes, lemongrass, onions, chilli, lime leaves,
galangal & mushrooms.
Available with: Mushrooms
£4.95
Chicken
£5.25
King Prawns
£5.95
24. Tom Kha
Thai soup flavoured with coconut milk, lemongrass, chilli, lime leaves, galangal &
mushrooms.
Available with: Mushrooms
£4.95
Chicken
£5.25
King Prawns
£5.95
25. Poh Taek
£6.95
Mixed seafood in a spicy hot & sour soup flavoured with lemongrass, chilli, lime leaves,
galangal, mushrooms & Thai basil leaves.

MAIN COURSES
Special Grill Dishes
26. Sizzling Sweet Chilli Chicken
£11.95
Breast of grilled chicken, served with a Thai style sweet chilli sauce & served on a
sizzling dish.
27. Weeping Tiger
£13.95
Grilled sirloin steak topped with our own special coriander sauce, served with our
unique spicy dipping sauce.
Available: medium-rare, medium, medium-well, or well-done.
28. Ped Makham
£12.95
Breast of duck marinated & grilled over charcoal, then sliced & served in a rich homemade honey & tamarind sauce with a bed of deep-fried rice noodles & a crispy onion
garnish.
29. Sizzling Talay Tao-Si
£13.95
Mixed seafood stir-fried with burned alcohol of oriental wine, onions, black beans,
ginger and a touch of fresh chilli.

Special Spicy Thai Salads
All of our Thai Salads are prepared fresh to order, and served cold. Each can be prepared as
spicy or as mild as you like.
30. Yam Neau
£12.95
Hot & sour sirloin steak grilled, thinly sliced & tossed with fresh chilli, citrous juices,
spring onion, coriander, tomatoes & shallots. Served on a bed of lettuce.
31. Yam Talay
£13.95
Mixed seafood tossed with citrus juices, fresh chilli, shallots & coriander.
32. Pla Goong
£13.95
Prawns seasoned with lemon juice & garlic, then tossed with lemon grass, shallots,
spring onions & coriander.

STIR-FRIED DISHES
All our stir-fried dishes are available with:
Mixed Vegetables
Chicken
Beef
Pork
Lamb
Duck
King Prawns
Mixed Seafood
Whole Sea Bass
Tofu

£8.95
£9.95
£10.95
£9.95
£12.50
£12.50
£12.95
£13.95
£14.95
£8.95

33. Pad Med Mamuang Himmaparn
A stir-fry of cashew nuts, onion, mushroom. peppers, chilli, soy sauce & pineapple
pieces.
34. Pad Priew Wan
Stir-fried vegetables & pineapple pieces in a Thai style sweet & sour sauce.
35. Pad Khing
Thai style stir-fried fresh ginger, black fungus mushrooms, onions, peppers, spring
onions, garlic & a mix of both oyster & soy sauces.
36. Pad Kratiem
Stir-fry with garlic, peppers & fresh coriander served on a bed of lettuce.
37. Pad Nam Mon Hoy
A stir-fry of mushrooms, peppers & onion in oyster sauce. (Gluten Free oyster sauce available)
38. Pad Kra Pao
A classic Thai favourite; stir-fried fresh chilli, bamboo shoots, garlic, onion & fresh Thai
basil leaves.
39. Pad Prik On
Stir-fry of fresh chilli, mushrooms, onions & garlic.
40. Pad Kee Mao
A spicy stir-fry with fresh chilli, garlic, green beans, peppers & fresh Thai basil leaves.

STIR-FRIES & FISH
Special Stir-fries
41. Pad Nam Prik Prao
Stir-fried green beans in our special fragrant paste of shallots, garlic & chilli paste.
Available with: King Prawns
£12.95
Squid
£11.95
42. Pad Poh Taek
£13.95
Mixed seafood stir-fry with celery, onions, peppers & sweet Thai basil leaves.
43. Moo Pad Aubergines
£10.50
Thai style stir-fried pork with aubergines, bean sauce, fresh chilli & Thai basil leaves.
44. Pad Ped Phed Yang
£12.95
Special Thai roast duck in a spicy sauce with celery, onions, bamboo shoots, peppers &
sweet Thai basil leaves.
45. Phed Pad Sapparod
£12.95
Special Thai roast duck stir-fried with pineapple pieces, mushrooms, carrots, peppers,
onions & spring onions.
46. Phed Pad Prik Kaeng
£12.95
Special Thai roast duck stir-fried with red curry paste, green beans & lime leaves.
47. Pad Thua Ngok
£7.95
Stir-fried bean sprouts with spring onions, fried tofu & ginger in oyster sauce.

Fish Dishes
48. Pla Shu Shi
£14.95
Deep fried whole sea bass topped with a sauce made from red curry paste, coconut milk
& lime leaves.
49. Pla Rad Prik
£14.95
Crispy fried whole sea bass coated with a sticky chilli & tamarind sauce.
50. Pla Nueng Manao
£14.95
Whole sea bass steamed with vegetables & Thai herbs, served in a spicy citrus sauce.

CURRY DISHES
Enjoy a selection of our curries, all of which can be cooked as hot or mild as you like.
51. Kaeng Kiew Wan
Famous Thai green curry with coconut milk, bamboo shoots, aubergine, peppers & Thai
sweet basil leaves.
Available with: Mixed Vegetables
£8.95
Chicken
£10.50
Beef
£10.50
King Prawns
£12.50
52. Kaeng Ped
Thai red curry with coconut milk, bamboo shoots, peppers & Thai sweet basil leaves.
Available with:

Mixed Vegetables
Chicken
Beef
King Prawns

£8.95
£10.50
£10.50
£12.50

53. Kaeng Kua Goong
£12.50
King prawns cooked in red curry paste & coconut milk with pineapple pieces, bamboo
shoots & tomatoes.
54. Kaeng Massaman
A curry with a Muslim influence from the southern region of Thailand, made with
coconut milk, potato & cashew nuts.
Available with: Beef
£10.50
Lamb
£12.95
Chicken
£10.50
55. Kaeng Kare Gai
Traditional Thai yellow curry with coconut milk & potatoes.
Available with: Mixed Vegetables
£8.95
Chicken
£10.50
King Prawns
£12.95
56. Panang
A thickened curry, originally served to the Royal Family in Thailand, made with coconut
milk & lime leaves.
Available with: Mixed Vegetables
£8.95
Chicken
£10.50
Beef
£10.50
Lamb
£12.95
King Prawns
£12.95
57. Kaeng Ped Phed Yang
£12.50
Special roast duck in red curry paste with coconut milk, bamboo shoots, tomato,
pineapple pieces & Thai basil leaves.

RICE, NOODLES & SIDES
58. Sing Chow Mein
£10.95
Stir fried vermicelli noodles with chicken & king prawns, peppers, egg, bean sprouts &
a hint of curry spices.
59. Sen Yai
Thick flat rice noodles stir-fried with garlic, egg & cabbage
Available with: Mixed Vegetables
£8.95
Chicken
£10.50
King Prawns
£12.95
60. Pad Thai
A very typical & popular Thai dish; stir-fried rice noodles with bean sprouts, egg, spring
onions & crushed peanuts (optional).
Available with: Mixed Vegetables
£8.95
Chicken & King Prawns £10.95
61. Nasi Gorang
Indonesian fried rice with egg & Nasi Gorang paste.
Available with: Mixed Vegetables
£8.95
Chicken & King Prawns £10.95
62. Special Fried Rice
£10.95
Thai style fried rice with chicken, king prawns, onions, tomato, spring onions & egg.
63. Kow Pad Sapparod
£10.95
Fried rice with chicken, king prawns, onions, pineapple pieces, tomatoes & cashew nuts.

Side Orders
64. Kow Suoy
Beautifully steamed jasmine rice.
65. Kow Pad Kai
Thai jasmine rice stir-fried with egg.
66. Kow Kati
Steamed coconut rice.
67. Kow Kratiem
Jasmine rice stir-fried with garlic.
68. Kow Niau
Thai sticky rice.
69. Sen Luang
Stir-fried egg noodles with bean sprouts, spring onions & soy sauce.
70. Sen Lek Pad Tuonog
(can be made gluten free, please ask us)
Flat rice noodles stir-fried with bean sprouts, egg, spring onions & soy sauce.
71. Pad Pak Ruem
Stir-fried mixed vegetables in oyster sauce.
72. Pad Broccoli
Stir-fried broccoli & sliced carrots in oyster sauce.
73. Chips
74. Thai Prawn Crackers
75.
No service charge, please tip our staff members if you are satisfied. Thank you and enjoy your meal.

£2.75
£3.50
£3.95
£3.25
£3.25
£4.50
£4.50
£4.50
£4.50
£2.50
£2.50

EARLY BIRD MENU
(£13.95 per person)
Starters
1. Vegetable Spring Rolls
18. Mushroom Satay Skewers

7. Chicken on Sesame Toast
2. Chicken Satay Skewers

19. Deep Fried Tofu

13. Crispy Fried Chicken Wings

17. Vegetable Tempura

10. Tempura King Prawns

23. Tom Yam Soup (Chicken or Mushroom)

24. Tom Kha Soup (Chicken or Mushroom)

Main Courses
Available with: Chicken, Beef, Pork, Mixed Veg

or Tofu

33. Pad Med Mamuang Himmaparn

39. Pad Prik On

Cashew nuts, Pineapple & Mixed Veg with a little Chilli

Fresh Chilli, Mushrooms, Onion & Garlic

34. Pad Priew Wan

40. Pad Kee Mao

Mixed Vegetables & Pineapple in a Sweet & Sour Sauce

Fresh Chilli, Garlic, Green Beans, Peppers & Thai Basil

35. Pad Khing

51. Thai Green Curry

Fresh Ginger, Black Fungus Mushroom, Peppers & Garlic

Famous Thai green curry with coconut milk, bamboo
shoots, aubergine, peppers & Thai Sweet Basil leaves

36. Pad Kratiem

52. Thai Red Curry

Fresh Coriander, Peppers & Garlic on a bed of Lettuce

Thai red curry with coconut milk, bamboo shoots,
peppers & Thai Sweet Basil leaves

37. Pad Nam Mon Hoy

55. Thai Yellow Curry

Mushrooms, Peppers & Onion in Oyster Sauce

Traditional Thai yellow curry with coconut milk &
potatoes

38. Pad Kra Pao

60. Pad Thai Noodles

Fresh Chilli, Bamboo, Garlic, Onion & Fresh Thai Basil

Stir-fried rice noodles with bean sprouts, egg, spring
onion & crushed peanuts (optional)

Side Dishes
64. Beautifully Steamed Jasmine Rice

69. Stir-fried Egg Noodles

65. Thai Jasmine Rice Stir-fried with Egg

70. Stir-fried Flat Noodles

73. Chips

74. Prawn Crackers

Let us know your Food allergies and Intolerances.
Please speak to our staff about the ingredients in your meal, when making your order
* Available Sunday-Friday between 5pm - 6:30pm, and all night on Tuesdays.
** Price per person includes: a starter, a main course and a side dish from the Early Bird set menu only.
*** Each Early Bird order may only be consumed by one person.
**** Not in conjunction with any other promotional offer.
***** Alterations to the set menu are available, subject to a £2 surcharge - please ask a member of staff for details.
****** Early bird menu is not available during the month of December, and during bank holidays.

CHILDREN’S MENU
(£6.95 per dish)
1. Spring Rolls & Chips
Homemade Spring Rolls stuffed with a mixture of glass noodles & vegetables,
crispy-fried, & served with a portion of chips.
2. Chicken Nuggets & Chips
Breast of chicken diced, coated in bread crumbs, then delicately fried until crisp
to the touch. Served with a portion of chips.
3. Chicken Satay Skewers & Chips
Marinated chicken, grilled, & served with a portion chips.
Try our Chicken Satay Skewers served with steamed jasmine rice as a fantastic
gluten-free alternative.
4. Crispy Fried Chicken Wings & Chips
Marinated chicken wings, deep fried until crispy, & served with a portion of
chips.
5. Chicken or Pork Fried Rice
Thai style fried rice with onions, tomato, spring onions, egg, and either chicken
or pork.
6. Chicken or Pork Egg Noodles
Stir-fried egg noodles with bean sprouts, spring onions, soy sauce, and either
chicken or pork.

