Kids Menu
Discover the new tastes with our kids menu for under 10s
Choose any of the main for

or

Kids Meal Deal
main + drink + one scoop of ice cream for
Coloured with the natural green juice of pandan leaves and stuffed with
shredded coconut, Served with a scoop of your choice ice cream.

Flat rice noodles stir-fried with egg and seasonal vegetables.
Choose from

Sweet coconut sticky rice with slices of freshly ripen mango - a simple,
heavenly Thai classic. *Available in season only.

Marinated grilled chicken on skewers and homemade roasted peanut sauce.
Served with cucumber, carrot sticks and choices of jasmine or (white/purple)
sticky rice.
Crunchy, golden little chicken pops is that they are addictive to everyone.
Served with cucumber, carrot sticks and choices of jasmine or (white/purple) sticky rice.

Made with love and fair trade chocolate. Served with a scoop of ice cream.

Marinated pork on skewers in garlic, pepper and coriander root sauce. Served with
cucumber, carrot sticks and choices of jasmine or (white/purple) sticky rice.

Classic street food snack. Slices of plantain in a light and crispy coconut batter,
drizzled with golden syrup.

for one scoop or

Moreish slices of sea bass coated in batter. Served with cucumber, carrot sticks
and choices of jasmine or (white/purple) sticky rice.

for two scoops

Choose from vanilla, chocolate, mint chocolate chip, vegan ice cream
raspberry sorbet

or
You get a plate & cutlery and steal some food from your parents.

1-3 David's Road, Forest Hill, SE23 3EP
Tel: 020 8291 3901 www.bigcheeksthai.com
Email: Hello@BigcheeksThai.com
@Bigcheeksthai

#theBigcheekscooking

All of our food is freshly prepared and cooked to order, if you have any allergy/ies please inform/ask a member of waiting staff who will advise of
ingredients used. (GF) = Gluten Free (N) = Contains Nut (V) = Vegetarian (VG) = Vegan
All items are subject to availability. Dishes may contain nut/nut derivatives. Fish dishes may contain small bones.

. . . £0.00

Small Plates

FLAVOUR
T

O SAVOUR

Indulge in a taste sensation with the most loved Thai curries. Our zingingly fresh coconut
cream based dishes will make you fall in love with Thai food all over again.

Bigger plates
Perfectly Vegan rolls made with
shredded mixed vegetable wrapped
in crispy Thai pastry.

Marinated in turmeric and black
pepper. Then lightly coated with desiccated coconut batter.
Served with sweet chili sauce

Thailand’s signature street food. Stir-fry with basil, garlic and chilli

One of the most loved Thai street
foods of all ages. Marinated pork on
skewers in garlic, pepper and
coriander root sauce.
Served with toasted ground rice in
herby tamarind sauce.

Marinated grilled chicken on skewers
served with homemade roasted peanut
sauce.

A popular, homely stir-fry chicken with garlic, spring onion,
ginger and red pepper.

A classic Thai street food. Char grilled marinated half corn fed chicken
with garlic, lemongrass and coriander, served with spicy tamarind sauce.
Famous north eastern sizzling marinated sirloin beef served
with spicy and sour tossed ground rice sauce.

Fried with pepper battered
until crispy. Accompany with
refreshing spicy salad for extra
flavour.

A blend of minced pork, prawns and
water chestnuts wrapped in egg pastry and topped with crispy garlic.

Creamy and more intense with herbs and flavour.

Aromatic, creamy, mild but flavourful.
Beef

A popular homely stir-fried tender slices of chicken breast, stir-fried
with crunchy, sweet cashew nuts in light soy sauce.
Moreish tender squid lightly coated
in salt, and black pepper batter.
Served with Sriracha chili sauce

Fragrant, tropical curry busting with flavours.

Classic Bangkok’s home cooking recipe.
A stunning dish, Braised aubergine with garlic and sweet basil.

Shredded duck mixed with leaks
and carrots wrapped in Thai
pastry.

Our very own homemade curry paste made specially for plant-based
lovers. Packed with seasonal vegetables and tofu for flavoursome meal.

Hearty stir-fry mixed seafood with beaten egg and
spring onion in creamy yellow curry sauce.

Full of fresh flavours but yet warming with lychee, cherry tomatoes,
pinapples, lime leaves and sweet basil.
Seared giant king prawns in a rich and creamy red curry sauce.

SUPER SOUPS
Deliciously spicy and sour soup. Infused with refreshing lemongrass,
lime leaves, galangal and topped with coriander leaves.

Stir-fry of crispy sea bass with aromatic Thai herbs.
Gentle infusion of Thai aromatic herbs in coconut milk broth.

A selection of chicken satays, moo
pings, veggie spring rolls, special Thai
fishcakes and chicken &prawn on
toasts

Our very own northern style char grilled
young green chilli relish. Served with
fresh cucumber and selections of veggies.

Duck breast in special honey glaze sauce in a bed of vegetables,
topped with cashew nuts and crispy shallots

Noodles & Fried rice

Salads
Classic Thai food at its best. Rice noodles stir-fried in pad Thai sauce.
The nation’s most loved salad, crunchy green papaya, grated carrots,
tomatoes and long bean pounded in bold and tangy dressing
Flat rice noodles stir-fried with egg and veggies in soy sauce.

Sides

Warm minced with herbs; bold flavours of lime, fish sauce, chilli
and tossed ground rice

Vibrant, salad leaves mixed with garlic and onion in sharp and spicy

Morning glory (Ong Choi), lightly coated with house batter in
lime and coriander dressing

Spicy flat noodles with with seasonal vegetables.

Chiang Mai-style egg noodles with slow cooked chicken tights in northern
curry sauce, topped with crispy noodles. Served with shallots, lime and
pickled mustard.
Also known as ‘Railway fried rice’ in Thailand. Fried rice with tomatoes,
onion, green, chicken and king prawns. Served with fresh cucumber.

