
Prawn Crackers s 3.75
with our sweet chilli sauce. 267kcal

 NEW  Thai Fish Cakes s 7.25 
with our sweet chilli sauce. 278kcal

Popcorn Shrimp 8.50
with Sriracha mayo 
dipping sauce. 534kcal

Chicken Satay n 7.50
with homemade peanut 

dipping sauce. 383kcal

Homemade Veggie Spring Rolls d 6.75
with our sweet chilli sauce. 232kcal

Grilled ‘Moo Ping’ Pork Skewers   7.25 
with homemade tamarind sauce. 298kcal

Fresh Veggie Summer Rolls  v n 6.75 
with spicy chilli sauce and peanuts. 250kcal

 NEW  Thai Calamari s 8.00
seasoned with Tom Yum spices, served 
with our sweet chilli sauce. 245kcal

Sweetcorn Fritters s v 6.50
with our sweet chilli sauce. 387kcal

Tom Yum Soup ss

Light, refreshing: Thailand’s 
best‑loved soup.
Oyster Mushrooms v 125kcal  7.00
Chicken 222kcal  7.50
King Prawns 161kcal  8.50

Tom Ka Coconut Soup s
Creamier than Tom Yum, with subtle 
chilli heat.
Oyster Mushrooms v 367kcal  7.00
Chicken 411kcal  7.50
King Prawns 314kcal  8.50

Tom Yum Noodle Soup ss

Hearty and warming soup with rice 
noodles, roasted chilli, cherry tomatoes, 
mushrooms, aromatic herbs and a dash of 
coconut milk.
Oyster Mushrooms 505kcal   11.50
Chicken 626kcal   12.00
King Prawns 550kcal   13.00

Tom Ka Noodle Soup s
A spicy & sour coconut soup with udon 
noodles infused with aromatic herbs and a 
hint of chilli oil.
Oyster Mushrooms 563kcal  11.50
Chicken 638kcal  12.00
King Prawns 640kcal  13.00

 NEW  Five Spice Beef 
Noodle Soup

13.50

A warming seasonal broth with tender 
beef strips, shredded greens and 
vermicelli noodles. 514kcal

Steamed Jasmine Rice 327kcal� 3.00

Sticky Rice 364kcal� 3.50

Coconut Rice 472kcal� 4.00

Egg Fried Rice 677kcal� 4.00

Wok-Fried Egg� 1.00
The perfect topping to any stir-fry or 
noodle dish.  122kcal

Red Duck Pineapple Curry ss 17.50
Our most indulgent curry, with 
slow‑cooked duck breast, tomatoes 

and pineapple. 1037kcal

Massaman Beef Curry s n 15.50
Mildly spiced slow‑cooked beef, potatoes 
and cashews. Also available with chicken 
or tofu. 900kcal

Green Curry sss

Thailand’s best‑loved curry, spicy and 
fresh, made with our herb‑packed 
curry paste.
Veg & Tofu v 658kcal  13.00
Chicken 701kcal  14.00
Slow‑Cooked Beef 731kcal  15.00
King Prawns 680kcal  15.00

Pad Thai n
Our famous stir‑fried rice noodles 
with tamarind sauce, eggs and 
crushed peanuts.
Veg & Tofu 1378kcal  12.50
Veg & Fable™ Pulled Mushrooms 1310kcal  13.50
Chicken 1277kcal  13.00
King Prawns 1224kcal  14.00

Flat ‘Pad See Ewe’ Noodles
Thai comfort food: wide rice noodles 
stir‑fried with eggs, spring greens and 
sweet soy sauce.
Veg & Tofu 500kcal  12.00
Veg & Fable™ Pulled Mushrooms 836kcal  13.00
Chicken 807kcal  12.50
Pork Belly 869kcal  13.00
King Prawns 760kcal  13.50

Drunken ‘Kee Mao’ Noodles sss

Green beans, Thai basil and fresh chillies. 
100% delicious, 0% alcohol.
Veg & Tofu v 701kcal  12.50
Veg & Fable™ Pulled Mushrooms v  818kcal  13.50
Minced Chicken 782kcal  13.00
Chicken 782kcal  13.25
Pork Belly 869kcal  13.75
King Prawns 744kcal  14.00

EAT LIKE A THAI 1.00
Add a wok-fried egg to any stir-fry 
or noodle dish. 122kcal

Cashew Stir‑Fry ss n

A classic stir‑fry with soy sauce, cashew 
nuts, spring onion and mushrooms.
Veg & Tofu v 584kcal  13.00
Veg & Fable™ Pulled Mushrooms v 695kcal  14.00
Chicken 662kcal  13.50
King Prawns 601kcal  14.50
Pork Belly 675kcal  14.50

STARTERS & SMALL PL ATES   จานเล็ก

NOODLE SOUPS   ก๋วยเต๋ียวน้ำ�

CURRIES   แกง

NOODLES   ก๋วยเต๋ียว

WOK STARS   ผดั

ONE PL ATE ‘JARN DIEW’   จานเดียว

RICE & S IDES   เครือ่งเคียง

DRINKS & N IBBLES   กลับแกล้ม
Pumpkin Crackers v 3.75
with our sweet chilli sauce. 253kcal

Chilli & Basil ‘Pad Kra Prow' sss

The spicy wok‑fried favourite, fragrant with 
Thai basil, onions and green beans.
Veg & Tofu v 638kcal  13.00
Veg & Fable™ Pulled Mushrooms v 720kcal  14.00
Minced Chicken 756kcal  13.00
Pork Belly 835kcal  14.00
King Prawns 684kcal  14.50

Stir-Fried Aubergine ss 13.50
A Rosa’s signature. Deep‑fried aubergine 
slices hit the wok with yellow bean sauce, 
chilli, soy and basil. 876kcal

Rosa’s ‘Khao Pad’ Fried Rice
Jasmine rice, stir‑fried in homemade sauce 
with eggs, onion and spring greens.
Veg & Tofu 746kcal  12.50
Veg & Fable™ Pulled Mushrooms 863kcal  13.50
Chicken 830kcal  13.50
King Prawns 752kcal  14.00

Rosa’s Signature ‘Som Tum’ 
Papaya Salad sss n

9.50

Sweet, sour and dangerously 
addictive, with green beans, tomatoes 
and cashews. 477kcal

MAKE IT A MEAL 16.50
Add 2 sticks of pork skewers or chicken 
satay + sticky rice to your papaya salad.

Red Curry ss

A Rosa’s signature: a little richer and 
rounder than green curry, made with our 
own paste.
Veg & Tofu v 662kcal  13.00
Chicken 705kcal  14.00
Slow‑Cooked Beef 735kcal  15.00
King Prawns 683kcal  15.00

Panang Curry ss

A rich and creamy red curry sauce with 
aubergine and kaffir lime leaves.
Tofu v 703kcal  13.00
Chicken 744kcal  14.00
Slow‑Cooked Beef 773kcal  15.00
King Prawns 722kcal  15.00

Sweet & Sour Chicken ss 14.50
A Thai take on a well‑known dish. Chicken 
with pineapple, fresh veggies and cherry 
tomatoes in a tangy sweet ‘n’ sour sticky 
sauce. 590kcal

Crab ‘Khao Pad’ Fried Rice 16.00
Jasmine rice, stir-fried with eggs, onions, 
ginger, spring onions, white and brown 
crab meat and topped with a crispy soft 
shell crab. 538kcal

Classic Platter� 18.00
Chicken satay n 

Homemade spring rolls d 
Honey‑marinated pork skewers
Thai calamari s 

Prawn crackers s 

472kcal per person

Veggie Platter� 17.00
Fresh summer rolls n v 

Sweetcorn fritters s v 

Tom Yum tofu v 

Homemade spring rolls d 
Pumpkin crackers v 

562kcal per person

Crispy Chicken 14.00
Served on garlic fried rice with a spicy 
dipping sauce on the side. 709kcal

 NEW  Tamarind Duck s 18.00
Thinly sliced crispy duck breast with crispy 
skin, spring greens, green beans and our 
sticky, delicious tamarind sauce. 866kcal

 NEW  Roti Bread 3.25
Traditional Asian flatbread 278kcal

Spicy Green Beans ss v 5.00
with chilli, garlic and lime leaf. 222kcal

Stir‑Fried Broccoli s v 5.00
with rice wine, chilli and shallots. 108kcal

Small Papaya Salad sss n 5.00
Perfect alongside a main course. 239kcal

Pineapple Kaffir Lime Sour 8.95
Pampero rum, pineapple, coconut water, 
kaffir lime, star anise.

Lychee Ginger Spritz 8.95
Prosecco, Sapling vodka, Triple sec, lychee 
& ginger juice, lemon, coconut sugar, 
soda water.

Thai Lemon Iced Tea 3.50
Loose leaf Thai black tea with a hint of 
vanilla, brewed daily in the restaurant. 62kcal

Lemongrass & Pandan Iced Tea 3.25
Fragrant, tropical and a little bit sweet.
With a shot of 
Mekhong Thai Whiskey  8.75

s  A bit of a kick
ss  A little bit spicy
sss  Thai spicy 
n  Contains nuts
v  Vegan
d  Contains dairy

Many of our veg 
& tofu dishes can 
be made vegan – 
please just ask.

FOO D A LLE RG I E S
Please tell us if you have 
an allergy, not all of our 
ingredients are listed. 
Scan here for full info 
or speak to our team.

S E RV I C E C H A RG E
An optional service 
charge will be added to 
your bill. If you feel that 
the service wasn’t up 
to our usual standard, 
or if you’d rather give 
a different amount 
than the one we’ve 
suggested, just ask.

SHARING 
PL ATTERS
A selection of our most popular 
starters (serves 2)

A selection of favourites to get you started – see full drinks menu for more options

Complete meals with rice

Don’t forget to add your favourite rice

Don’t forget to add your favourite rice

Room for a brownie? Time for Thai Churros? Ask to see our dessert menu...
AW2023.LON.V3

Red Duck Pineapple Curry

Tom Yum Noodle Soup

Crispy Chicken

Popcorn Shrimp

Pi
ne

ap
pl

e 
Ka

ff
ir 

Li
m

e 
So

ur


