
Menu 

Pattaya Restaurant has been serving authentic and innovative Thai cuisine since 2017. 
All our food is freshly prepared in our kitchen using ingredients from the finest local 
and international suppliers. Over the years, we have developed an exciting menu 
comprising old avourites and signature innovations designed to bring you the experience 
of incredible fine Thai dining. We pride ourselves on top-quality food, boasting distinctive 
flavours, aromas, and authentic Thai cooking style.
At Pattaya, our smiling staff can't wait to welcome you to our friendly, relaxed atmosphere 
to enjoy our incredible food, complemented by authentic oriental beers and a carefully 
selected wine menu. 
Thank you for choosing Pattaya.

We avoid using genetically modified ingredients where possible. We always use fresh ingredients and aim to deliver as soon as possible, 
however it is worth a little wait for these unique, fresh Thai dishes.

Please note, due to the nature of South East Asian cuisine, some of our dishes are not suitable for people with nut allergies.

All prices are inclusive of VAT @ 20%.

The management reserves the right to refuse service without explanation and change the prices without prior notice.

We accept all major credit cards. We do not accept cheques.

Thank you from the management at Pattaya restaurant.

A Guide to our Dishes: 
  Nuts        Vegetarian       Hot       Very Hot       Extremely Hot



APPETISERS
1 Pattaya mixed platter (for 2 people) £19.00
 A selection of popular Thai starters; vegetable spring rolls, prawn tempura, chicken satay, prawn toast and fish cakes, 
 served with a variety of sauces.
2 Ped Ron (for 2 people) £19.00
 Aromatic duck served with warm pancakes, fresh spring onions, cucumber & aromatic sauce.
3 Satay Chicken  £7.80
 Marinated strip of chicken on bamboo skewers char grilled & served with peanut sauce & cucumber salad.
4 Tord Mun Pla (Fish Cake) £8.00
 Tradition Thai fish cakes, served with crushed peanuts & cucumber in a sweet chilli sauce.
5 Kanom Jeep (Dim Sum) £8.00
 Steamed rice pastry dumplings served with water chestnuts, minced chicken & prawns. Topped with fried garlic 
 and sweet soy sauce.
6 Savoury Thai Toast (Prawn on Toast)  £7.80
 Deep fried small triangles of bread topped with mince prawns, served with sweet chilli sauce.
7 Prawn Tempura  £8.00
 Deep fried king prawns coated with tempura butter, served with sweet chilli sauce.
8 Duck Samosa  £8.00
 Filo pastry stuffed with crispy duck & vegetables served with aromatic sauce.
9 Goong Talai  £8.50
 Steamed fresh king prawns accompanied by a fresh prik-nam pla chilli sauce.
10 Salt & Pepper Squid  £8.80
 Deep fried, battered squid with salt & pepper served with sweet chilli sauce.
11 Crispy Crab Claws  £7.80
 Deep-fried clab claws coated in breadcrumbs served with sweet chilli.
12 Neua Tord  £8.80
 Deep-fried crispy beef served with sweet chilli sauce.
13 Vegetarian Mixed Platter (for 2 people)    £16.80
 A supreme mixed starter; spring rolls, sweet corn cakes, vegetable tempura, deep fried bean curd & 
 vegetarian satay served with a variety of sauces.
14 Por Pia Tord (Vegetarian Spring Rolls)  £7.00
 Crispy fried spring rolls filled with mixed vegetables and glass noodles, served with sweet chilli sauce.
15 Tod Man Kao Pod (Corn Cake)   £7.00
 Thai corn cakes, seasoned with aromatic thai herbs and lime leaves served with crushed peanuts in a 
 sweet chilli sauce.
16 Vegetable Tempura  £7.80
 Deep fried assorted florets of vegetables coated with a light crispy batter served with sweet chilli sauce.
17 Vegetarian Satay   £8.85
 Marinated mushrooms on bamboo skewers, char grilled, served with peanut sauce and cucumber salad.
18 Prawn Crackers  £3.25
 Spicy or normal crackers with sweet chilli dip.

THAI SOUP
19 Tom Yum Gai £7.80
 All time favourite Thai clear hot & sour chicken soup with mushrooms. Exciting flavours of generous Thai herbs & 
 a touch of chilli oil.
20 Tom Yum Goong or Seafood  £8.80/£9.80
 As above, but cooked with prawns or mixed seafood (prawns, muscles, squid).
21 Tom Kha Gai  £7.80
 A delightful thai hot and sour chicken coconut soup with mushrooms. Exciting flavours of generous Thai herbs,  
 mixed with coconut milk and a touch of chilli oil.
22 Tom Kha Goong or Seafood  £8.80/£9.80
 As above but cooked with prawns or mixed seafood (prawns, muscles, squid).

THAI SALADS
23 Yum Neua  (Beef Salad)  £9.80
 Delicious Thai salad, sliced char grilled beef mixed with onions, tomatoes, cucumber, spring onions & 
 coriander, tossed with hot & sour dressing.
24  Plar Kung (Prawn Salad)   £10.08
 Spicy King prawn salad seasoned with shredded lime leaves, lemongrass and hot & sour dressing.
25 Laab Kai (Chicken Salad)  £9.80
 Minced chicken flavoured with lemongrass, lime leaves, roasted ground rice, chilli powder, fish sauce & lime juice.
26 Yum Taley  (Seafood Salad)  £14.80
 A combination of prawns, muscles, squid, scallops & crabs, mixed with onions, cucumber, tomatoes, 
 spring onions & coriander, tossed with a hot & sour dressing.
27 Yum Ped (Duck Salad)   £11.80
 Crispy fried roasted dark mixed with onions, tomatoes, cucumber, spring onions & coriander,
 tossed with hot & sour dressing.
28 Papaya Salad   £10.08
 Thai style papaya salad served with hot & sour lime juice dressing. A real thai delicacy.



GRILLED YANG
29 Neua Kra Chai  £18.95
 Wok fried sliced filet of beef with kra chai, chilli and sweet basil leaves, presented on a sizzling hot plate. 
 Kra chai is a relative of ginger family, added to the taste & aroma.
30 Neua Son Nai Kha Ta  £18.95
 Mouthwatering tasty sliced beef fillet, served with black pepper & oyster sauce, presented on a sizzling hot plate.
31 Weeping Tiger  £18.95
 Marinated mouth watering grilled sirloin steak, served with chef’s special sauce.
32 Goong Yang  £18.95
 Grilled jumbo prawns in their shells, served with lemon, garlic & chilli sauce.
33 Pla Yang  £18.95
 Grilled whole seabass served with lemon, garlic & chilli sauce.

THAI CURRIES (GAENG)
Choose from: Chicken/Beef/Lamb £11.95, Vegetable £9.85, King Prawn £12.95, Duck £12.50, Mixed Seafood £15.85.

34  Gaeng Kiaw Wan (Thai Green Curry)  
 The fragrant Thai green curry cooked in coconut milk, bamboo shoots, red peppers, flavoured with Thai herbs,
 sweet basil & lime leaves; choice of chicken, beef or lamb.
35 Gaeng Daeng (Thai Red Curry)  
 Aromatic Thai red curry cooked in coconut milk, bamboo shoots, red peppers, flavoured with Thai herbs, 
 sweet basil & lime leaves; choice of chicken or beef.
36 Gaeng Mas-Sa-Man (Massaman Curry)  
 A mild creamy Thai curry dish, made with new potatoes, simmered in coconut milk, topped with cashew nuts 
 and deep-fried shallots; choice of chicken, beef or lamb.
37 Gaeng Pa-Nang (Panang Curry)  
 A unique Thai dry curry with a choice of chicken, beef or lamb cooked with Thai herbs, red peppers, shredded lime   
 leaves & coconut milk.
38 Gaeng Pa (Jungle Curry) 
 The ultimated Thai jungle curry with a choice of chicken, beef or lamb, together with bamboo shoots, Thai basil,   
 green peppercorns, baby corn & aromatic Thai herbs.

STIR FRIED DISHES
Choice of Chicken/Beef/Lamb £11.95, King Prawn/Squid £12.95, Duck £12.50, Mixed Seafood £15.85.

39 Pad Kra Prau (Stir Fried with Chilli & Basil) 
 Hot & spicy stir fried chicken or beef with fresh chilli & basil. Accompanied with garlic, onions, red peppers & long   
 beans, topped with crispy basil leaves. 
40  Pad Med Ma Muang (Stir Fried with Cashew Nuts)   
 Stir fried crispy chicken or beef with cashew nuts, red peppers, onions, chilli oil & dry roasted chilli (slightly battered).
41 Pad Kra-Tiam Prik Thai (Stir Fried with Garlic Pepper Sauce)
 Stir fried with a generous amount of garlic, pepper, with chicken or beef, red peppers and onions, served on a   
 bed of lettuce.
42  Pad Khing (Stir Fried with Ginger)
 Stir fried chicken or beef with fresh ginger, mushrooms, red peppers, spring onions & yellow soya beans.
43 Pad Prik (Stir Fried with Chilli)  
 Stir fried chicken or beef with onions, red peppers, spring onions & chilli.
44  Pad Nam Man Hoy  (Stir Fried with Oyster Sauce)
 Simply the best stir fried chicken or beef with oyster sauce, red peppers & spring onions.
45 Preaw Wan  (Sweet & Sour)
 Thai style sweet & sour fried, with cucumber, red peppers, onions, tomatoes, pineapple & lychee (slightly battered).

FISH (PLA)
Some trace of fish bone may be found

46 Pla Nueng Si-iew  £18.95
 Steamed whole seabass with fresh ginger, mushrooms, spring onions and soya sauce.
47 Pla Nam-Tok  £18.95
 Aromatic deep fried seabass, tossed in spicy “North-East” style dressing, ground  rice, ground dry chilli, lime leaves 
 & coriander.
48  Pla Ma-Now  £18.95
 Steamed whole seabass in a lemon based sauce with garlic & sweet chilli.
49  Pla Rad Prik  £18.95
 Crispy fried salmon topped with a popular Thai spicy sweet & sour sauce.
50 Pla Priaw Wan  £18.95
 Deep fried crispy seabass topped with our chefs special sweet & sour sauce.
51 Chu-Chi-Pla  £18.95
 Crispy salmon fillets in aromatic Thai red curry sauce, shredded lime leaves & sweet basil leaves.
52 Pla Ma-Kham  £18.95
 Crispy salmon fillet smothered with sweet & sour tamarind sauce, garnished with cashew nuts & deep fried shallots.



SCALLOPS (HOY SHELL)
53 Hoy Shell Pad Kra Prau (Chilli & Basil)  £15.85
 Hot & spicy stir fried scallops with fresh chilli, basil leaves, garlic, onions, red peppers & long beans. 
 Topped with crispy basil leaves.
54 Hoy Shell Pad Kra Tiam Prik Thai (Scallops with Garlic)  £15.85
 Stir fried scallops with garlic & pepper sauce, accompanied with onions, red peppers, served on a bed of lettuce.
55 Hoy Shell Pad Pak (Scallops with Vegetables) £15.85
 Stir fried scallops with garlic & mixed vegetables in the oyster sauce.
56 Chu-Chi Hoy Shell  £15.85
 Stir fried scallops in a aromatic thai red curry sauce, shredded lime leaves and sweet basil leaves .

CHEFS SPECIAL RECOMMENDATIONS
57 Goong Pad Kra-Tiam Prik Thai   £18.95
 (Jumbo Prawns with Garlic Pepper) 
 Stir fried jumbo prawns with a generous amount of garlic, red peppers, onions, served on a bed of lettuce.
58 Chu-Chi Goong (Chu-Chi Jumbo Prawns)  £18.95
 Grilled jumbo prawns in aromatic Thai red curry sauce, shredded lime leaves & sweet basil leaves (slightly battered).
59 Goong Ma-Kham (Jumbo Prawns with Taramind Sauce) £18.85
 Crispy jumbo prawns, tossed in authentic tamarind sauce on top of quick fried bean sprouts and carrots. Garnished   
 with cashew nuts & coriander (slightly battered).
60 Ped Paradise (Duck with Tamarind Sauce)  £15.95
 Slice roasted duck breast on top of quick stir fried beansprouts & carrots, dressed with authentic tamarind sauce,   
 cashew nuts & coriander.
61 Sizzling Seafood  £18.95
 Char-grilled assorted seafood in Thai herbs and served on the sizzling hot plate with hot & spicy seafood sauce.
62 Pla Ra Chi Nee  £18.95
 Deep fried whole seabass topped with a famous fragrant Thai Green Curry.
63 Lamb Shank Curry  £18.95
 Tender braised lamb shank with Thai massaman curry sauce, potatoes & onion. Topped with cashew nuts & crispy   
 red shallot.
64 Gaeng Phed Ped Curry (Roasted Duck Red Curry)   £15.95
 Delicate slices of roast duck in a spicy red curry sauce, coconut milk, tomatoes, lychees, sweet basil & lime leaves.

NOODLES 
King Prawns £2 Extra. Duck £1 Extra, Seafood £3 Extra

65 Pad Thai  £10.95
 Popular favourite stir fried rice noodles with your choice of chicken, beef, veg or prawns. Including egg, beansprouts   
 & tamarind sauce, topped with crushed peanuts & coriander.
66 Pad Si-Ew  £10.95
 Simply the best stir fried rice noodles in a dark soy sauce with your choice of chicken, beef, veg or prawns with egg   
 and green vegetables.
67 Pad Kee Mao  £10.95
 Aromatic spicy stir fried rice noodles in a dark soy sauce with your choice of chicken, beef, veg or prawns, with fresh   
 chilli, garlic, egg & mixed vegetable.
68 Pad Mee  £9.95
 Stir fried plain egg noodles with beansprouts and spring onions.

VEGETARIAN SOUPS 

69 Tom Yum Hed   £7.85
 All time favourite Thai clear hot & sour soup with mushrooms, exciting flavours of generous Thai herbs & a touch of   
 chilli oil.
70 Tom Kha Hed   £7.85
 A delightful Thai hot & sour coconut soup with mushrooms, exciting flavours of generous Thai herbs, mixed with   
 coconut milk & a touch of chilli oil.

VEGETARIAN STIR FRIES 
71 Pad Kra Prau Pak (Stir Fried with Chilli & Basil) £9.25
 Hot & spicy stir fried mixed vegetables with fresh chilli, garlic & basil, topped with crispy basil leaves.
72  Pad Preaw Wan Pak (Stir Fried with Sweet & Sour Sauce) £9.25
 Thai style sweet & sour stir fried crispy mixed vegetables with pineapple & lychees (slightly battered)
73 Tao Hu Pad Med Ma Muang (Bean Curd with Cashew Nuts)     £9.25
 Stir fried crispy bean curd with cashew nuts, red peppers, onions, chilli oil & roasted dry chilli.
74 Tao Hu Pad Khing  £9.25
 Stir fried bean curd with fresh ginger, mushrooms, red peppers, spring onions & yellow soy beans.



ACCOMPANIMENTS

75 Pad Ben Ja-Rong (Stir Fried Mixed Vegetables) £7.95

76 Stir Fried Broccoli with Oyster Sauce  £7.95

77 Aubergines (Stir fried Aubergines with crushed garlic, chilli, thai sweet basil & soy sauce)  £7.95

78 Stir Fried Green Vegetables with Dark Soy Sauce  £7.95

79 Stir Fried Beansprouts with Spring Onions  £7.95

80 Steamed Jasmine Rice  £4.00

81 Egg Fried Rice  £4.20

82 Coconut Rice  £4.20

83 Sticky Rice (Steamed Thai Gluten Rice) £4.20

84 Special Fried Rice with Chicken or Beef  £10.95
 Special egg fried rice with a choice of chicken or beef.

85 Special Fried Rice with Prawns or Seafood  £12.50/£14.80
 Special egg fried rice with a choice of prawns or mixed seafood.

86 Pattaya Special fried Rice with Chicken or Beef  £11.50
 Stir fried rice with a choice of chicken or beef with carrots, egg, yellow curry powder, pineapples & cashew nuts.

87 Pattaya Special Fried Rice with Seafood  £14.80
 Stir fried rice with mixed seafood, carrots, egg, yellow curry powder, pineapples & cashew nuts.

Eat In, Takeaway or Delivery

A Guide to our Dishes: 
  Nuts        Vegetarian       Hot       Very Hot       Extremely Hot



SET MENU C
£39.95 pp

(Minimum 4 people)
STARTER

Pattaya Mixed Platter  or Ped Ron
SECOND COURSE

Tom Kha Gai Soup 
Thai Hot Sour coconut soup with chicken & 

mushrooms, exciting flavours of generous Thai herbs, 
mixed with coconut milk and a touch of chilli.

MAIN COURSE
Gaeng Keaw Wan Talay  
(Thai Seafood Green Curry)

The famous fragrant Thai Green Curry cooked in 
coconut milk, bamboo shoots, red peppers, flavoured 

with thai herbs, sweet basil & lime leaves.
Neua Yang  

Grilled sirloin streak Thai style served with ground 
chilli in tamarind sauce.

Chu-Chi Pla  
Crisply salmon filets in aromatic Thai red curry sauce, 

shredded lime leaves & sweet basil leaves.
Hoy Shell Pad Prik 

(Scallops with Chilli)
Stir fried scallop with onions, red peppers, spring 

onions & chilli.
Pad Thai Chicken 

Popular favourite stir fried rice noodles with chicken, 
egg, beansprouts, tamarind sauce, topped with 

crushed peanuts & coriander.
Pad Ben Ja-Rong

Stir fried mixed vegetables with oyster sauce.
Steamed Jasmine Rice

SET MENU A
£28.95pp

(Minimum 2 people)

STARTER
Pattaya Mixed Platter 

MAIN COURSE
Gaeng Kiaw Wan Gai 
(Thai Chicken Green Curry)

The famous fragrant Thai Green Curry cooked 
in coconut milk, bamboo shoots, red peppers, 
flavoured with thai herbs, sweet basil & lime 

leaves.

Goong Pad Med Ma Maung 
Wok fried prawns with cashew nut roasted fried 

chilli & peppers flavoured with thai chilli.

Pad Ben Ja-Rong 
Wok fried seasonal vegetables with garlic & oyster 

sauce.

Pad Mee
Stir fried plain egg noodles with beansprouts & 

spring onions.

Steamed Jasmine Rice

SET MENU B
£34.95pp

(Minimum 2 people)

STARTER
Pattaya Mixed Platter  or Ped Ron

MAIN COURSE
Gaeng Kiaw Wan Gai 
(Thai Chicken Green Curry)

The famous fragrant Thai Green Curry cooked 
in coconut milk, bamboo shoots, red peppers, 
flavoured with thai herbs, sweet basil & lime 

leaves.

Goong Preaw Wan
(Stir Fried Sweet & Sour King Prawns)

Sweet & sour stir fried crispy king prawns with 
cucumber, red peppers, onions, tomatoes, 

pineapple & lychees (slightly battered)

Pad Neua Nam Man Hoy
(Stir Fried Beerf with Oyster Sauce)

Simply the best stir fried beef wit oyster sauce, red 
peppers & spring onions.

Pad Ben Ja-Rong
Stir fried mixed vegetables with oyster sauce.

Pad Mee
Stir fried plain egg noodles with beansprouts & 

spring onions

Steamed Jasmine Rice

SET MENU D 
£25.95 pp  

(Minimum 2 people)

STARTER
Vegetarian Mixed Platter  

MAIN COURSE
Gaeng Kiaw Wan Jay  

(Vegetarian Green Curry)
The famous Thai Green Curry cooked in coconut 
milk with mixed vegetables, Thai herbs, sweet 

basil & lime leaves.

Tao Hu Pad Med Ma Muang    
(Bean Curd with Cashew Nuts)

Stir fried crispy bean curd with cashew nuts, red 
peppers, onions, chilli oil & roasted dry chilli.

Pad Ben Ja-Rong
Stir fried mixed vegetables with oyster sauce.

Pad Mee
Stir fried plain egg noodles with beansprouts & 

spring onions

Steamed Jasmine Rice


