Dishes and their allergen content
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Celery Cereals |Crustaceans| Eggs Fish Lupin Milk Mollusc | Mustard | Nuts' | Peanuts| Sesame Soya Sulphur
containing seeds Dioxide
gluten*

1.Prawn
Crackers v
2. Panang
Rice Balls v v v
3.Thai
Vegetable v v v
spring roll
4 Duck Rolls v N4 v
5. Chicken
atay v v v v
6. King
Prawn Satay v v v
7. Thai Fish
cakes v v v v
8. King
Prawns in
Thai v v v v
seasoned

breadcrumbs
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9. Sesame

prawn toasts v v v v v

10. Korean

Skewers v v v

11. Terriyaki

Skewers v v v

12. Sticky

Pork v v v v

14A. Tom

Yum King v v v 4

Prawns

14B. Tom

Yum v v v v

Chicken

14C. Tom

Yum v v v v

Mushroom

14D. Tom

Yum Veg v v v v

14E. Tom

Yum Tofu v v

14F.Tom

Yum Tofu & v v

Veg
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14G.Tom
Yum Mixed
Seafood

14H. Tom
Yum
Chicken &
Prawn

15A. Tom
Kha Goong

15B. Tom
Kha Chicken

15C. Tom
Kha
Mushroom

15D. Tom
Yum Veg

15E. Tom
Yum Tofu

15F. Tom
Yum Tofu &
Veg

15G. Tom
Yum Mixed
Seafood

15H. Tom
Yum
Chicken &
Prawn
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16B. Green
Curry v v v
Chicken
16C. Green
Curry v v v
Mushroom
16D. Green
Curry Veg v v v
16E. Green
Curry Pork v v v
Belly
16F. Green
Curry Tofu v v v
16G. Green
Curry Beef v v v
16H. Green
Curry Duck v v v
161. Green
Curry Pork v v v
Belly
16J. Green
Curry Pork v v v
Belly
16K. Green
Curry Lamb v v v
17A. Red
Curry King v v

Prawns
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17C. Red
Curry
Mushroom

17D. Red
Curry Veg

17E. Red
Curry Tofu

17F. Red
Curry Tofu
& Veg

17G. Red
Curry Beef

17H. Red
Curry Duck

171. Red
Curry Pork
Belly

17J. Red
Curry Pork
Fillet

17K. Red
Curry Lamb

18A. Panang
Curry King
Prawns

18B. Panang
Curry
Chicken
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18C. Panang
Curry v v
Mushroom
18D. Panang v
Curry Veg
18E. Panang v
Curry Tofu
18F. Panang
Curry Tofu v
& Veg
18G. Panang
Curry Beef v v
18H. Panang
Curry Duck v v
18I. Panang
Curry Pork N4 N4
Belly
18J. Panang
Curry Pork N4 N4
Fillet
18K. Panang v v

Curry Lamb
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19B,
Massaman
Curry
Chicken

19C.
Massaman
Curry
Mushroom

19D.
Massaman
Curry Veg

19E.
Massaman
Curry Tofu

19F.
Massaman
Curry Tofu
& Veg

19G.
Massaman
Curry Beef

19H.
Massaman
Curry Duck

191.
Massaman
Curry Pork
Belly
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19J.
Massaman
Curry Pork v v v
Fillet
19K.
Massaman v v v
Curry Lamb
20A. Jungle
Curry King v v v
Prawns
20B. Jungle
Curry v v v
Chicken
20C. Jungle
Curry v v v
Mushroom
20D. Jungle
Veg v v v
20E. Jungle
Curry Tofu v v v
20F. Jungle
Curry Tofu v v 4
& Veg
20G. Jungle
Curry Beef v v v
20H. Jungle v v v

Curry Duck
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201. Jungle
Curry Pork v v v
Belly
20J. Jungle
Curry Pork v N4 v
Fillet
20K. Jungle
Curry Lamb v v v
21A. Yellow
Curry King v v v
Prawns
21B. Yellow
Curry v v
Chicken
21C. Yellow
Curry v v
Mushroom
21D. Yellow
Curry Veg v v
21E. Yellow
Curry Tofu v v
21F. Yellow
Curry Tofu v v
& Veg
21G. Yellow
Curry Beef v v
21H. Yellow v v

Curry Duck
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211. Yellow
Curry Pork v v
Belly
21J. Yellow
Curry Pork v v
Fillet
21K. Yellow
Curry Lamb v v
22A. Pad
Thai King v v v v v v
Prawns
22B. Pad
Thai Chicken v 4 4 v v v
22C. Pad
Thai v v v v v v
Mushroom
22D. Pad
Thai Veg v 4 v v v 4
22E. Pad
Thai Puffed v v v v v v
Tofu
22F. Pad
Thai Puffed v v v v v v
Tofu & Veg
22G. Pad

2 v v v v v v

Thai Beef
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22H. Pad
Thai Duck v 4 v v v v v
221. Pad Thai
Pork Belly v v v v v v v
22J. Pad
Thai Pork v v v v v v v
Fillet
22K. Pad
Thai Chicken v v v v v v v
& Prawn
23A. Pad
Cha King v v v 4
Prawns
23B. Pad Cha
Chicken v v v
23C. Pad
Cha v v v
Mushroom
23D. Pad
Cha Veg v v v
23E. Pad Cha
Puffed Tofu v v v
23F. Pad Ch

ot v v v

Tofu & Veg




=, Q)
_ - A— Q
Dishes i e mE (E %o
Cereals |Crustaceans| Eggs Fish Lupin Milk Mollusc Peanuts | Sesame Soya Sulphur
containing seeds Dioxide
gluten*
24A. Pad
Kee Mao v v v
King Prawns
24B. Pad Kee
Mao Chicken v v
24C. Pad Kee
Mao v v
Mushrooms
24D. Pad Kee
Mao Veg v v
24E. Pad Kee
Mao Puffed v v
Tofu
24F. Pad Kee
Mao Puffed v v
Tofu & Veg
24G. Pad Kee
Mao Beef v v
24K. Pad Kee
Mao Chicken N4 v v
& Prawn
25A. Rad Na
Me Krob v v v
King Prawns
25B. Rad Na
Me Krob N4 v

Chicken
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25D. Rad Na
Me Krob Veg v v
25E. Rad Na
Me Krob v v
Puffed Tofu
25F. Rad Na
Me Krob
Puffed Tofu v v
& Veg
25G. Rad Na
Me Krob v 4
Beef
25K. Rad Na
Me Krob
Chicken & v v
Prawn
26A. Pad
See-Ew King v v v
Prawns
26B. Pad See-
Ew Chicken v v v
26C. Pad
See-Ew v v v
Mushrooms
26D. Pad v v v

See-Ew Veg
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26E. Pad See-
Ew Puffed v v v
Tofu
26G. Pad
See-Ew Beef v v v
27. Weeping
Tiger v v v v
28. Pla Neur v v v v
29. Laab Gai
Chicken v v
30. Laab
Moo Pork v v
31. Laab
Neur Beef v v
32. Som Tum
Papaya v v v
33. Som Tum
Papaya v

Vegan
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34A. Pad
Med
Mamuang
Chicken

v

34B. Pad
Med
Mamuang
Pork Fillet

34C. Pad
Med
Mamuang
Beef

34D. Pad
Med
Mamuang K
Prawns

34E. Pad
Med
Mamuang
Mix Veg

34F. Pad
Med
Mamuang
Puffed Tofu

34G. Pad
Med
Mamuang
Mix Seafood

35A. Pad
Pong Grari
Chicken
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35B. Pad
Pong Grari
Pork Fillet

35C. Pad
Pong Grari
Beef

35D. Pad
Pong Grari
K Prawn

35E. Pad
Pong Grari
Mix Veg

35F. Pad
Pong Grari
Puffed Tofu

35G. Pad
Pong Grari
Mix Seafood

35H. Pad
Pong
Crunchy
Pork Belly

36A. Holy
Basil
Chicken

36B. Holy
Basil Pork
Fillet

36C. Holy
Basil Beef
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36D. Holy
Basil K v v v
Prawn
36E. Holy
Basil Mix v v v
Veg
36F. Holy
Basil Puffed v v v
Tofu
36G. Holy
Basil Mix v v v
Seafood
36H. Holy
Basil Moo v v 4
Grob
361. Holy
Basil Minced v v v
chicken
36J. Holy
Basil Minced v v v
Pork
36K. Holy
Basil Minced v v v
Beef
37A. Chicken
Chu Chee v v v v
37B. King
Prawn Chu v v v v v

Chee
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38. Salt &
Pepper Squid

v

39. Crispy
Chilli Beef

v

40. Jasmine
Rice

41. Coconut
Rice

42. Sticky
Rice

43. Egg Fried
Rice

44. Chicken
Fried Rice

45. Shrimp
Fried Rice

46. Veg Fried
Rice

47. Garlic
Fried Rice

48A & B.
Special Fried
Rice
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70. Satay
Sauce (SS)

v

71. Sweet &
Sour Plum
Sauce (SSPS)

72. Sweet
Chilli Sauce
(CS)

73. Roasted
Peanuts (P)

74. Chilli
Powder (CP)

75. Prik Nam
Pla (PNP)

Review
date: 15t
April 2026

Reviewed by: A Andrea

Food
Standards
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You can find this template,

including more information at
www.food.gov.uk/allergy-guidance
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