
 

 

 

 

 

 

 

 

 

 

 
 

Thai Square: Wig and Pen 
 

 
Thai food has become one of the most popular dishes in the UK and indeed, is  

recognised as one of the world’s great cuisines. 

 

Thai Square is the leading group of Thai restaurants in the UK and our chefs are  

constantly developing new recipes, incorporating authentic ingredients to produce  

both traditional and contemporary dishes. 

 

We have compiled more than a thousand exotic dishes and Thai Square now offers a  

selection of these in all its restaurants. 

 

Thai food is not only highly appetizing, but also very nutritious. Our chosen dishes are  

low in fat and nutritionally well balanced. Our carefully selected recipes are deliciously tasty  

and meet a variety of dietary needs as indicated on our menus. 

 

We look forward to welcoming you with true Thai hospitality. 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 =  Medium      =  Spicy       = contains nuts 

Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 

 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill.



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

 

Platinum set menu 

 
 

 

Mixed Starters 
Chicken Satay, Corn cake (V), Spring rolls(V), 

Vegetable Tempura (V), Kanom Pang Na Gai, and Butterfly Prawn 
 

------------------- 
 

Tom Yum Goong  
A classic prawn soup, spiced with Thai herbs, lemongrass, 

fresh chillies and mushrooms 
-------------------- 

Main Courses 
(Choice of one dish per person) 

 

Pla Priew Wan  

Deep fried sea bass fillet topped with vegetables, Thai sweet and sour 

sauce. 

Lamb Yang Num Jeaw  

Grilled marinated rack of lamb served with tamarind, chilli house dressing  

Chu Chi Prawn  

Grilled king prawns, topped with spicy red dry curry 

Weeping Tiger  
Grilled marinated sirloin beef, served with tropical North East  

of Thailand sauce 
 

Accompaniments 
 

Pad Thai Noodles  

A traditional Thai noodle dish, with prawns, egg, bean sprouts, 

and garnished with peanuts 
 

Broccoli and Shitake mushroom 
Stir fried broccoli with shitake mushrooms in soya sauce 

 

Egg fried rice 
 

Dessert 
 

Choice of Ice Cream 

 

Coffee or Tea 

 

 
 



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

Gold set menu 

 

 

Mixed Starters 
Chicken Satay, Corn cake (V), Spring rolls (V), 

Vegetable Tempura (V), Kanom Pang Na Gai, and Butterfly Prawn 
 

------------------------- 

 

Tom Kha Gai  
Chicken in coconut soup, lemony with lime juice and galangal. 

------------------------- 

 

Main Courses 
(Choice of one dish per person) 

 

Garlic Prawn 
Stir fried king prawns with garlic, pepper sauce and onion. 

 

Green Chicken Curry  
Chicken simmered with green curry paste in coconut milk, aubergines, bamboo 

shoots and lime leaves. 
 
 

Soft Shell Crab with Yellow Curry   
Deep fried soft shell crab, flavoured with yellow curry powder, stir fried with egg 

and onions. 

 
 

Tamarind Duck   
Char grilled duck breast, topped with tamarind sauce. 

 

Accompaniments 
 

Pad Thai Noodles  

A traditional Thai noodle dish, with prawns, egg, bean sprouts, 

and garnished with peanuts 

 
 

Mixed Vegetables 
Stir fried mixed seasonal vegetables 

 
 

Steamed rice 

 
 
 

 



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

Silver Set Menu 
 

 
 

Mixed Starters 
Chicken Satay, Corn cake (V), Spring rolls (V), 

Vegetable Tempura (V), Kanom Pang Na Gai, and Butterfly Prawn 

 

------------------------ 

 

Main Courses 
(Choice of one dish per person) 

 

Panang Beef Curry  
Beef in coconut cream curry. Slightly dry… 

 
 

Golden Chicken Curry 
Mildest curry cooked with potatoes, onions, choice of chicken 

  

Pad Kapow Beef  

Beef stir fried with onions, 

fresh chillies, long beans and Thai sweet basil leaves. Quite spicy… 

 

Sweet and Sour Chicken 
Chicken stir fried  

with sweet and sour sauce. 

  

 

Accompaniments 
 

Vegetarian Pad Thai Noodles  

A traditional Thai noodle dish stir fried with egg,  

bean sprouts, and garnished with peanuts 

 

Mixed Vegetables 
Stir fried mixed seasonal vegetables 

 
 

Steamed rice 

 

  

  



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

                STARTERS 
 
 

1. Mixed Starter (Minimum 2 people)               

  Chicken Satay, Corn cake (V), Spring rolls (V),  

  Vegetable Tempura (V), Kanom Pang Na Gai, and Butterfly Prawn. 

 

2. Aromatic Duck (Minimum 2 people)      

 A typical oriental snack or appetiser. Marinated duck stewed 

in herbs and hoi-sin sauce, accompanied by steamed 

pancakes, cucumbers and spring onions. 

 

3. Prawn Crackers                

 Spicy prawn crackers served with sweet chilli sauce 

  

4. Spare Ribs New!                    

  Char grilled marinated spare ribs with our chef special red wine sauce. 

 

5. Vegetable Spring Rolls (V)                

 Deep fried golden spring rolls, stuffed with shredded cabbage  

 and vermicelli, served with sweet chilli sauce. 

 

6. Hoy Shell Song Rod  New!       

  Steamed scallop in lime juice, garlic and spicy chillies sauce. 

            Deep fried scallop in batter and bread crumbs, served with wasabi           

            mayonnaise sauce.   

 

7. Chicken Satay                  

  Skewer marinated chicken satay, served with peanut sauce. 

 

8. Butterfly Prawn                  

    Deep fried prawns in batter and bread crumbs, served with 

      sweet chilli sauce. 

 

9. Fish Cake                   

  Home-made fish cake consisted with fish, chilli paste, long beans,  

  and chopped lime leaves, served with sweet chilli sauce. 

 

10. Duck Spring Rolls                  

  Deep fried golden spring rolls, stuffed with shredded duck and  

  vermicelli, served with sweet chilli sauce.  

 

11. Pork and Prawn Dumpling                       

  Minced pork and prawns, wrapped with a rice paper,  

  and served with sweet soya sauce . 

 

12. Kanam Pang Na Gai                     

Minced chicken, prawns mixed with garlic, pepper and coriander 

root, sesame seeds spread on bread and deep fried. 

 



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

13. Soft Shell Crab                   

  Deep fried soft shell crab topped with crispy lemongrass,  

  kaffar, lime leaves, and mixed Thai herbs. 

 

14. Squid with Salt and Pepper                             

  Deep fried squid, sprinkled with spring onions, fresh chillies,  

  salt and pepper. 
 

 

SOUP   *All soups can be substituted to vegetarian dishes upon request. 
 

 

15.   Tom Yam Poh Tak                                                           

    Clear spicy seafood soup with Thai herbs, lemongrass, fresh  

  chillies and  mushrooms. 

 

16.   Tom Yam Goong                   
 

   Classic prawn soup, spiced with Thai herbs, lemongrass,  

    fresh chillies and  mushrooms. 

 

17.    Tom Kha Gai                   

   Chicken in coconut soup, lemony with lime juice and galangal. 

 

SALAD 
 

18.   Som Tom                                

   Papaya Salad with tomato, fresh lime juice, peanuts, and chillies. 

 

19.    Soft Shell Crab Salad        

   Crispy soft shell crab salad, with green apple, carrots, mango,  

  and chillies. 

 

20.    Beef Salad                 
 

    Grilled marinated beef, spiced with chillies and Thai herbs. 

 

21.    Larb Kai                               

Traditional salad with freshly minced chicken cooked in Thai hot 

and sour sauce with ground roasted rice, lime leaves, lemongrass, 

and mint leaves.   

 

22.    Seafood Salad        

   Spicy mixed seafood salad, with tomato, onions, vermicelli and  

   fresh Thai chilli dressing. 

 

23. Pla Goong           

  Char grilled prawns with lemongrass and other herbs,  

  mixed with hot and sour dressing 



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

CHEF’S SPECIALTY 
 

24. Goong Manow                                 

 Grilled king prawns topped with Thai herbs and spices. This dish 

is very common to the Thais having the exotic combination of 

three tastes—very spicy, sweet and bitter. 

 

25. Satay Koong Yai                                      

 Grilled king prawn top with Thai peanut sauce and cucumber salad 

 

26. Chu Chi Prawns              

    Grilled king prawns, topped with spicy red dry curry. 

 

27. Grilled Tamarind Prawns        

            Grilled king prawns, topped with tamarind sauce. 

 

28.  Pla Priew Wan                                         

A deep fried sea bass fillet topped with vegetables and Thai 

sweet and sour sauce. 

 

29. Sea Bass Mango Salad        

A deep fried sea bass fillet topped with carrot, green apple and 

mango in lemony spicy sauce. 

 

30. Duck with Strawberry Sauce New!      

    Char Grilled duck breast, thinly sliced and topped with strawberry and          

             rice wine home make sauce. 

 

 31. Tamarind Duck         

    Char Grilled duck breast, topped with tamarind sauce. 

 

32. Weeping Tiger          

    Grilled marinated sirloin beef, served with tropical sauce from  

  North East of Thailand.    

 

33. Gae Yang Gang Panang   New!                                             

             Our classic slowly stew lamb chunk in panang curry sauce, served  

             with Roti 

 

  

 

 



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

 34. Lamb with Black Peppers        

    Grilled marinated lamb rack with black pepper sauce. 

 

35. Lamb Yang Nam Jeaw                     

 Grilled marinated rack of lamb served with tamarind, chilli house 

dressing 

 

 

 

CURRY * For prawns, there will be a surcharge of £1.50 
 

36.    Green Curry          

          Choice of chicken, pork, beef, or prawns* simmered with green  

  curry paste in coconut milk, aubergines, bamboo shoots and lime leaves. 
 

37.    Red Curry            

    Choice of chicken, pork, beef, or prawns* simmered with a fresh  

  red curry paste in coconut milk, aubergines, bamboo shoots  

  and lime leaves. 
 

38.     Massaman Curry                   

   Choice of lamb, beef, or prawns* cooked in a rich coconut curry  

  sauce with onion and  potatoes. Very mild… 
 

39. Panang Curry                

    Choice of chicken, pork, beef, or prawns* in coconut cream curry.   

  Slightly dry… 
 

40. Jungle Curry                   

Thais’ favourite curry. Choice of chicken or beef or prawn*: curry 

cooked with aubergines, bamboo shoots, baby corns, herbs and 

spices.  
 

41. Kang Phed Ped Yang                                                    

   Roasted duck, cooked in coconut milk with lychees and pineapple.  

         Spicy but slightly sweet… 

 

42. Golden Curry         

  Mildest curry cooked with potatoes, onions, choice of chicken or *prawns 
 

  

 

 

 

 



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

STIR FRIED DISHES * For prawns, there will be a surcharge of £1.50 
 

 

 

 

43. Pad Kapow                      

    Choice of chicken, pork, beef, or prawns* stir fried with onions,  

  fresh chillies, long beans and Thai sweet basil leaves. Quite spicy… 

 

44.  Pad Mamuang Himmaparn                          

   Choice of chicken, pork, beef, or prawns* stir fried with cashew nuts, 

  cooked in dry sweet oyster sauce, red and green peppers and onions.  

 

45. Sweet and Sour                     

   Choice of chicken, pork, beef, or prawns* stir fried with sweet 

and sour sauce. 

 

46.     Pad Takrai          

  Choice of chicken, pork, beef, or prawns* stir fried with Thai herbs  

  and lemongrass. 

 

47.    Pad Nam Mun Hoy       

          Choice of chicken, pork, beef, or prawns* stir fried with vegetables in  

          oyster sauce. 

 

48. Pad Khing                                         

   Choice of chicken, beef, or prawns* with shredded ginger,  

  mushrooms, spring onions and seasoned with soya sauce. 

 

49. Pad Nam Plik Pao          

  Choice of chicken, pork, beef or *prawns stir-fried  

  with lightly cooked holy basil, mixed vegetables and chilli paste 

 

50. Gai Pad Hed         

Chicken sautéed in soya sauce with fresh mushrooms, baby 

corns and spring onions. 

 

51. Phed Sub Pla Rod          

   Stir fried duck with cashew nuts, garnished with roasted chillies  

  and pineapple. 

 

52. Phed Kee Mao (Drunken Duck)                 

Stir fried roasted duck with fresh chillies, aubergines, beans and 

sweet basil leaves. 
 

 

 

 



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

SEAFOOD 
 

53. Soft Shell Crab with Yellow Curry             

   Deep fried soft shell crab, flavoured with yellow curry powder,  

   stir fried with egg and onions. 

 

54. Grilled Fish                      

   Grilled marinated sea bass fillet served with spicy tamarind  

  sauce on aside. 

 

55. Steamed Sea Bass                       

   Steamed sea bass, with garlic lemony sauce. 

 

56. Crispy Spicy Sea Bass                  

   Deep fried sea bass fillet topped with sweet chilli sauce with onions  

  and fresh chillies. 

 

57. Garlic Prawns                             

   Stir fried king prawns with garlic, pepper sauce and onions. 

 

58. Pla Muek Pad Nam Plik Pao         

  Squid stir fried with lightly cooked holy basil leaves, mixed vegetables  

  and chilli paste 

 

59. Spicy Seafood                

   Stir fried mixed seafood with fresh chillies and onions, spiced with  

  red chilli paste. 
 

 

60. Talay Ta Krai (Seafood with Lemongrass)     

    Stir fried mixed seafood sautéed with Thai herbs and lemongrass. 

 
 

 

 

 

 

 

 

 

 

 

 

 

 



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

 

 

 

VEGETARIAN MENU 
 

Starters 
 

61.   Mixed Vegetarian Starters (Minimum 2 people)                      

Starters include vegetable tempura, spring rolls, corn cakes, tofu satay 

and deep fried bean curd.  

 
62.   Tao Hoo Tord (Crispy bean curd)               

Deep fried bean curd served with sweet & sour sauce  

 
63. Corn Cake                   

  Sweet corn spiced with curry paste and mixed with chopped  

  lime leaves: served with sweet chilli sauce. 

 
64. Vegetable Spring Rolls                  

 Deep fried golden spring rolls, stuffed with shredded cabbage  

 and vermicelli, served with sweet chilli sauce. 

 
65. Vegetable Tempura                  

  Deep fried mixed seasonal vegetables in batter, served with 

  sweet chilli sauce. 
  

 

 SOUP    

 

66.   Tom Yam Hed                   
 

   Classic mushroom soup, spiced with Thai herbs, lemongrass,  

    fresh chillies and  mushrooms. 

 

67.    Tom Kha Hed                   

   Mushroom in coconut soup, lemony with lime juice and galangal. 

              

               

 

 

 



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

             Main courses 
 

 

68. Pad Priew Wan Pug         

  Stir fried mixed vegetables with tofu in sweet and sour sauce. 

                              

69.   Pad Kapow Jae         

  Tofu and mixed vegetables stir fried with basil leaves and chilli. 

 
70. Pad Khing Tofu                           

  Tofu stir fried with shredded ginger, mushrooms, spring onions  

  and seasoned with soya sauce. 

 
71. Tofu Cashew Nuts                              

  Tofu stir fried with cashew nuts, cooked in soya sauce, red and 

  green peppers and onions. 

  
72. Pad Ma Kaue                             

  Stir fried aubergines with sweet basil leaves in salted soya bean sauce.  

 
73. Pad Hed Tofu                             

  Stir fried tofu with baby corns and mushrooms in soya sauce. 

 
74. Golden Curry         

  Mildest curry cooked with potatoes, onions, and tofu. 

 

75. Red Curry          

  Tofu simmered with a fresh red curry paste in coconut milk,  

  aubergines, bamboo shoots and lime leaves. 

 

76. Green Curry          

  Tofu simmered with green curry paste in coconut milk,  

  aubergines, bamboo shoots and lime leaves. 

 

77.   Jungle Curry                   

Mixed vegetables cooked in very spicy curry paste with herbs.  

 
78.    Pad Thai Jay           

       A traditional Thai noodle dish, with tofu, egg, bean sprouts,  

  and garnished with peanuts. 

 

 

 



 =  Medium      =  Spicy       = contains nuts 
Please note that some dishes in this menu may contain fish sauce, soya sauce, or peanuts. 

Please inform us of any allergy before ordering 
Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill. 

 

NOODLES & RICE DISHES 
 
 

79.    Pad See Ew          

        Stir fried noodles with egg, and vegetables, with choice of  

       chicken, pork or beef. 

 

80. Drunken Noodle         

        Stir fried noodles with chillies, peppers, basil leaves, and  

  vegetables, with choice of chicken, pork or beef. 

 

81.    Pad Thai           

       A traditional Thai noodle dish, with prawns, egg, bean sprouts,  

  and garnished with peanuts. 

 

82.   Thai Square Fried rice New!                  

         Stir fried jasmine rice with chicken, prawn, egg with home make sauce             

            served with chicken satay and peanut sauce. 

 

 

83.   Kow Pad Kang Kiew Wan                    

  Stir fried jasmine rice in green curry paste with chicken,   

  aubergines, bamboo shoots and lime leaves. 

 

84.   Kow Pad Ta Lay                                   

  Stir fried jasmine rice with prawns, scallop, squid, egg, 

  spring onions, and tomato. 
 

 

ACCOMPANIMENTS 
 

91.    Mixed vegetables (V)        

92.   Broccoli and Shitake Mushroom (V)      

93.   Baby Corn with Mushroom (V)        

94. Egg fried rice         

95.    Sticky rice          

96.    Coconut rice         

97.    Steamed rice         

98.    Stir fried plain noodles   


