
S T R E E T  F O O D

4. YUM KHAO TOD ยําข้ าวทอด    

Crispy aromatic rice toasted with chilli paste,

kaffir lime leaves, shallots, spring onion, sliced

fish cake, egg & peanuts

8.95

5. CHICKEN SATAY ไก่สะเต๊ะ  

Grilled marinate chicken thigh with peanut

sauce & Thai vegetable relish

8.95

6. CHICKEN TAMARIND ไก่ซอสมะขาม  

Crispy chicken with dried chilli, fried shallots,

spring onion & tamarind sauce

8.95

7. GAI YANG ไก่ย่าง  

Grilled chicken thigh with roasted rice powder

& Thai spicy 'Jaew Sauce'

9.50

8. SOYA CHICKEN ไก่นึ่งซีอิ๊ว 
Steamed chicken thigh with soya sauce,

sesame, leek, garlic, celery, coriander & ginger.

9.50

9. GAI TOD HAT YAI ไก่ทอดหาดใหญ่ 
Thai southern fried chicken marinated with

garlic, soya & black pepper, served with spring

onion, fried shallots & sweet chilli sauce

8.95

10. GRILLED CHICKEN SALAD

สลัดไก่ย่าง    

with mixed salad, peanut sauce & Thai spicy &

sour sauce

9.50

11. CRUNCHY WINGS ไก่ทอดเกาหลี  

Crunchy chicken wings coated with soya,

garlic, chilli glaze & mayonnaise

8.95

12. PLAH GAI GROB พล่าไก่กรอบ    

Crispy chicken, kaffir lime leaves, lemongrass

& chilli paste

9.50

13.CHICKEN ROLLS ไก่จ๊อ 

Deep fried chicken rolled with tofu, seaweed,

crispy rice noodle & sweet plum sauce

9.50

Our concept revolves around small, shareable
plates, allowing diners to explore a variety of
flavours and textures in one sitting. The menu
present bite-sized versions of beloved dishes
such as Pad Thai. Ingredients like lemongrass,
chilli,  & kaffir lime feature prominently, offering
an authentic taste of Thailand.  All food in this
menu is small plate & it will be served together
at the same time like Thai dining culture.

 To get a variety of tastes, we 
recommend 2-3 Thai tapas per person to 

share between you and mix & match 
flavours 'Spicy, Tangy, Sweet, and Savoury' 
dishes. Round out your meal with a side of 

Thai Jasmine Rice or Sticky Rice to 
complement the bold flavours. If you'd like 
extra spicy as Thai, please let us know. 

CRAFT THE PERFECT MEAL 

01244 294443

www.russells-thai-tapas.co.uk

GLUTEN FREE 

CONTAINED NUTS 

VEGETARIAN 

VEGAN 

MILD 

MEDIUM HOT 

HOT 

EXTRA HOT 

RAW 

20. LAAB MOO ลาบหมู    

Crispy pork belly & minced pork salad with

Thai herbs & spicy lime dressing

9.50

21. NEUA YANG เนื้อย่าง    

Grilled sirloin steak served in medium cooked

with Thai spicy 'Jaew sauce'

9.50

22. NAM TOK NEUA น้ํ าตกเนื้อ    

Grilled sirloin (medium cooked) salad with

shallots, coriander, spring onion & spicy lime

dressing

9.50

23. ROASTED DUCK เป็ ดย่าง 

Roasted duck breast served with Thai herbs,

sweet & salty sauce

12.95

24. LAAB PED ลาบเป็ ด    

Roasted duck breast with Thai herbs & spicy

lime dressing

12.95

25. DUCK TAMARIND เป็ ดมะขาม  

Crispy duck with fried shallot, crispy rice

noodle, hoisin, spicy & sweet tamarind sauce

12.75

26. CHILLI SQUID หมึกพริกเกลือ  

Battered squid with salt & pepper & spicy

mayonnaise sauce

9.50

27. STEAMED MUSSELS หอยอบมะนาว  

with kaffir lime leaves, galangal, lemongrass,

fried onion & chilli paste

9.50

28. PRAWN TEMPURA กุ้ งชุบแป้งทอด 

Breaded king prawns with sweet chilli sauce
9.50

29. CHILLI JUMBO PRAWNS กุ้ งคั่วไข่เค็ม 

Battered jumbo prawns with milk, garlic &

spicy salted egg yolk sauce

12.50

B A O  B U N S

1. CRISPY CHICKEN BAO BUN

เบาบันไก่กรอบ  

with mixed salad, cucumber, sesame, spicy

mayonnaise sauce

7.95

2. CRISPY DUCK BAO BUN เป็ ดกรอบเบาบัน 

with leek, cucumber, sesame, capsicum &

hoisin sauce

8.95

3. ROASTED PORK BAO BUN หมูแดงเบาบัน 

with minced pork, garlic, spring onion,

sesame, homemade black pepper sauce

8.95
34. PLA RAD PRIK ปลาราดพริก    

Battered Sea Bass fillet with sweet & sour

sauce

12.95

35. PLA SEE EW ปลานึ่งซีอิ๊ว  

Steamed Sea bass fillet with soy sauce, celery,

ginger, leek, chilli & salad

12.95

36. YUM KANOM JEEN ยำขนมจีน    

Spicy rice vermicelli salad with crispy sea

bass, shallots, spring onion, coriander, fine

beans, peanuts in spicy lime dressing

10.95

37. FRIED EGGS SALAD ยําไข่ดาว  

with shallots, spring onions, coriander & celery

in spicy lime dressing

8.95

38. KHAI LOOK KHOEY ไข่ลูกเขย    

Crispy eggs in Thai sweet & sour sauce

8.50

39. THAI OMELETTE ไข่เจียวปู  

Crab meat omelette served with Thai chilli

sauce

9.50

40. SOM TUM ส้ มตำไทย      

Spicy papaya salad with carrot, fine beans,

tomato, lime & peanuts

9.50

41. TALAY TOD ทะเลทอด  

Pan fried tapioca with mussels, king prawn,

squids, eggs, black pepper, beansprouts &

spring onion

11.75

14. MOO GROB หมูกรอบ 

Crispy pork belly served with sweet & salty

sauce

9.50

15. STEAMED DUMPLINGS ขนมจีบ  

Minced prawn & pork dumplings with sweet

soya sauce & chilli sauce

9.50

16. SPICY CRISPY DUMPLINGS

เกี๊ยวทอดต้ มยำ    

Crispy prawn & pork dumplings with minced

pork, spring onion , fine bean, coriander,

peanuts in spicy Tom Yum sauce

11.50

17. KOR MOO YANG คอหมูย่าง  

Grilled pork neck with roasted rice powder &

Thai spicy ' Jaew Sauce'

9.50

18. NAM TOK MOO YANG น้ำตกหมูย่าง  

Grilled pork neck salad with shallots,

coriander, spring onion & spicy lime dressing

9.50

19. KRADOOG MOO กระดูกหมู 
Honey glazed pork ribs with spring onions

9.50

30. POO NIM KRATIEM

ปูนิ่มทอดกระเทียม  

Battered soft shell crab with garlic, onions,

salt & pepper

13.50

31. GRILLED SEAFOOD ทะเลเผา  

Grilled mussels, king prawns, sea bass fillet,

squid with Thai spicy & sour sauce

13.95

32. HOR MOK TALAY ห่อหมกทะเล  

Steamed mussels, king prawn & squid with

spring onion, kaffir lime leaves, sweet basil &

curry paste

12.50

33. THAI FISH CAKES ทอดมันปลา      

with peanuts, sweet chilli sauce & Thai

vegetable relish

9.95

PRAWN CRACKER ข้ าวเกรียบกุ้ ง    

served with peanut sauce, sweet chilli sauce

& sriracha sauce

5.00

Consumer Advisory:  Please alert our staffs if you have any food allergies or special dietary requirements. Our food is freshly prepared in a small

kitchen where allergens are handled, we cannot guarantee that any items are allergen free. Any customers with an allergy should be aware of this risk.

** VAT is included in all prices. A 8.6% discretionary service
charge will be added to your final bill and passed on to all
staffs. It is entirely your choice whether or NOT to pay **
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