
I N  T H A I ,  TA L AY  I S  A  N E AT  L I T T L E  W O R D  T H AT  M E A N S  B OT H  S E A 

V I E W  A N D  S E A  F O O D.  T H I S  I S  B R O U G H T  TO G E T H E R  W I T H  O U R  TA PA S 

S T Y L E  T H A I  S T R E E T  F O O D  M E N U,  P E R F E C T  F O R  S H A R I N G  A N D  A 

G R E AT  WAY  TO  E X P E R I E N C E  T H E  M A N Y  A M A Z I N G  TA S T E S  A N D 

F L AVO U R S  T H AT  S O U T H  E A S T  A S I A  H A S  TO  O F F E R .

If you have a food allergy, intolerance, sensitivity or spice preference 

please let us know before ordering. All of our dishes are prepared in 

areas where allergenic ingredients are present so unfortunately we 

cannot guarantee that they will be 100% free of these.

PRAWN CRACKERS / 2.95
With sweet chilli dip

VEGETABLE SPRING ROLLS / 4.50
With our own sweet chilli dipping sauce

TEMPURA VEGETABLES / 6�

Served with sweet chilli

THAI FISH CAKES / 6.50
Classic Thai fish cakes with a hint of red curry heat

SCALLOP PAD CHA / 5
Pan-fried scallop with spicy & aromatic Thai herbs

THAI-STYLE MUSSELS / 6.50 
Steamed mussels with fragrant lemongrass & kaffir lime

CHICKEN SATAY / 6
Succulent marinated grilled chicken skewers 

served with homemade satay sauce

MOO PING PORK SKEWERS / 6
Chargrilled marinated pork with the perfect 

combination of sweet, salty & smoky flavours

PORK BALL SKEWERS / 6
Delicious homemade Thai-style sticky pork meatballs

CRISPY FRIED SALT & PEPPER SQUID / 6.50
Lightly fried with our own blend of Thai spices 

PRAWN TOAST / 5 
Crispy fried until golden brown

THAI STYLE DUMPLINGS / 6
Steamed prawn & pork dumplings with 

sweet soy dipping sauce 

KAI TOD / 6
Crispy fried chicken pieces spiced with Thai red curry 

LAAB OYSTER MUSHROOM SALAD / 7.50
Spicy & zingy salad with toasted ground rice

THAI BEEF SALAD / 9
With chilli, mint & toasted ground rice 

SOM TUM - GREEN PAPAYA SALAD / 8.25
Packed with classic Thai flavours

CRISPY COD SALAD / 7.50
Lightly fried cod pieces with Thai herbs & spices

S H A R I N G  I N  T H A I L A N D  I S  A  WAY  O F 

L I F E ,  A N D  F O O D  I S  N O  E X C E P T I O N . 

O U R  C U R R I E S  A R E  A L S O  AVA I L A B L E 

I N  TA PA S - S T Y L E  P O R T I O N S ,  S O  YO U 

C A N  E N J OY  T R Y I N G  A  VA R I E T Y  O F  T H E 

TA S T E S  A N D  F L AVO U R S  TO G E T H E R .

PANANG CURRY
Rich, fragrant & aromatic Thai red curry

Chicken / Beef / Prawn / Vegetable
Tapas 7.50 / Main 11  

GREEN CURRY
Thailand’s best loved curry

Chicken / Beef / Prawn / Vegetable
Tapas 7.00 / Main 10.50

MASSAMAN CURRY
Rich coconut curry with Middle Eastern spices

Chicken / Beef / Vegetable
Tapas 7.00 / Main 10.50

THAI DUCK CURRY
Our signature red curry with roasted duck

Tapas 8 / Main 11.50

BUTTERNUT SQUASH RED CURRY
Rich, aromatic curry. Thai spiced roasted 

butternut squash & coconut milk

Tapas 6.50 / Main 9.50

JUNGLE CURRY
Hot & fiery intensely flavoured curry 

with fragrant & aromatic Thai herbs

Chicken / Seafood
Tapas 7.50 / Main 11

TAMARIND DUCK / 12.50
Roasted duck with a sweet & tangy tamarind sauce

THAI STYLE CHARGRILLED PORK / 12
With Jim Jaew hot & spicy dipping sauce 

  

WEEPING TIGER BEEF SIRLOIN / 16
Thai spiced marinated steak. Sticky rice & 

Jim Jaew hot & spicy dipping sauce 

CHU CHI HAKE / 12
Cornish hake fillet with a rich, smooth red  

curry sauce 

FRIED SEA BREAM FILLETS / 12.95
Served crispy with sweet & sour chilli sauce

STEAMED SEA BASS FILLETS / 14.95
With fresh ginger & soy sauce

JASMINE RICE / 3 

STICKY RICE / 3.80 

COCONUT RICE / 3.50

EGG FRIED RICE / 3.50

WOK-FRIED CHILLI AUBERGINE / 4.50 

STIR-FRIED SEASONAL GREENS / 4.50 

CHILLI & THAI BASIL STIR-FRY / 10.75
A spicy & aromatic stir-fry traditionally made with 

chicken or mince pork but also delicious with prawns

Chicken / Beef / Pork / Prawn 

CASHEW NUT STIR-FRY / 10.75
A perfect combination of sticky sauce & crunchy cashews

Chicken / Beef / Prawn / Vegetable	

GARLIC & PEPPER STIR-FRY / 12  
A hint of heat from the freshly ground peppercorns 

& crushed garlic make this a Thai staple

Chicken / Beef / Prawn   

NAM MON HOI / 10
Wok-fried vegetables with fresh ginger & 

oyster sauce with your choice of

Chicken / Beef / Vegetable 

PAD THAI / 10.00
A Thai street food favourite, stir-fried with rice noodles.  

Served with chilli & crunchy peanuts

Chicken / Prawn / Vegetable 

PAD SEE EWE / 10.75  
Delicious stir-fried rice noodles with a rich, dark soy sauce

Beef / Chicken / Prawn / Vegetable
	        

PAD KEE MAO / 10.50  
Aromatic & spicy rice noodles with chilli 

& fragrant Thai herbs

Beef / Chicken / Prawn / Vegetable

THAI BOAT NOODLE SOUP  / 9.50  
Tender beef & pork meatball street food noodle soup

STREET-STYLE SPECIAL EGG 
FRIED RICE  /  10
A staple on the streets of Bangkok. 

Wok-fried rice with red chilli paste & your choice of:
Chicken / Beef / Vegetable / Prawn 

TALAY SPECIAL FRIED RICE / 10
Stir-fried rice with minced pork, chilli & fragrant 

Thai basil. Served with a crispy fried egg

TOM YUM GOONG / 8
Hot, sour & spicy classic Thai broth with prawns



ESPRESSO MARTINI THAI STYLE / 8.50 
Espresso martini with a Thai twist made with 

coconut rum, coffee liqueur & espresso coffee

COCO COCO / 8.50
Aluna coconut rum shaken with fresh lime lemongrass 

over ice. Classic flavours of South East Asia in a glass.

SALA BRAMBLE / 8.50
A Classic gin bramble infusion made with Salak �syrup; 

Salak is a Southeast Asian fruit known as �Snake fruit, 

sweeter than honey, sour like a pineapple 

AMARETTO SOUR / 8.50
An old school favourite, layers of sweet & sour  

enjoyed before or after your meal

SIDECAR / 8.50
Brandy, lime juice, egg white & Triple Sec. 

A sour, sweet & citrus classic.

FIERY LONGTAIL / 8.50
Cornish chilli gin with lemongrass syrup, lime � 

wedges, topped with Seabuck tonic, the taste  

of Thailand with a Cornish twist

ORANGE FIZZ / 4
A hint of ginger with orange juice served �over crushed ice

PINEAPPLE MOJITO / 5
Pineapple, mint and lime combined. � 

Refreshingly light and delicious.

SEEDLIP GROVE 42 & TONIC / 6
A non alcoholic spirit; zesty & complex blend of orange, 

uplifting spice distillates, served with Seabuck Cornish tonic

B A N G K O K  M O J I T O  /  8.50
A Thai twist on the classic mojito, with Thai rum, 

�fresh lime & mint

MEKHONG ICED TEA / 8.50
The Thai equivalent to an espresso martini perhaps 

– Thai rum with sweet & creamy Thai iced tea. Once 

tried, never forgotten..! Indulgent & delicious

THAI COLLINS / 8.50
Tanqueray Rangpur Gin with freshly squeezed 

lime & lemongrass syrup over crushed ice, �topped 

with soda 

TALAY SPRITZ / 8.50
A ginger, kaffir lime & Thai basil infusion topped  

with durello sparkling fizz

THAI SABAI / 8.50
Mekhong rum, fresh lime, palm sugar syrup & Thai 

basil, served over ice & topped with soda

ORANGE FIZZ / 8.50
Zingy and refreshing, with Thai rum, fresh orange, 

ginger beer & crushed ice

SINGHA DRAF T / 2.80 / 5.50

CHANG (330ML) / 3.95

CORNISH IPA (500ML) / 4.95

CORNISH CIDER (500ML) / 4.95

ANCORA GARGANEGA  
4.50 / 6.45 / 18
With citrus notes, clean & crisp

SENTIER DANS LES VIGNES BLANC 
4.95 / 6.75 / 19.50
Zingy, well balanced & deliciously fresh medium 

bodied dry white

FALSE BAY CHENIN BLANC
5.50 / 7.80 / 22
This is a benchmark chenin with great complexity  

that works really well with Thai food

SILENI ESTATE SAUVIGNON BLANC
6.95 / 9.50 / 28
Tangy grapefruit aromas, zingy  

& perfectly balanced

PETH WETZ ESTATE RIESLING / 33
Elegant dry Riesling with exotic fruit intensity 

Great with a Thai curry

TURCKHEIM TRADITION 
GEWURTZTRAMINER / 36
Earthy, floral & honey characters that perfectly 

compliment the exotic flavours of our Thai cuisine

DURELLO SPUMANTE 
PALLADIANO 7.50 / 28
If you like prosecco you will love this fresh, 

Crisp & vibrant Italian fizz

MIRABELLO PINOT GRIGIO ROSE
5.10 / 6.95 / 19.50
Easy drinking crisp dry rose that is a real crowd pleaser

PEZ DE RIO TEMPRANILLO MERLOT 
5.25 / 7.20 / 20
A smooth easy drinking red with flavours 

of dark cherries & forest fruits

EL NINOT DE PAPER GSM
5.50 / 7.80 / 22
Ripe berry fruit, subtle tannins & fresh juicy acidity

CA DI ALTE PINOT NERO
6.95 / 9.50 / 28
Pairing red wine with Thai food was always going  

to be a challenge but we think we’ve cracked it with  

this great pinot

THAI COCONUT CUSTARD / 4.95
Khanom Maw Kaeng is a baked egg custard �made using 

Taro & Coconut milk. Served with �Coconut ice cream 

CORNISH ICE CREAM & SORBET / 4.95
Vanilla, Salted caramel or Coconut ice cream.

Mango or Passion fruit sorbet

FLAT WHITE / 2.60 

AMERICANO / 2.60

CAPPUCCINO / 2.70 

ESPRESSO / 2.50 / 2.80

MACCHIATO / 2.50

CAFÉ LATTE / 2.80

TEAS & INFUSIONS / 2.50 

HOT CHOCOLATE / 2.80

COCONUT LATTE / 3.95

COCONUT CHOCOLATE / 3.95�

Hot chocolate made with rich creamy Coconut milk

Add an Aluna coconut rum to spice up your 
�latte or hot chocolate + / 2.95

CHA MA NAO / 3.50
Thai iced tea served with fresh lime. Delicious & refreshing

CHA YEN / 3.50
A sweet and creamy Thai iced tea made with  

condensed milk

FOCO ROASTED COCONUT JUICE / 3.50

LUSCOMBES ORGANIC GINGER BEER / 3.95
Available in cool or hot

MINT & CUCUMBER PRESSE / 3.45

PINEAPPLE JUICE / 2.95 

ORANGE JUICE / 2.95 

COCA COLA / 2.95

LEMONADE / 2.95

MINERAL WATER / 3.75
Sparkling or still (750ml)


