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Dining Menu 
 

We are a Thai restaurant and so inherently we have to import a lot of Thai ingredients but we try to use local where 
possible. Our crabmeat comes from Aberdaron, local scallops are used in season. Eggs are free range from a 

registered farmer in Rhiw. Meat is delivered daily from an award winning butchers in Pwllheli and Welsh black beef and 
Welsh lamb is their preference. Mussels are from the Menai straights in Anglesey. 

                                                                                        

(GF) Thai prawn and black peppercorn crackers with a sweet chilli dip £3.50 

  

Starters 

(v) (GF) Tom Kah Soup – A creamy, medium spiced lemongrass, galangal and roasted chilli 

broth with rice noodles, vegetables and coconut milk. Garnished with coriander and garlic oil.   

Choose - Vegetable/ Chicken / King prawn (Also available as a maincourse) 

(v) Spicy Sweetcorn Fritters - Sweetcorn, fresh off the cob mixed with lime leaves, chilli, 

garlic, sesame seeds and fried crispy, served with sweet chilli sauce. 

 

 

£5.95/££6.75/£6.95 

£9.95/£12.95/£14.95           
 
 
              £6.95 
            

Nam Prig Macaam –a traditional South Thailand dish made with lean minced pork, tamarind, 

chilli and garlic, served with light crispy pastries.  

Boo Nah Dang - A twist on a traditional central Thailand dish made with Aberdaron crab and 

minced pork in a toasted chilli, coconut and shallot sauce. Served in a pot with crispy pastries 

and lettuce leaves. 

£7.95 

 
 
            £8.45 

Seafood fishcakes –prawns & pollack blended with chilli & fresh lime leaves and sweet corn, 

coated in Japanese bread flakes, deep fried and served with a ground peanut, cucumber & chilli 

salsa. 

£7.50 

(GF) Chicken satay – chicken breast marinated with lemongrass, galangal & ground coriander, 

skewered & char grilled, served with a peanut dipping sauce. Please request gluten free if required 

£7.50 

(v) Vegetable spring rolls – 3 types of mushrooms, vegetables and glass noodles rolled in a 

light pastry, fried crisp and served with a sweet chilli dipping sauce.  

£6.95 

Dim Sum – Pork, & prawn minced with spring onions and water chestnuts wrapped in wonton 

pastry, steamed, and brushed with garlic oil. Served with a sweet chilli dipping sauce. 

£7.50 

Slow roasted honey & garlic spare-ribs – mini pork ribs marinated in honey & garlic and slow-

roasted until tender. 

£7.50 

Pork and sesame toasts – sliced French baguette toasts topped with minced pork coriander 

and garlic, sprinkled with black & white sesame seeds, served with sweet a chilli dipping sauce.  

£6.95 

 

Taste of Thailand A for 2 persons (4 chicken satay, 2 fishcakes, 2 spring rolls, 2 pork toasts) 

 

£18.95 

Taste of Thailand B for 2 persons (4 ribs, 2 dim sum, 2 pork toasts, 2 spring rolls, 2 fishcakes) £19.95 

 
Food allergies and intolerances - please ask a member of staff about the ingredients in your meal, when taking your order. 

None of our dishes contain added MSG except the prawn & black pepper crackers which are not made in house. 
(v) =Vegetarian dish (GF) – Gluten Free 

http://www.thecoconutkitchen.co.uk/
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Children’s chicken, vegetables and soft noodles or rice                                      £7.50 
 
                                      Side orders 
(GF) Steamed jasmine rice                           £3.00  
Crispy noodles                                                     £3.50 
Soft noodles                                                     £3.25 
(v) Crispy sweet potato & coriander chips £4.95 

Main course 
 

 Kwei Tiaw Ped – Bangkok style duck noodle broth. Confit duck leg, grilled crisp, served on top 

of soft egg noodles & vegetables with a mild chilli, anise, soy & cinnamon broth. Garnished with 

pickled ginger, coriander and chilli. Please let us know if you would like this dish spiced up! 

 

 
 

£17.95 

Slow roasted crispy pork belly – served with a sweet chilli, garlic and coriander sauce, a 

selection of vegetables and crackling.  

£17.95 

Sirloin steak – 9-10oz Welsh Black sirloin marinated in garlic and black pepper, then char 

grilled to your liking. Served with a chilli, garlic & sweet basil sauce, mixed vegetables and crispy 

sweet potato and coriander chips. 

£22.50 

(GF) King Prawn Panang Curry - shell-off king prawns cooked in a red coconut milk curry 

sauce with lime leaves, vegetables and black peppercorns. (Medium spice)  

£15.95 

(GF) Yellow Seafood curry - pollock, prawns, squid and scallops in a fragrant yellow curry 

sauce made with coconut cream cumin and turmeric. (Mild towards medium) 

£16.95 

(GF) Thai green chicken curry - fresh sliced chicken breast and fresh vegetables cooked 

lemongrass, lime leaves, green chilli paste and coconut milk. (Medium)  

(a vegetable, non-vegetarian (contains fish sauce) green curry also available  £11.95) 

£13.95 

 
 

(GF) Beef Massaman curry - best Welsh braising steak slow cooked in a cumin, cinnamon, 

star anise and coconut milk sauce with peanuts and potatoes. (Mild towards medium) 

(v) Pad Briaw Waan – Medium spicy Thai style sweet and sour dish, wok fried chilli, garlic, soy, 

pineapple, tomato & spring onion and vegetables Choose: Vegetable, Chicken or King Prawn 

 

£14.50 

 
 
 
£12.95/£13.95/ £14.95 

 

(v) Lad nah - crispy noodles with a rich but mild, vegetable broth of black beans, greens, carrots 
and spring onion. A mild dish but is best with a bit of a kick so tell how hot you want it! This dish 
can also be served with rice instead of noodles. 
                                                                              Choose: Vegetable, Chicken or King Prawn 
 

 

 

£12.95/£13.95/£14.95 

(v) Pad Thai - Probably Thailand’s most famous noodle dish. A medium spicy dish with rice 
noodles, vegetables, bean sprouts and egg stir fried in a tamarind sauce. Garnished with ground 
peanuts and coriander. 
                                                                                    Choose: Vegetable/Chicken/King Prawn             

 

 

£12.95/£13.95/£14.95 
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