MAIN MENU

SET MENU
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Il TASTE BY TOM YUM | 29.90 PER PERSON

Mixed Platter for Two

Grilled Chicken Satay, Hand-Rolled Crispy Spring Rolls, Steamed
Chicken & Prawn Dumplings, Thai Fish Cakes and Thai Inspired
Chicken Gyoza

Main Course

Rich Massaman Beef Curry, Sukhothai Chilli Duck, Stir-Fry Chicken in
Oyster Sauce, Thai Jasmine Rice

(Minimum 2 people and includes all of the listed appetisers & main
courses) above. We hope you're hungry!

BITES

1. Chef’s Mixed Platter for Two ©@«O 19.90

Delicious bites of Grilled Chicken Satay, Hand-Rolled Crispy Spring
Rolls, Steamed Chicken & Prawn Dumplings, Fish Cakes and Thai
Inspired Chicken Gyoza

2. Spicy Prawn Crackers ©O 3.50

3. Thai Fish Cakes @ 7.90

Fish Patties with herbs, Green Beans, Kaffir Lime Leaves served
with Sweet Chilli Sauce & Fresh Pickled Vegetables

4. Steamed Chicken & Prawn Dumplings @~e0 8.90
With Sweet Chilli Jam and Ginger Soya Dips

5. Hand-Rolled Crispy Spring Rolls @ 7.90

Filled with Minced Chicken, Vegetable & Vermicelli served with
Sweet Chilli Sauce

6. Chefs Honey Soya Spare Ribs 8.90
Caramel Pork Ribs in Black Soy & Honey Sauce

7. Thai Inspired Chicken Gyoza @ 7.90
Parcels of Chicken & Spring Vegetables served with Sweet Chilli Sauce

8. Crispy Tiger Prawns Tempura 8.90
Served with Plums & Ginger Soya Dips
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9. Crispy Duck Filo Parcels ® 8.90

Wrapped with Shredded Duck, Peas & Carrots, served with
Sweet Chilli Jam & Ginger Soya Dips

10. Steamed Crystal Prawn Dumplings @20 8.50
Served with Sweet Chilli Jam and Ginger Soya Dips

11. Grilled Chicken Satay on Skewer 8.50

Served with hand-crafted Peanut Satay Sauce

SOUPS

Yo e Lovena

12. Tom Yum Spicy & Sour Chicken  King Prawn
Fresh herbs, Galangal, Chilli, Lime & 6.50 7.00
Lemongrass
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Chicken King Prawn Vegan
13. Creamy Thai Coconut®{ 6.50 7.00 6.50

Mushrooms, Galangal, Lime Leaves, Chilli & Lemongrass
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ML, choiee! Beef Chicken
14. Rich’Massaman Curry 14.30 13.10

Slow cooked braised beef in a mild creamy Spicy & Sweet Coconut
Curry with Potatoes & Peanuts
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15. Aromatic Thai Green Curry Ofl Shicken  King Prawns

Spicy and Aromatic Curry with Coconut Milk, Bamboo Shoots,
Courgette, Green & Red Peppers, Butternut Squash & Sweet Basil

16. Aromatic Thai Red Curry @0 ( f?ifgin 'fT%PoraW”S

Coconut Milk, Bamboo Shoots, Green & Red Peppers & Sweet Basil

17. Fiery Hot Jungle Chicken Curry 12.90

Bamboo Shoots, Butternut Squash, Green & Red Peppers, Fine
Beans, Courgette, Carrot, Broccoli, Chinese Leaves&Sweet Basil

KR _Q__ for «prey Lovera
18. Panang Curry ! 1C2|_d;%n ?E_d;o

Rich creamy Panang Curry with Coconut Milk, Peas, Green & Red
Peppers, Onion and a hint of Kaffir Lime Leaves

STIR-FRY

Chicken Duck
12.50 13.90

19. Sukhothai Chilli eee® i

Stir-fry with Fine Beans, Onion, Red & Green Peppers, Mushrooms
& Sweet Basil in our homemade chilli sauce

Chicken  Pork
12.50 13.50

20. Thai Sweet & Sour @

Stir-fry with Cherry Tomatoes, Cucumber, Pineapple, Spring Onion,
and Red & Green Peppers

Chicken  Pork
12.50 13.50

21. Volcano Chilli Stir-fry

Prepared with Bamboo Shoots, Fine Beans, Red and Green
Peppers, Mushrooms & Sweet Basil in our homemade chilli sauce

Chicken  Pork
12.50 13.50

22. Stir-fry Thai Pepper Garlic Sauce

Prepared with Black Pepper, Onion, Peas, Mushrooms & Carrots

23. Stir-Fry Cashew Nut Pineapple Chicken ®#®@13.50
With Carrot, Red & Green Peppers, Spring Onions and Mushrooms




24. Sweet Basil Thai Chicken i 12.90

Stir-fry with Bamboo Shoots, Fine Beans, Mushrooms, Red &
Green Peppers & Sweet Basil in our homemade chilli sauce

25. Stir-fry Thai Ginger Chicken ( 12.90

Stir-fry with Fresh Ginger, Spring Onions, Red & Green Peppers,
Carrots and Mushrooms

26. Stir-Fry Chicken in Oyster Sauce eeo 12.90

Stir-fry with Mushrooms, Broccoli, Red & Green Peppers, Carrots
& Spring Onions

27. Grilled Ribeye Sukhothai 22.90

Marinated with chef’s signature rubs & marinades - Oyster Sauce,
Sesame Oil, Soya Sauce, Garlic, Mushrooms & Spring Onions

80z Ribeye Steak matured for 28 days - Pairing best with Sticky
Rice - Char-grilled to your desire.

2 chaiee!
31. Duck Breast In Chef’'s Coconut Sauce ® 17.50

Lightly Battered with Lemongrass, Coriander, Black Pepper, Coconut
Milk & Sesame Qil with Roasted Coconut Flakes

32. Chef’s Kitchen Grilled Chicken 14.50

Recommended with Sticky Rice. Marinated with chef’s signature rubs
& marinades. Served on a bed of Sautéed Vegetables with Thai Soy
Ginger Dip

33. Grilled Pork Tenderloin Skewers ~oe® 14.50

Served with sticky rice and marinated with chef’s signature rubs &
marinades. Served on a bed of Sautéed Vegetables with Sweet &
Spicy Sauce and pickled carrots.

RICE, NOODLES & SIDES

34. Thai Pan Fried Roti Bread

Two Fresh flat breads. A must pairing with all the curry dishes!

35. Thai Jasmine Rice 3.50 36.Steamed Coconut Rice 3.90
37. Egg Fried Rice ® 3.80 38.Thai Favourite Sticky Rice 3.90

39. Egg Fried Noodle @®3.80  40. Classic English Chips 3.90

28. Steamed Sea Bass Fillets In Aromatic 17.50
Soya Sauce @ !

Sea Bass with Coriander, Shiitake Mushrooms, Ginger & Spring Onion
s choice!

29. Sea Bass'Fillets in Spicy & Sweet 17.50

Tamarind Sauce oo {

Lightly Battered with Green & Red Peppers, Onion, Carrots & Peas

30. Duck Breast in Spicy & Sweet 17.50
Tamarind Sauce e {

Lightly Battered with Sweet Piquant Pepper & Crispy Fried Shallots

. Chicken King Prawn  Vegan
41. Pad Thai 12.30 13.90 11.00

Rice Noodles Stir Fried in Tamarind sauce with Carrots, Bean
Sprouts, Eggs, Spring Onions, Lime and garnished with crushed
Peanuts & Coriander
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Chicken Beef
12.30 13.90

42. Spicy Rice Noodles o i{

Stir Fried with Bamboo Shoots, Broccoli, Fine Beans, Red & Green
Peppers, Mushrooms, Sweet Basil & Soya Sauce in our homemade
TOMYUM chilli sauce

. . Chicken Prawn
43. Street Food Style Fried Rice ®0O® 12 30 13.90

Fried Rice with Egg, Garlic, Onions, Coriander, Spring Onion & Cherry
Tomatoes, served with a wedge of Lime on the side
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THAI KITCHEN |42

ABOUT US

Tom Yum is the one & only authentic Thai restaurant
in Belper, Amber Valley, Derbyshire. Our menu offers
inspiring exotic Fine Thai cuisine with a creative twist
to let your palate explore the succulent spices of the
South Pacific.

Our values of cooking with passion, shaped by time and mood,
prepared with respect and appreciation for purity of ingredients;
as well as their freshness and seasonality to reflect our passion
for honest, pure, flavoursome food.

ALLERGY INFORMATION

Please note, our dishes are prepared in areas where allergenic ingredients are
present, so we cannot guarantee that dishes are 100% free of these ingredients.
Some dishes may contain traces of nuts, wheat, gluten of other allergenic
ingredients. Please ask a member of our staff for any further information.

O Crustaceans Milk L Mild

® Eggs Molluscs {  Medium

® Frish @® Nuts it Hot

@® Cluten Peanuts {0 VeryHot
Soya Sesame Seeds

VIEW OUR

MENU ONLINE



Please refer to our main menu for allergy information.

SET MENU
Il BUDDHA TOM YUM 26.50 PER PERSON

Vegetarian Mixed Platter for Two

Grilled Tofu Satay, Thai Inspired Vegan Gyoza, Sweet Potatoes
Corn Fritters, Hand-Rolled Crispy Spring Rolls & Spring
Vegetables Tempura

Main Course

Stir-Fry Cashew Nut Tofu with Pineapple & Carrots, Tofu Green
Curry, Stir-Fry Seasonal Vegetables with Ginger & Mushrooms,
Thai Jasmine Rice

(Minimum 2 people and includes all of the listed appetisers & main courses) above.

We hope you're hungry!
0oce — |

VEGETARIAN BITES

44, Buddha Mixed Platter For Two ©®@® @ 17.00

Delicious appetizer of Sweet Potatoes Corn Fritters, Hand-
Rolled Crispy Spring Rolls, Grilled Tofu Satay, Thai Inspired
Vegan Gyoza & Spring Vegetables Tempura

45. Grilled Tofu Satay e 8.30

Served with hand-crafted Peanut Sauce

46. Sweet Potatoes Corn Fritters @ 7.50

Served with Fresh Pickled Cucumber and Sweet Chilli Sauce

wa}, choccee!
47. Crispy'Buddha Rolls e 7.50

Wrapped with Vermicelli, Spring Vegetable served with Sweet
Chilli Sauce

48. Spring Vegetables Tempura @ 7.00
Lightly Battered served with Sweet Chilli Sauce

RICE, NOODLES & SIDES

34. Thai Pan Fried Roti Bread

Two Fresh flat breads. A must pairing with all the
curry dishes!

35. Thai Jasmine Rice 3.50 36. Steamed Coconut Rice 3.90

w

37. Egg Fried Rice 3.90 38. Thai Favourite Sticky Rice 3.90

Contains Eggs

w

39. Egg Fried Noodle 3.90 40. Classic English Chips .90

Contains Milk & Eggs



Please refer to our main menu for allergy information.

VEGETARIAN MAINS @ 6

49, Stir-Fry Sweet & Sour Tofu 12.50

Stir-fry with Cherry Tomatoes, Cucumber, Pineapple, Spring
Onion, Red & Green Peppers

50. Stir-Fry Fresh Ginger Tofu 12.50

Stir-fry with Fresh Ginger, Spring Onions, Broccoli, Red & Green
Peppers, Carrots and Mushrooms

51. Stir-Fry Cashew Nuts Pineapple Tofu <@ 12.50

Stir-fry with Carrot, Red & Green pepper, Spring Onions, Broccoli
and Mushrooms

52. Stir-fry Chilli Tofu @ 12.50

Stir-fry with Carrots, Broccoli, Onions, Green & Red Peppers with

Vegan Oyster Sauce .

53. Volcano Thai Tofu (it 12.50

Stir Fried with Bamboo Shoots, Fine Beans, Red & Green
Peppers, Mushrooms & Sweet Basil in our homemade chilli sauce

1

54. Tofu Panang Curry 12.50
Rich creamy Curry with Coconut Milk, Peas, Green & Red
Peppers, Onion and a hint of Kaffir Lime Leaf

55. Tofu Green Curry © 12.50

Coconut Milk with Bamboo Shoots, Courgette, Green & Red
Peppers, Butternut Squash & Sweet Basil

56. Tofu Red Curry = { 12.50
Coconut Milk, Bamboo Shoots, Green & Red Peppers with Sweet
Basil

57. Hot & Spicy Jungle Curry Tofu « 12.50

Bamboo Shoots, Butternut Squash, Green & Red Pepper,
Courgette, Fine Beans, Carrot, Broccoli, Chinese Leaves & Sweet
Basil

s chaiee!
58. Rich’Massaman Curry Tofu 13.50

A mild creamy spicy & sweet coconut Curry with Potatoes and
Cashew nuts
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