
Grilled tender strips of beef or chicken marinated in our special sateh seasoning 
served with peanut sauce and Thai cucumber salsa

- 1. beef 9.45 / A2. chicken 9.45 -

ATEH1.  S

Pork or Prawns 'Dim Sum' made with water chestnuts wrapped in a thin pastry 
steamed and served with soya sauce

- 2. pork 9.45  / 2A. prawns 10.45 -

HANOM CHEEB 

Marinated prawns rolled in Thai-style filo pastry, deep-fried and served with sweet chil l i sauce
- 10.95 -

UNG HOM PHA 9.  G

Hand-rolled Thai pork spring rolls made with glass noodle, bamboo shoots, 
beansprouts, served with sweet chil l i sauce 

- 10. pork 9.45 / 10V. vegetable 8.95 -

UMWONG SPRING ROLLS 10.  R

Crispy crepes filled with a blend of prawns, garlic and fresh herbs, 
served with sweet chil l i sauce 

- 11.95 -

UNG GRABUANG 11.  G

Our signature honey-roasted red spare ribs marinated in soya sauce and a blend of special spices
- 9.45 -

OAST RIB OF PORK - OVER 45 YEARS ORIGINAL RECIPE 3.  R

Slightly spicy Thai fish cakes made with a blend of haddock green beans, 
curry paste, served with sweet chil l i sauce & crushed peanut cucumber salsa

- 10.25 -

OD MAN PLA 4.  T

Crispy sesame prawn toast served with Thai cucumber salsa
- 10.95 -

ANOM PANG NA GUNG 8.  K

Golden-fried prawns wrapped in crispy threads and served with sweet chil l i sauce
- 12.45 -

UNG SAI MAI 5. G

Lightly-battered calamari with fried garlic, chil l i, peppers, spring onions & soya sauce
- 11.95 -

IGNATURE GARLIC & CHILLI CRISPY CALAMARI7. S

Scrumptious crispy pork wontons served with sweet chil l i sauce
- 9.45 -

EOW GROB 6. K



Steamed prawn dumplings with soya sauce, sesame oil, fried garlic, spring onions and chil l i oil .  
Garnised with chil l i slices and crispy wonton ribbons 

- 10.95 -

EOW GUNG HONG TAE 12.  K

- 12A. mixed 4.95 / 12B. spicy 5.45 -

12A.  K

- 12.95 per person -

17.  P

A selection of our most popular starters: chicken sateh, roast rib of pork, pork dim sum, 
fish cake, crispy prawn roll, prawn crackers served with peanut sauce, 

sweet chil l i dips and peanut cucmber salsa
- 11.95 per person -

PECIALLY SELECTED STARTERS S

OUPS S

Clear aromatic soup made with chicken, mushrooms, lemongrass, kaffir lime leaves, 
galangal, shallots, coriander, chil l i and a final squeeze of lime juice

A creamy version of the soup is also available with coconut milk & extra chil l i oil
- 14. clear 10.65 / 14A. creamy 10.95 -

OM YUM KAI 14. T

A prawn version of the clear tom yum soup made with mushrooms, lemongrass, kaffir lime leaves, 
galangal, shallots, coriander, chil l i and lime juice

The creamy version is equally delicious with coconut milk & a touch of chil l i oil

Special seafarer's soup served in a simmering hotpot at the table (min 2 persons)
Prepared just like the tom yum soup with mushrooms, lemongrass, kaffir lime leaves, 

galangal, shallots, coriander, chil l i and selected seafood such as squid, prawns, scallops & fish 

- 15. clear 12.65 / 15A. creamy 12.95 -

OM YUM GUNG 15. T

Distinctive chicken soup 'tom yum' style made with galangal, mushrooms, coconut milk, 
lemongrass, kaffir lime leaves, shallots, coriander, chil l i and a hint of lime juice

- 10.65 -

OM KHAR KAI 16. T



Grilled beef slices mixed with onions, carrots, shallots, chil l ies, kaffir lime leaves, coriander. 

spring onions and splash of hot & sour dressing (cooking time 20 mins)

- 14.45 -

19.  Y

A slightly spicy gril led prawns salad with lemongrass, kaffir lime leaves, spring onions,

onions, carrots, shallots, chil l ies & coriander

- 14.95 -

20.  P

Thai-style spicy smoke salmon ceviche with lemongrass, fresh lime juice, chil l ies, mint,  

avocado, peppers, cashew nuts, carrots and red cabbage, served with fluffly rice crackers   

- 14.45 -

26.  S

Tenderly blanched seafood such as prawns, squids and scallops tossed in slightly spicy dressing 

& fresh Thai herbs and spices including, lemongrass, kaffir lime leaves, spring onions, 

carrots, shallots, ginger & onions 

Softly cooked squid, spring onions, carrots, lemongrass, kaffir lime leaves, onions, shallots & chil l ies 

tossed in our spicy salad dressing with a final garnish of coriander

- 14.95 -

21. Y

The famous Thai papaya salad made with slightly crushed green beans, 

tomatoes, carrots, chil l ies and topped with roasted peanuts

- 13.45 -

18.  Y

- 11.95 -

25.  S

Char-gril led roast duck, shallots, onions, carrots, spring onions, ginger and tossed in spicy 

chil l i oil & lime dressing, coriander, roasted ground rice and crispy fried shallots

- 13.45 -

22.  L

A prawn version of the Thai papaya salad made with chil l ies, green beans, 

tomatoes, carrots and topped with roasted peanuts

- 13.95 -

24.  S

Spicy glass noodle salad with spring onions, carrots, onions, shallots, tomatoes, coriander 

and a choice of prawns, mince pork or mince chicken

- 23. pork or chicken 11.45 / 23A. prawns 12.95 -

23.  Y

AMUNPAI SMOKE SALMON  



Popular green chicken curry with coconut milk, bamboo shoots, green beans, 
zucchini, peppers and sweet basil

- 13.95 -

AENG KEAW WAN KAI

Red chicken curry with coconut milk, bamboo shoots, zucchini & peppers 
- 13.95 -

27.  G

28.  G

Red beef curry with coconut milk, bamboo shoots, zucchini & peppers 
- 14.45 -

AENG PED NUA 29.  G

Chicken sauteed with juicy chunks of pineapple, mushrooms, tomatoes, 
spring onions, cucumber and sweet & sour sauce

- 13.95 -

RAEW WAN KAI  34.  P

Chicken stir-fry with chil l ies, bamboo shoots, onions, green beans, oyster sauce and basil leaves
- 13.95 -

AI PUD BAI HORAPA 35.  K

Popular spicy Thai stir-fry made with mince chicken, green beans, 
fresh chil l ies, peppers, oyster sauce and basil leaves 

- 13.95 -

AI PUD KAPROW 36.  K

Green beef curry with coconut milk, bamboo shoots, green beans, zucchini, peppers and sweet basil 
- 14.45 -

AENG KEAW WAN NUA30.  G

Succulent whole king prawns green curry with coconut milk, bamboo shoots, 
green beans, zucchini, peppers and sweet basil

- 15.95 -

AENG KEAW WAN GUNG 31.  G

Tender slices of roast duck topped with creamy red curry sauce, lychee, 
pineapple, cherry tomatoes, peppers and kaffir lime leaves

- 14.95 -

AIN COURSE    M

-    HICKEN -  C

AENG PED YANG33.  G

Crispy battered Tilapia fillets cooked in our green curry sauce, bamboo shoots, 
green beans, zucchini, peppers and sweet basil

- 14.95 -

AENG KEAW WAN PLA 32.  G



Chicken stir-fry with roasted cashew nuts, mushrooms, onions, spring onions & peppers
- 13.95 -

AI PUD MED MAMUANG38.  K

Crispy battered chicken pieces, dried chil l ies, kaffir lime leaves, lemongrass & cashew nuts 
smothered in a mouth-watering sticky sauce

- 14.95 -

AI GROB PUD PRIG HANG 

Chicken lightly stir-fried with mushroom, spring onions and oyster sauce
- 13.95 -

AI PUD NAM-MAN HOI 37.  K

39.  K

Pork stir-fry with roasted cashew nuts, mushrooms, onions, spring onions, oyster sauce and peppers 
- 13.95 -

-     ORK  -P

-      EEF  -B

OO PUD MED MAMUANG 44. M

Thai-style Char Siu roast red pork with aromatic sesame sauce, fresh cucumber slices and served with soya sauce 
HAI MOO DAENG 45. T

Stir-fried beef with oyster sauce and a choice of chil l ies or green peppers or both 
- 14.95 -

- 14.50 -

UA PUD PRIG 46.  N

Stir-fried chicken with fresh asparagus, mushroom, spring onions and oyster sauce 
- 14.50 -

AI PUD ASPARAGUS 40.  K

Popular spicy Thai stir-fry made with mince pork, green beans, fresh chil l ies, oyster sauce, peppers and basil leaves
- 13.95 -

OO PUD KAPROW 43.  M

- 15.95 -

AI YANG 41. K

- 15.95 -

OO YANG NAM-PUNG42. M



Popular spicy Thai stir-fry made with mince beef, green beans, fresh chil l ies, peppers and hot basil leaves
- 14.95 -

47. N

Beef stir-fried with broccoli and oyster sauce
- 14.95 -

UA PUD PAK48. N

Delicious deep-fried battered prawns marinated in our special blend of 
herbs & spices served with sweet chil l i sauce

- 15.95 -

UNG TOD  52.  G

Typical spicy Thai stir-fry made with prawns green beans, fresh chil l ies, oyster sauce, peppers & basil leaves
- 15.95 -

UNG PUD KAPROW 56.  G

Delicious prawn hotpot with stir-fried glass noodles, ginger, celery, spring onions & a touch of soya sauce 
- 16.95 -

UNG OB MOR DIN 57.  G

Beef lightly stir-fried with oyster sauce, mushrooms and spring onions 
- 14.95 -

UA PUD NAM-MAN HOI49. N

Prawns stir-fry with lychee, peppers, carrots baby corns and our sweet & sour sauce
- 16.50 -

-      RAWNS  -  P

UNG PUD SAUCE LYCHEE51.  G

Prawns stir-fried with fresh asparagus, spring onions, oyster sauce and mushrooms
- 16.50 -

UNG PUD ASPARAGUS53.  G

Crispy prawn tempura served with sweet chil l i sauce
- 16.50 -

UNG CHOOP PANG TOD54.  G

King prawns sauteed in roasted sweet chil l i sauce, sweet basil, red and green peppers
- 16.95 -

UNG PUD NAMPRIG PAO55.  G

Lightly battered prawns deep-fried and topped with aromatic garlic, coriander and pepper sauce
- 16.95 -

UNG KLUK GRATIEM 50.  G



Prawns, scallops and squids sauteed in roasted sweet chil l i sauce, red & green peppers
- 16.95 -

ALAY PUD NAMPRIG PAO67. T

Lightly battered king prawns topped with creamy sauce made with coconut milk, 
chil l i paste and kaffir lime leaves

- 18.50 -

HU CHI GUNG59.  C

A mouth-watering fish dish made with crispy fillets of battered Tilapia topped with sweet chil l i sauce 

Crispy battered prawns, cashew nuts, kaffir lime leaves, lemongrass & dried chil l ies 
smothered in a mouth-watering sweet chil l i sauce

- 18.95 -

UNG KAEW SAMUNPAI 58.  G

- 15.95 -

-     ISH  -F

-      EAFOOD  -S

LA TOD SAMROD 64. P

Deep-fried battered Tilapia fillets, green beans, fresh chil l ies, oyster sauce, peppers and basil leaves 
LA PUD KAPROW65. P

Prawns, squids and scallops stir-fried with mushrooms, green beans, spring onions, carrots and oyster sauce 
- 16.95 -

- 15.95 -

ALAY PUD NAM-MAN HOI 66.  T

Lightly battered Tilapia fillets sauteed with juicy chunks of pineapple, tomatoes, cucumber,  
mushrooms, spring onions and a sweet & sour sauce 

- 15.95 -

RAEW WAN PLA 60.  P

- 24.50 -

LA NUENG SEE-IEW63.  P

Crispy Sea Bass topped with a tasty chil l i and green pepper sauce 
Please note: This dish may contain some small bones

- 23.95 -

LA RAD PRIG 61. P

- 24.50 -

LA SAMUNPAI62. P



Typical spicy Thai dish made with slices of duck stir-fried with spring onions, onions, 
fresh chil l ies, peppers, oyster sauce & basil leaves

- 15.95 -

ED PUD KAPROW  71.  P

Duck stir-fry with juicy chunks of pineapple, mango, tomatoes, onions, peppers and sweet & sour sauce

- 15.95 -

RAEW WAN PED  72.  P

Flash-fried morning glory in soya beans, oyster sauce, fresh chil l i and garlic

- 11.95 -

AK BOONG FAI DAENG711. P

Thai-style omelette - the perfect accompaniment to any dish, either with sweet basil & chil l i, with mince pork or dice prawns

- 722A. sweet basil & chil l i 10.95 / 722B. mince pork 10.95 / 722C. dice prawns 11.95 -

AI JIEW 722. K

Slices of duck stir-fry with roasted cashew nuts, spring onions, onions, mushrooms, oyster sauce & peppers
- 15.95 -

-      UCK  -  D

Spicy stir-fry prawns, scallops and squids, green beans, fresh chil l ies, oyster sauce, peppers & basil leaves
- 16.95 -

ALAY PUA KAPROW68. T

-      IDE DISHES  -  S

ED PUD MED MAMUANG70.  P

Fresh asparagus and mushrooms lightly seasoned and stir-fried in sesame oil 
& garnish with sesame seeds

- 10.95 -

ONG SA-HI NAM-MAN NGA73.  S

Puk Choi (Chinese vegetable) sauteed in oyster sauce with a hint of fresh chil l i and garlic

- 11.50 -

UK CHOI PUD NAM-MAN HOI74.  P

Seasonal vegetables stir-fried in oyster sauce until slightly crunchy

- 10.50 -

UD PAK75.  P

Rumwong's special roast duck served off-the-bone with soya sauce, pickled ginger, steamed Chinese 
cabbage, fresh cucumber slices & our signature aromatic sauce

- 16.95 -

ED YANG 69.  P



NE PLATE DISHES “JARN DIEW”O

Rumwong’s special fried rice with chicken, prawns, spring onions, coriander, eggs and sultanas
- 15.50 -

AO PUD RUMWONG76.  K

Fried rice with dark soya sauce, spring onions, eggs, coriander and a choice of chicken,
pork or prawns

- 77. chicken or pork or beef 13.95 / 77A. prawns 15.95 -

AO PUD 77.  K

Lightly sautéeed rice vermicell i topped with our special gravy sauce, seasonal greens,
broccoli, carrots and a choice of chicken, pork, beef or prawns 

- 84. chicken or pork or beef 13.95 / 84A. prawns 15.95 -

EN MEE RAD NAR 84.  S

Crispy egg noodles topped with our special gravy sauce, seasonal greens,
broccoli, carrots and a choice of chicken, pork, beef or prawns 

- 85. chicken or pork or beef 13.95 / 85A. prawns 15.95 -

EE GROB RAD NAR 85.  M

Pineapple fried rice with prawns, peas, carrots, green beans, spring onions, 
sweetcorn, onions, peppers, eggs and garnished with corianderr

- 15.95 -

AO PUD SUPPAROD 78.  K

A choice of plain rice or egg noodles stir-fry with green curry sauce, chicken, green beans
and peppers. A popular contemporary twist to the tradional green curry

- 79. rice 13.95 / 79A. noodles 14.50 -

UD GAENG KEAW WAN 79.  P

Our signature version of the famous Pud Thai noodle with tamarind sauce
and king prawns
- 15.95 -

UD THAI GUNG SOD 83.  P

Rumwong’s special roast duck rice served with our secret aromatic sauce,
pickled ginger and fresh cucumber slices

- 14.95 -

AO NAR PED 80. K

Famous Thai noodle dish with beansprouts, peanuts, chopped salted turnips,
spring onions, coriander, eggs and chicken

- 14.50 -

UD THAI 82. P

The popular chicken or beef green curry served on a bed of steamed Jasmine rice
- 81. chicken 14.50 / 81A. beef 14.95 -

AO RAD GAENG 81. K



Rice vermicell i noodle stir-fry with dark soy, eggs, seasonal greens, broccoli,
and a choice of chicken, pork, beef or prawns

- 86. chicken or pork or beef 13.95 / 86A. prawns 15.95 -

UD SEE-IEW 86.  P

Steamed Jasmine rice
- 3.95 -

AO SUEY 87. K

Egg fried rice
- 4.95 -

AO PAD KHAI 88. K

Plain aromatic fried rice with fry ginger
- 4.95 -

AO OB KHING92. K

Sticky rice with a hint of coconut milk
- 4.95 -

AO NIEW89. K

Crispy fried egg
- 2.85 -

AI DAO93. K

Plain egg noodles with a touch of soya sauce, oyster sauce and bean sprouts
and seasonal greens

- 7.95 -

OEW TIEW PUD90. K

Plain egg noodles with a touch of soya sauce, oyster sauce and bean sprouts,
seasonal greens and eggs

- 8.95 -

OEW TIEW PUD KHAI91. K


