
Upgrade to sticky rice or egg-fried rice on 
any curry or tarm sung for £1

TARMSUNG
ตามสั่ง All dishes come with Jasmine rice

Thai 
Classics

73. Phed Yang (Small/Large)
เป็ดย่าง (เล็ก/ใหญ่)
Traditional roasted duck with a
special ZAAP sauce
 Small £12.25 / Large £15.25
74. Ta-Lea Pao  ทะเลเผา
A generous hot plate of
grilled mixed seafood (prawns,
squid and mussels), served 
with spicy seafood sauce
 £18.50

30. Gang Massaman 
(Gai/Moo/Nua/Tofu /Gung)  
แกงมัสมั่น (ไก่/หมู/เนื้อ/เต้าหู้/กุ้ง)    
Believed to have originated in 
Southern Thailand and influenced 
by Malaysia, a rich creamy coconut 
curry with potatoes and peanuts. 
Choice of chicken, pork, beef, tofu 
or prawns

£12.95 / Prawn £13.95
31. Gang Panaeng
(Gai/Moo/Nua/Tofu /Gung)
แกงพะแนง (ไก่/หมู/เนื้อ/เต้าหู้/กุ้ง)  
A creamier sibling of the Thai red 
curry, made from coconut milk, red 
and green pepper, and kaffir lime 
leaves. Choice of chicken, pork, 
beef, tofu or prawns
                     £12.95 / Prawn £13.95

145. Gai Tod Prik Gang 
ไก่ทอดพริกแกง
Deep-fried crispy chicken with a 
spicy red curry sauce, an instant 
classic!
 £12.95
75A. Gai ZAAP 
ไก่แซปต้นตำาหรับ
Deep-fried crispy chicken with 
mixed vegetables, coated in a 
sweet & sour sauce, a new twist 
on the traditional sweet & sour
 £12.95
75. Pad Prik Gang
(Gai/Moo/Nua/Tofu /Muek/Gung) 
ผัดพริกแกง (ไก่/หมู/เนื้อ/เต้าหู้/หมึก/กุ้ง)
Choice of chicken, pork, beef, 
squid, prawn or tofu, stir fried 
with red curry sauce and 
vegetables
 £12.50 / Squid or Prawn £13.50
76. Pad Pak Bung Fai Daeng 
(Tofu /Moo Krob)  
ผัดผักบุ้งไฟแดง/เต้าหู้/หมูกรอบ  
Stir-fried Morning Glory with
oyster sauce, garlic and chilli.
Try adding belly pork, amazing!
Can be made vegetarian-friendly
 Tofu  £12.50
 Belly Pork £13.50
77. Pad Pak Moo Krob (Tofu / Moo Krob) 
ผัดผัก/เต้าหู้/หมูกรอบ
Stir fried spring greens with 
oyster sauce, garlic and chilli.Try 
adding belly pork, delicious! Can 
be made vegetarian-friendly
 Tofu  £12.50
 Belly Pork £13.50
78. Pad Ga Prao (Moo/Gai/Kai Dao)  
ผัดกะเพรา (หมู/ไก่/ไข่ดาว)  
Minced pork or chicken, stir 
fried with garlic, chilli and basil. 
Try this classic with a fried egg 
on top 

Minced Pork/Chicken £12.95
Belly Pork £13.95
Add fried egg £1

50p from each sale goes to the charity ‘For 
Life Thailand’, who directly help disabled 
children in Thailand live a fulfilled life

79. Pad Nam Prik Pao  
(Gai/Moo/Nua/Tofu /Muek/Gung)  
ผัดน้ำาพริกเผา (ไก่/หมู/เนื้อ/เต้าหู้/หมึก/กุ้ง)
Choice of chicken, pork, beef, 
tofu, squid or prawns stir-fried 
with creamy chilli oil, vegetables 
and sweet basil 
£12.50 / Squid or Prawn £13.50
80. Pad Gra Tium Prik Thai  
(Gai/Moo/Nua/Tofu /Muek/Gung)
ผัดกระเทียมพริกไทย
(ไก่/หมู/เนื้อ/เต้าหู้/หมึก/กุ้ง)
Marinated chicken, pork, beef,
squid, prawns or tofu, stir fried
with garlic and black pepper
 £12.50 / Squid or Prawn £13.50

81. Pad Preaw Wan 
(Gai/Moo/Nua/Tofu /Muek/Gung) 
ผัดเปร้ียวหวาน (ไก่/หมู/เน้ือ/เต้าหู้/หมึก/กุ้ง)
Chicken, pork, beef, squid,
prawns or tofu, stir fried with
vegetables and pineapple in a
Thai style sweet and sour sauce
 £12.50 / Squid or Prawn £13.50
82. Pad Prik Yourk 
(Gai/Moo/Nua/Tofu /Muek/Gung)
ผัดพริกหยวก (ไก่/หมู/เนื้อ/เต้าหู้/หมึก/กุ้ง) 
Chicken, pork, beef, squid,
prawns or tofu, stir fried with
vegetables, green and red bell
pepper in a black bean sauce
 £12.50 / Squid or Prawn £13.50
83. Pad Ma Maung Him Ma Parn
(Gai/Moo/Nua/Muek/Tofu /Gung)  
ผัดมะม่วงหิมพานต์
(ไก่/หมู/เนื้อ/เต้าหู้/หมึก/กุ้ง) 
Chicken, pork, beef, squid, 
prawns or tofu, stir fried with 
vegetables, pineapple and 
cashew nuts
 £12.50 / Squid or Prawn £13.50  
84. Kai Jeaw Moo/Gai Sub  
ไข่เจียวหมู/ไก่สับ
Thai omelette – made with 
a choice of minced pork or 
chicken
 £10.95
85. Muek Neung Manow  
หมึกน่ึงมะนาว
Steamed squid with Chinese 
leaves, chilli, coriander and 
garlic in a lemon soup

£11.95
86. Pla Pae Sa  ปลาแป๊ะซะ
Deep fried whole sea bass in a 
hot and sour soup with mixed 
vegetables
 £16.95
87. Pla Neung Ma Now  ปลาน่ึงมะนาว
Steamed whole sea bass with 
Chinese leaves, chilli, coriander 
and garlic in a lemon sauce
 £16.95
88. Pla Tod Gratium/Rad Prik/
Nam Pla/Choo Chee  
ปลาทอดกระเทียม/ราดพริก/น้ำาปลา/ฉู่ฉี่
Deep fried whole sea bass with 
a choice of garlic, chilli, fish 
sauce or fried curry sauce
 £16.95
89. Pla Sa Moon Prai   ปลาสมุนไพร
Deep fried whole sea bass 
served with a spicy Thai herb 
salad
 £17.50
90. Yum Ma Muang Pla Tod  
ยำามะม่วงปลาทอด  
Deep fried whole sea bass 
served with a green mango 
salad
 £17.50

56. Som Tum Thai     
ส้มตำาไทย
Queen of Thai street food, 
spicy green papaya salad with 
dried shrimp and peanuts. Can 
be made vegetarian-friendly  
 £9.75   
57. Som Tum Pou  
ส้มตำาปู
Authentic Isaan style spicy 
green papaya salad with raw 
baby crab
 £9.75
58. Som Tum Pla Rah  
ส้มตำาปลาร้า
A true taste of Isaan, green 
papaya salad with fermented 
fish sauce (‘Pla Rah’ – this has 
a strong and distinctive flavour!)
 £9.95
59. Som Tum Kai Khem  
ส้มตำาไข่เค็ม
Green papaya salad with dried 
shrimp, salted egg and peanuts
 £9.95
60. Tum Sua  
ตำาซั่ว
This style of green papaya salad 
is very popular in the Northeast  
of Thailand - spicy papaya 
salad with rice vermicelli
 £9.75
61. Som Tum Pou Ma  
ส้มตำาปูม้า 
Green papaya salad with raw 
blue crab (traditionally served 
this way), ask our Zaapsters if 
you want it cooked!
 £12.50 
62. Tum Tard  
ตำาถาด
A traditional Isaan family 
favourite - green papaya salad 
platter with pork sausage, 
rice noodles, boiled egg and 
mouth-watering condiments
 £14.95

63. Som Tum Gai Yang/ Moo Yang  
ส้มตำาไก่ย่าง/หมูย่าง        
The ultimate comforting Thai food
you shouldn’t miss! Thai green
papaya salad with a choice of
roasted chicken or pork skewers,
served with sticky rice
 £14.75
64. Miang Pla    
เม่ียงปลา
Deep-fried whole seabass with
iceberg lettuce, rice noodles and 
a Zaap special sauce. Eat
Thai-style by wrapping the 
fish and noodles in lettuce and 
dipping in the sauce 

£16.50
65. Nam Tok Kor Moo / Nua 
น้ำาตกคอหมู/เนื้อ
Thai spicy meat salad made with
grilled pork or beef that has been
thinly sliced and tossed in a 
spicy Isaan dressing
 £9.95
66. Larb Moo / Gai 
ลาบ (หมู/ไก่)
Choice of minced pork or 
chicken mixed with a spicy-sour 
dressing, chilli, spring onion, 
sweet basil and coriander 

£9.95
67. Yum Moo Yor ยำาหมูยอ
Vietnamese steamed pork 
loaf spicy salad, a light and 
refreshing dish
 £9.95
68. Yum Ma Ma (Gai/Moo/Muek/Gung)  
ยำามาม่า (ไก่/หมู/หมึก/กุ้ง)   
Instant noodles (Ma Ma) with
chicken, pork, squid, or prawns 
with a spicy salad dressing
 £10.95
69. Yum Voon Sen 
(Gai/Moo/Muek/Gung)  
ยำาวุ้นเส้น (ไก่/หมู/หมึก/กุ้ง)
Glass noodles with chicken,pork, 
squid or prawns with a spicy 
salad dressing 

£10.95
70. Yum Aow Thai  
ยำาอ่าวไทย 
Hearty dish made from mixed
seafood tossed in a Thai spicy 
salad dressing £12.50

ยำ ยำ  ตำ ตำ 
Our salads are very spicy, if you’d like them 
making mild, just ask your server

GRILLED

CURRY All dishes come with Jasmine rice
ข้าวแกง

39. Khow Niew  ข้าวเหนียว 
Sticky rice  
 £2.95
40. Khow Suay  ข้าวสวย 
Thai Jasmine rice       
 £2.50

41. Khow Pad  ข้าวผัด 
Egg fried rice  
 £3.75
42. Noodle  เส้นลวก 
Soft plain rice noodles  

£3.75

ข้าว-เส้นลวก

28. Gang Ped
(Gai/Moo/Nua/Tofu /Gung) 
แกงเผ็ด (ไก่/หมู/เนื้อ/เต้าหู้/กุ้ง)
Authentic Thai red curry that gets 
its bright colour from red chillies. 
Choice of chicken, pork, beef, tofu 
or prawns

£12.95 / Prawn £13.95
29. Gang Kiew Wan 
(Gai/Moo/Nua/Tofu /Gung) 
แกงเขียวหวาน (ไก่/หมู/เน้ือ/เต้าหู้/กุ้ง) 
Thai green curry, which takes 
its colour from the green chillies 
used to make the paste. Choice of 
chicken, pork, beef, tofu or prawns

£12.95 / Prawn £13.95

NOODLES
ก๋วยเตี๋ยว
44. Pad Thai Bo Ran (Gai/Moo/Nua/Tofu /Gung)    
ผัดไทโบราณ (ไก่/หมู/เนื้อ/เต้าหู้/กุ้ง)
A great Thai classic, Pad Thai. Stir-fried rice noodles with egg, 
spring onions, tofu and garnished with peanuts. Choice of 
chicken, pork, beef, prawns or extra tofu for a vegetarian version 
  £12.50 / Prawn £13.50
45. Pad Mee (Gai/Moo/Nua/Tofu /Gung) ผัดหมี่ (ไก่/หมู/เนื้อ/เต้าหู้/กุ้ง)
Stir fried rice vermicelli with bean sprouts, carrot, egg, onion 
and spring onion. Choice of chicken, pork, beef, prawns or tofu 
 £12.50 / Prawn £13.50
46. Pad See Aew (Gai/Moo/Nua/Tofu /Gung)   
ผัดซีอิ๊ว (ไก่/หมู/เนื้อ/เต้าหู้/กุ้ง)        
Originating from Malaysia and Singapore, our Thai street food 
version is second to none! Stir fried flat rice noodles with egg 
in dark and sweet soy sauce. Choice of chicken, pork, beef, 
prawns or tofu                                                 £12.50 / Prawn £13.50
47. Pad Kee Mao (Gai/Moo/Nua/Tofu /Gung)  
ผัดขี้เมา (ไก่/หมู/เนื้อ/เต้าหู้/กุ้ง)
Spicy stir fried rice noodles with basil and vegetables.
Known as ‘Drunken Noodles’. Choice of chicken, pork, beef,
prawns or tofu £12.50 / Prawn £13.50
48. Guay Tiew Rua (Thai Boat Noodles)  ก๋วยเตี๋ยวเรือ
Savoury rice noodles in a herbal brown broth with slices of pork
and liver. Originating from central Thailand where people settled 
and sold noodles from boats in the 1940s
 £11.95
49. Guay Tiew Phed Toon  ก๋วยเตี๋ยวเป็ดตุ๋น
Rice noodles with stewed duck in a brown broth. Lots of herbs
and spices are used to give this dish a rich and savoury flavour
 £12.50
50. Guay Tiew ZAAP               ก๋วยเตี๋ยวแซ่บ
Rice noodle soup with minced pork and roasted red pork, 
served with boiled egg, ground peanuts, chilli powder and lime
 £12.25
51. Guay Jab Sa Tan Fah  ก๋วยจั๊บสะท้านฟ้า
A famous street food in China town Bangkok, rolled rice noodles
with pork liver, crispy belly pork and egg in our secret
soup recipe
 £12.50
52. Bamee Kiew Moo Daeng  บะหมี่เกี๊ยวหมูแดง
Egg noodle soup with dumplings and red Thai BBQ pork
 £12.50
53. Yen Ta Fo  เย็นตาโฟ 
Rice noodles in a pink soup, consisting of fermented red 
bean curd, Morning Glory and seafood
 £12.50
54. Suki Hang/Nam (Gai/Moo/Nua/Tofu /Ta-Lea) 
สุกี้แห้ง/น้ำา (ไก่/หมู/เนื้อ/เต้าหู้/ทะเล)
Soup or stir fried glass noodles with vegetables and egg,
served with Suki sauce, which is enriched with the aromatic
flavour of sesame seeds. Choice of chicken, pork, beef, 
seafood or tofu £11.75 / Seafood £12.75
55. Rad Na Mee Krob/Sen Yai (Gai/Moo/Nua/Tofu /Ta-Lea)
ราดหน้าหมี่กรอบ/ เส้นใหญ่ (ไก่/หมู/เนื้อ/เต้าหู้/ทะเล)
Crispy egg noodles or wide flat rice noodles served with a
thick, slightly sweet gravy sauce, made with stock. Choice
of chicken, pork, beef, seafood or tofu
 £11.75 / Seafood £12.75
55A. Khao Soi Gai ข้าวซอยไก่ 
Voted the world’s best soup in 2022, yellow curry noodle soup 
with on the bone chicken pieces, red onion, bean sprouts,
coriander and lime, topped with crispy egg noodles
 £12.50

& ROASTED
71. Gai Yang Ko Rat (Half/Whole)
ไก่ย่างโคราช (ครึ่งตัว,ตัว)
A healthier choice, traditional 
roasted chicken, authentic 
recipe from the Ko Rat Region
 Half £11.50 / Whole £15.75
72. Pla Pao ปลาเผา
Grilled whole sea bass with our 
special ZAAP sauce 

£16.50

All dishes come with 
Jasmine rice

SALAD

扫码浏览
中文菜单

MEAT SUBSTITUTES
Our fully vegetarian alternatives, delicious and guilt free. Choose from THIS™  
plant-based chicken, or ZEASTAR plant-based prawns in any of the below dishes

Choice of Plant-Based Chicken,
or Plant-Based Prawns

X1.Tom Yum Soup   
Thailand’s favourite soup, hot, spicy 
and creamy soup........................£10.25

X2. Guay Tiew ZAAP    
Rice noodle soup served with boiled 
egg, ground peanuts, chilli powder and 
lime..............................................£12.75

X3. Pad Thai  
Stir-fried rice noodles with egg,
spring onions, tofu and garnished
with peanuts................................£12.75

X4. Pad Mee 
Stir fried rice vermicelli with bean
sprouts, carrot, egg, spring onion
and onion.....................................£12.75

X5. Pad See Aew  
Stir fried rice noodles with egg,
Chinese leaves, carrots and
onion in dark and sweet soy sauce
.....................................................£12.75

X6. Pad Kee Mao  
Known as ‘Drunken Noodles’, spicy 
stir fried rice noodles with basil and 
vegetables...................................£12.75

X7. Gang Ped  
Authentic Thai red curry that gets
its bright colour from red chillies used 
in the paste..................................£12.75

X8. Gang Kiew Wan  
Thai green curry which takes its
colour from the green chillies used to 
make the paste..............................£12.75

X9. Gang Massaman  
Believed to have originated in Southern 
Thailand and influenced by Malaysia, 
a rich creamy coconut curry with 
potatoes, carrots and topped with 
peanuts..........................................£12.75

X10. Gang Panaeng  
A creamier sibling of the Thai red curry, 
made from coconut milk, red and green 
pepper, and kaffir lime leaves
.......................................................£12.75

X11. Pad Ga Prao  
A spicy stir fry of chilli, garlic and basil, a 
must try for any spice lover...........£12.75

X12. Pad Nam Prik Pao  
A stir-fry with chilli oil, sweet basil,
mushroom, spring onion, carrots and 
peppers - sweet, spicy & delicious
.......................................................£12.75

X13. Pad Gratium Prik Thai  
Stir-fry with plenty of garlic and
cracked black pepper....................£12.75

SIDES
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For Life Thailand is a 
registered charity.

Charity number 1143950



Head Body TailBone

Dishes ranging from

Tingly to
FIERY
SPICE LEVEL

KRUB KRIB
1. Gai Satay    ไก่สะเต๊ะ
Iconic Thai street food, 
chicken skewers marinated 
in Thai herbs, served with 
peanut sauce                              
                £7.25 (3 skewers)
2. Poh Pia Tod  ปอเปี๊ยะทอด
Thai-style homemade 
vegetable spring rolls
 £6.95 (4 pcs)
3. Tod Mun Pla   ทอดมันปลา
Authentic Thai fish cakes 
blended with red curry 
paste
                       £6.50 (4 pcs)
4. Tod Mun Khow Phod   
ทอดมันข้าวโพด
Traditional homemade Thai 
sweetcorn cakes
 £6.25 (4 pcs)
5. Gung / Plamueg Chup Pang Tod  
กุ้ง/หมึกชุบแป้งทอด
Your choice of tiger prawns 
or squid in seasoned 
crispy batter
                       £7.50 (4 pcs)
6. Peek Gai Tod  ปีีกไก่่ทอด
Thai-style deep-fried crispy
chicken wings
 £6.75

6A. Peek Gai Tod Ped  
ปีกไก่ซอสแซ่บ
Crispy chicken wings 
covered in a spicy sriracha 
sauce
 £6.95
7. Look Chin Tod (Pla)  
ลูกช้ินทอด(ปลา)
Deep-fried traditional fish 
balls 
                     £6.25 (6 balls)
8. Kiew Tod  เกี๊ยวทอด
Handmade crispy wontons 
stuffed with chicken and 
prawn
 £6.25 (6 pcs)
9. Kor Moo Yang คอหมูย่าง
Grilled pieces of marinated
pork neck 
                                  £7.50
10. Moo Yang หมูย่าง
Popular Thai street food, 
marinated pork skewers 
with sesame seeds 
  £6.95  (3 skewers)
11. Sai Grog ZAAP  ไส้กรอกอีสาน
Originating from Laos 
traditional sour pork 
sausages, made with garlic 
and rice
 £7.50 (6 pcs)

12. Kra Jeab Tod/Pak Tod  
กระเจี๊ยบทอด/ผักทอด
Okra or vegetables deep 
fried in a light batter
 £5.25
13. Khow Kreb Tod 
ข้าวเกรียบทอด
Thai-style prawn crackers
 £3.50
14. Edamame  ถั่วแระญี่ปุ่น
Edamame pods with salt
 £4.95
15. Tao Hoo Tod  เต้าหู้ทอด
Crispy deep-fried chunks
of tofu
 £5.75
16. Gra Dook Moo ZAAP  
กระดูกหมูแซ่บ
Juicy pork spare ribs
slow-cooked in a Thai-
style BBQ sauce
 £7.95
17. Khanom Pang Na Gai 
ขนมป�ังหน้้าไก่่
Homemade chicken toast, 
minced chicken and sesame 
seeds on toast
 £5.95

กรุบกริบ

ติ่มซำ�

เบาบÑนAll time favourite Thai starters and snacks

Ask our ZAAPsters if you want to adjust 
the spiciness to your preference!

 Contains nuts. Nuts are present in and around our 
kitchen.

 Dish is suitable for vegetarians. Some of our dishes 
can be made vegetarian-friendly, make sure you ask our 
ZAAPsters.

 ZAAPster recommendation

23. Kiew Nam  
เกี๊ยวน้ำา
Wonton soup, homemade 
wontons stuffed with juicy 
minced chicken and prawn 
served with Chinese leaf and 
carrots 

£9.50 
24. Tom ZAAP Gra Dook Moo 
ต้มแซ่บกระดูกหมู
Homemade Isaan style hot 
and spicy soup with spare ribs
 £9.95
25. Poh Teak   
โป๊ะแตก
Spicy hot and sour mixed 
seafood soup full of fresh 
flavour from lemongrass, 
galangal and lime leaves 

£10.95

Z1. Bangkok Platter    
เซทบางกอกปาร์ตี้
Our best selection of five 
popular street nibbles; 
steamed pork and prawn 
dumplings, vegetable spring 
rolls, chicken satay, chicken 
gyoza and Thai fish cake  

£15.00

Z2. Bangkok Veggie Platter    
เซทบางกอกเวจจี้ปาร์ตี้
Our five favourite vegetarian
street nibbles; corn cakes,
vegetable gyoza, mixed 
vegetable spring rolls, crispy 
tofu and edamame

 £13.00

26. Tom Yum (Gai/Gung/Ta-Lea)   
ต้มยำา (ไก่/กุ้ง/ทะเล)   
Thailand’s Favourite Soup, hot 
and spicy creamy soup. Your 
choice of chicken, prawn or 
mixed seafood 

Chicken £7.95
 Prawn & Seafood £8.95
27. Tom Yum Mor Fai (Large)
(Gai/Gung/Ta-Lea) 
ต้มยำาหม้อไฟ (ไก่/กุ้ง/ทะเล) 
Good for sharing! Hot and 
spicy creamy soup. Choice 
of chicken, prawn or mixed 
seafood 
 Chicken £10.95
 Prawn & Seafood £14.95
27A. Tom Kha (Gai/Gung/Ta-Lea)  
ต้มข่า
A rich and fragrant creamy 
coconut soup.Your choice 
of chicken, prawn or mixed 
seafood 

Chicken £7.95
 Prawn & Seafood £8.95 

ซØุ»

เซทเรียก� 
น้ำ�ย่อย
Great for sharing

18. Kanom Jeeb 
ขนมจีบ
Chinese-style steamed 
dumplings, filled with a 
mixture of pork and prawn
 £6.95 (6 pcs)
19. Gyoza (Chicken)  
เกี๊ยวซ่าไก่
Japanese-style fried 
dumplings filled with 
chicken and vegetables 
 £6.50 (4 pcs)

20. Hakao 
ฮะเก๋า
Traditional Chinese 
steamed prawn dumplings 
 £6.50 (4 pcs)
21. Sa La Pao Moo Daeng  
ซาลาเปาหมูแดง
Steamed buns filled with 
roasted red pork
 £6.50 (3 pcs)
22. Gyoza (Vegetable)  
เกี๊ยวซ่าผัก
Japanese style fried 
dumplings filled with 
vegetables
 £5.95 (4 pcs)

PLATTER

TINGLY HOT FIERY

Thai food is eaten with fork and spoon – no chopsticks.  (only use with 
noodle soup)  Sometimes even with hands!

Make your meal your own! Thai people love to add spices and seasoning. When we say “whole fish”, we mean it. Head. Tail. The whole lot.

Street food in Thailand is fast. Really fast. So, we enjoy starters and 
mains together. And we have embraced the same concept here at ZAAP!

Like your food extra spicy? 
Thai-style spicy? Just ask for 
Thai-style for an extra kick.

ATTENTION PLEASE 
Read before you eat...
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32. Khow Ka Moo  ข้าวขาหมู
Slow cooked pork leg, with star 
anise and cinnamon, served 
with brown egg and
jasmine rice                                                            
                            £12.95
33. Khow Phed Pa Loh   
ข้าวเป็ดพะโล้
Thai style duck meat in a 
fragrant five-spice sauce, 
served with egg and
jasmine rice 

£12.95
34. Khow Moo Krob Jae Ban 
ข้าวหมูกรอบเจ๊ปาน 
Popular Thai street food, crispy
pork belly and jasmine rice with 
our special green Zaap sauce 
                             £12.95
35. Khow Pad Poh Taek     
ข้าวผัดโป๊ะแตก 
Hot and spicy fried rice with
seafood and Thai herbs, 
inspired by Poh Taek soup
 £12.95

JARN DEAW
36. Khow Pad Pla Khem  
ข้าวผัดปลาเค็ม
Egg-fried rice flavoured with
salted shredded fish                                      
                                    £12.95
37. Khow Pad (Gai/Moo/Nua/Gung/
Pou)
ข้าวผัด (ไก่/หมู/เนื้อ/กุ้ง/ปู)
Egg-fried rice with your 
choice of chicken, pork, beef, 
prawn, tofu or shredded crab 
meat 
 £12.50 
 Prawn / Crab Meat £13.50
38. Hoy Tod   
หอยทอด
Common street food snack,
Thai-style crispy mussel 
pancake, served with 
beansprouts
 £11.75

จานเดียว

BAO BUNS
B1. Chicken Satay Bao Bun    
ไก่สะเต๊ะเบาบัน  
Chicken satay with peanut 
sauce
 £5.95 / 2 for £10.95
B2. Moo Yang Bao Bun
หมูย่างเบาบัน
Pork with a sweet, sticky 
sauce and sesame seeds
 £5.95 / 2 for £10.95
B3. Pork Belly Bao Bun 
หมูกรอบเบาบัน
Crispy pork belly with a
spicy sriracha sauce
 £5.95 / 2 for £10.95
B4. Tempura Prawn Bao Bun 
กุ้งชุบแป้งทอดเบาบัน
Crispy tempura prawns with 
sweet chilli sauce
 £5.95 / 2 for £10.95
B5. Duck Bao Bun
เป็ดฮอยซินเบาบัน
Sliced duck breast with 
hoisin sauce and spring 
onion
 £5.95 / 2 for £10.95

B6. Crispy Chicken & Mango Bao Bun
ยำาไก่มะม่วงเบาบัน
Deep-fried crispy chicken 
with a fresh mango salsa 
dressing
 £5.95 / 2 for £10.95
B7. Crispy Chicken & Sriracha
Bao Bun  
ไก่ทอดศรีราชาเบาบัน
Deep-fried crispy chicken 
with spicy sriracha sauce
 £5.95 / 2 for £10.95
B8. Crispy Tofu Bao Bun  
เต้าหู้ทอดเบาบัน
Deep-fried tofu with a spicy 
Larb-style dressing
 £5.95 / 2 for £10.95
B9. Zeastar Vegetarian Prawn 
Bao Bun  
กุ้งเจเบาบัน
Made with ZEASTAR 
vegetarian prawns and 
sweet chilli sauce 
              £5.95 / 2 for £10.95

SOUPDIMSUM

PLEASE MAKE SURE OUR ZAAPSTERS ARE AWARE OF ANY ALLERGIES OR SPECIAL 
DIETARY REQUIREMENTS YOU HAVE.

UNFORTUNATELY, DUE TO OUR STYLE OF COOKING IT IS NOT POSSIBLE TO 
GUARANTEE DISHES WILL BE 100% ALLERGEN OR CONTAMINATION FREE.

ANY BESPOKE ORDERS CAN NOT BE GUARANTEED AS ENTIRELY ALLERGEN FREE 
AND WILL BE CONSUMED AT THE GUEST’S RISK.

PLEASE NOTE, WE USE THE SAME FRYERS TO COOK MULTIPLE DISHES, PLEASE 
ASK YOUR SERVER IF YOU HAVE ANY QUESTIONS.

AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO THE BILL FOR
ALL PARTIES.

AVAILABLE UNTIL 6PM DAILY

Transporting you to the street food 
markets of Bangkok!
zaapthai.co.uk

One dish main courses

With no passport required....


