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Spice up your journey. Kick it? Yes you can!

 ALLERGENS: It is important to inform your server of 
any allergies or intolerances you have before ordering. 
Our kitchens have procedures in place to address the risks 
of cross-contamination, but we cannot guarantee the total 

absence of allergens due to the fast-paced environment.

Thai food is fragrant, sweet, sour, spicy 
and everything in between. Traditionally 
Thai food is not eaten with chopsticks but 

with a spoon and fork, they like it hot “ped-
ped“ style, but you can choose your style!  

Forget individual starters and mains... 
Order a spread of dishes for the 

whole table to share & enjoy. 
A balanced meal would put crunchy 

next to smooth, light next to rich, 
mild next to spicy. Don’t worry we 
will navigate you through the Thai 

tendencies so that you feel like you’ve 
just stopped over in the land of smiles.

We provide the perfect 
space for birthday 

parties, celebrations and 
special occasions.

Up to 65 people.

ENQUIRE NOW!

BLETCHLEY
59 Aylesbury Street, Fenny 

Stratford, Milton Keynes, MK2 2BH

BRIERLEY HILL
Waterfront, Brierley Hill, DY5 1XA

Vegetarian V  | Mild  | Spicy  | Hot 
Please, ask your server about our vegan options.

Celebrate Celebrate 
with uswith us

Find your nearest Find your nearest 
tuk tuk thaituk tuk thai



TAKE A LOOK AT OUR 
PICTURE-ONLY MENU!

V  MIXED STARTER
	–VEG SPRING ROLLS  Poh Pia Tod

	–CRISPY TOFU
	–SWEETCORN CAKE  Tod Mun Kao Poad

	–MUSHROOM SATAY  Hed Satay

	–DEEP-FRIED PUMPKIN
	–VEG TEMPURA  Pak Choop Pang Tod

V  MAIN
	–GREEN CURRY VEGETABLES
	–STIR-FRY CASHEW NUT TOFU
	–STIR-FRY EGG NOODLES 
WITH VEGETABLES
	–JASMINE RICE
	–STIR-FRY MIXED VEGETABLES

MIXED STARTER
	– V  SPRING ROLLS  Poh Pia Tod

	–CHICKEN SATAY Satay Gai

	–PRAWN ON TOAST 
Kanom Pang Na Goong

	–THAI FISHCAKES Tod Man Pla

	–STEAMED DUMPLINGS Kanom Geeb

	–CRISPY WONTON Gieow

MAIN
	–GREEN CURRY BEEF
	–SWEET & SOUR CHICKEN
	– V  STIR-FRY MIXED VEGETABLES
	–PAD THAI CHICKEN
	– V  JASMINE RICE

MIXED STARTER
	–SALT & PEPPER SQUID
	–PRAWN ON TOAST   
Kanom Pang Na Goong

	–THAI FISHCAKES Tod Man Pla

	–CRISPY WONTON Gieow

	–PRAWN TEMPURA

MAIN
	–CHOO CHEE SEAFOOD
	–PAD THAI PRAWN
	–SEABASS IN A CHILLI SAUCE   
Pla Rad prik

	– V  STIR-FRY MIXED VEGETABLES
	– V  EGG FRIED RICE

£28 per person - Minimum 2 people

£30 per person - Minimum 2 people

£35 per person - Minimum 2 people

COMPLIMENTARY PRAWN CRACKERS

COMPLIMENTARY PRAWN CRACKERS

COMPLIMENTARY PRAWN CRACKERS

1.	 V  BUDDHIST BANQUET

2.	 TUK TUK FEAST

3.	 OCEAN SUPREME



SOUPS

STARTERS

	– V  SPRING ROLLS   
Poh Pia Tod
	–CHICKEN SATAY   
Satay Gai
	–PRAWN ON TOAST   
Kanom Pang Na Goong

	–THAI FISHCAKES   
Tod Man Pla
	–STEAMED DUMPLINGS   
Kanom Geeb
	–CRISPY WONTON   
Gieow

Grilled Chicken Legs, Issan Sausage, 

Thai Style Dried Beef, Grilled Pork  

Skewers, Papaya Salad & Sticky Rice. 

Served with a selection of dips.

A SPECTACLE OF A DISH SERVED IN A FIRE POT, 
CHOOSE BETWEEN TOM YAM OR TOM KHA

Price per person, minimum 2 people

YOUR CHOICE OF:
V  HED  mushroom	 £7 
GAI  chicken	 £7.50 

GOONG  prawn	 £8
TALAY  mixed seafood	 £8.50

A sharing platter of the best street 
food starters & tasty Thai dips. Enjoy!

SHARERS

	–VEG SPRING ROLLS   
Poh Pia Tod

	–CRISPY TOFU

	–SWEETCORN CAKE   
Tod Mun Kao Poad

	–MUSHROOM SATAY   
Hed Satay

	–DEEP-FRIED PUMPKIN

	–VEG TEMPURA   
Pak Choop Pang Tod

Price per person, minimum 2 people

For the table

4.	 CRISPY AROMATIC DUCK   
Whole 	 £35 	 Half 	 £19 	 Quarter 	 £12 
Served with cucumber, spring onion, pancakes & hoisin sauce.

5.	 PRAWN CRACKERS  	 £4 
Served with our homemade sweet chilli dipping sauce. 

6.	 PORK SKEWERS  MOO PING	 £7 
Grilled pork strip skewers with sesame seeds & tamarind sauce.

7.	 V  SWEETCORN CAKES  TOD MUN KAO POAD	  £7 
Sweetcorn cake mixed with Thai spice, served with 
sweet chilli sauce & granulated peanuts.

8.	 STEAMED DUMPLINGS  KANOM GEEB	 £7.50  
Minced pork steamed dumplings, blended with 
garlic, served with Thai sweet soy sauce.

9.	 PORK SPARE RIBS  SEE KHONG MOO	 £8 
Pork spare ribs served with hoisin sauce or 
a salt, pepper, garlic & chilli dry rub.

10.	PRAWN ON TOAST  KANOM PANG NA GOONG	 £8 
Marinated prawn on toast topped with  
sesame seeds, served with sweet chilli.

11.	SOFT-SHELL CRAB  	 £11 
Lightly battered soft shell crab, fried until golden & 
crispy, served with Thai sriracha dipping sauce.

12.	ISAN SAUSAGE  	 £8 
Traditional Isan fermented pork sausage, grilled 
& served with fresh ginger & chilli.

13.	DUCK SPRING ROLL  	 £9 
Crispy spring rolls filled with shredded duck & 
vegetables, served with hoisin dipping sauce.

14.	 V  MUSHROOM SATAY  HED SATAY	 £6 
Marinated mushrooms served with peanut sauce.

15.	CHICKEN SATAY  SATAY GAI	 £7 
Grilled marinated pieces of chicken thighs on bamboo 
skewers. Served with a spicy peanut sauce. 

16.	PRAWN IN BREADCRUMBS  GOONG TEMPURA	 £8 
King prawns in crispy breadcrumbs, 
served with Thai sweet chilli. 

17.	THAI FISHCAKES  TOD MAN PLA	 £7.50 
Traditional spicy Thai fishcakes, blended with red 
curry paste, green beans & lime leaves. Served with 
chilli sauce, topped with granulated peanuts. 

18.	CHICKEN WINGS  PEK GAI TOD	 £7  
Marinated chicken wings, deep-fried & tossed with garlic, 
chilli, salt, pepper & served with sweet chilli sauce. 

19.	 V  SPRING ROLLS  POH PIA TOD	 £7 
Spring rolls filled with mixed vegetables & clear 
glass noodles. Served with sweet chilli sauce. 

20.	 V  TEMPURA VEG  PAK CHOOP PANG TO	 £6 
Deep-fried mixed vegetables in tempura 
batter. Served with sweet chilli sauce. 

21.	 V  CRISPY TOFU  	 £6.50 
Lightly fried tofu, served with a sweet chilli sauce. 

22.	SALT & PEPPER SQUID  	 £8 
Deep-fried squid coated with salt & pepper.

23.	TUK TUK MIXED STARTER £10

24.	 V  VEGETARIAN MIXED SHARER £9

25.	TUK TUK TOWER 
£35.95

26.	HOT & SOUR SOUP  TOM YAM 
Thai spicy hot & sour soup with lemongrass, 
coriander, fresh Thai chillies, galangal, lime 
leaves, mushroom & cherry tomatoes. 
27.	HOT & SOUR SOUP WITH COCONUT MILK   
TOM KHA 
A fragrant coconut milk soup with mushrooms 
& cherry tomatoes, infused with galangal, 
coriander, & lime leaves for a bright yet 
mellow flavour, reminiscent of Tom Yam.

28.	CHICKEN & PRAWN SOUP  WONTON SOUP	 £8 
Homemade wontons filled with minced chicken 
& prawns, served in a clear vegetable broth.

29.	SHARER BOATS 
SERVES 2-4 PEOPLE | GO LARGE FOR +£6 



SALADS

STIR-FRY

YOUR CHOICE OF:
V  VEGETABLES  Pak	 £10.50
V  TOFU  	 £10.50
CHICKEN  Gai	 £11.50
PORK   Moo	 £12.50
BEEF   Neua	 £13.50
PRAWN   Goong	 £13.50
MIXED SEAFOOD  Talay	 £13.50

HOUSE SPECIALS

SEAFOOD SPECIALS
All of our signature fish dishes are served whole and bone-in.

30.	LAMB SHANK MASSAMAN  	£20 
Slow-cooked lamb shank in 
massaman curry, with coconut 
milk, onions & potatoes.

31.	HOR-MOK SEAFOOD  	 £17 
Steamed mixed seafood with 
Thai red curry, coconut milk with 
aromatic herbs, rich & fragrant.

32.	PINEAPPLE FRIED RICE  	 £18 
Fried rice with pineapple, chicken 
& prawns, onions, peppers & our 
special Tuk Tuk sauce. Served on a 
pineapple with fried egg on top.

33.	KATSU CURRY   
- CHICKEN 	 £18	 - V  PUMPKIN	 £17 
Chicken or pumpkin coated in 
panko breadcrumbs, aromatic 
curry sauce, with steamed rice.

34.	WHOLE ROAST CHICKEN  	 £30 
Whole chicken marinated in traditional 
Thai herbs & spices, roasted until tender 
& juicy, served with sticky rice, papaya 
salad & a 
sweet chilli 
dipping sauce.

35.	SEABASS CHOO CHEE	 £20 
CHOO CHEE PLA 
Crispy seabass topped with 
a rich & aromatic Thai Choo 
Chee red curry sauce.

36.	STIR-FRY SEAFOOD 	 £19 
IN CURRY POWDER   
PAD PONG GARI TALAY	  
Stir-fried seafood in a rich Thai 
yellow curry powder sauce with 
egg, onions, cream & fresh herbs 
for a mild & aromatic flavour 

37.	SEABASS IN CHILLI & LIME  	£20 
PLA NEUNG MA-NOW	  
Whole steamed seabass, served with a 
vibrant chilli, lime, garlic & herb sauce 
for a fresh, spicy & tangy flavour. 

38.	SEABASS WITH 	 £20 
SOYA SAUCE  PLA NEUNG SE EW	  
Steamed seabass topped with ginger, 
spring onions & soya sauce.

39.	SPICY SEAFOOD STIR-FRY  	 £19 
PAD CHAR TALAY	  
Stir-fried mixed seafood with 
Thai herbs & chilli. 

40.	SEABASS IN SWEET 	 £20 
CHILLI SAUCE  PLA RAD PRIK	  
Crispy whole seabass served with a 
rich Thai sweet chilli sauce, balancing 
sweet, spicy & tangy flavour. 

41.	GRILLED MIXED SEAFOOD  	 £22 
Seabass, prawns, squid & mussels, 
served with spicy seafood sauce. 

42.	SWEET & SOUR  PAD PRIEW WAN 
Stir-fry in Thai sweet & sour sauce 
with onions, pineapple, spring 
onions, tomato, cucumbers, 
green & red peppers. 
43.	GINGER STIR-FRY  PAD KHING 
Thai style stir-fry using fresh 
ginger, black mushroom, onions, 
baby corn, spring onions, 
chillies, green & red peppers. 
44.	GARLIC STIR-FRY  PAD KRATIEM 
A fresh tasting stir-fry with 
garlic, peppers, fresh coriander, 
served on a bed of lettuce. 
45.	CASHEW STIR-FRY 		 
PAD MEDMAMUANG 
Stir-fried cashew nut & spring 
onion in oyster sauce.
46.	BASIL & CHILLI STIR-FRY 		 
PAD GRAPOW 
A classic Thai stir-fry with fresh 
chillies, Thai basil, green beans, 
onions, red & green peppers. 
47.	STIR-FRY IN OYSTER SAUCE 	
PAD NAM MUN HOY  
With onion, broccoli, red & green 
peppers & spring onions.

48.	MIXED SEAFOOD SALAD  YUM TALAY	 £16 
Mixed seafood salad in a spicy hot & sour Thai 
dressing with fresh chillies, tomatoes, red onions, 
cucumber, coriander & spring onions. 

49.	 V  THAI STYLE PAPAYA SALAD  SOM TAM THAI	 £13  
Thai spicy green papaya salad mixed with carrot, 
fresh lime juice, peanut & chilli dressing. 

50.	 V  LAO STYLE PAPAYA SALAD   SOM TAM LAO	 £13  
Lao-style green papaya salad with fresh chilli, 
lime & fermented fish sauce. 

51.	PORK OR CHICKEN SALAD  LAB MOO/GAI	 £13 
Minced pork or minced chicken salad, mixed with Thai 
herbs, lime juice & toasted granulated rice. 

52.	SPICY BEEF SALAD  YUM NEUA YANG	 £21 
Grilled sirloin steak in a spicy hot & sour Thai 
salad dressing with fresh chillies, tomato, 
cucumber, coriander & red onions. 
53.	GLASS NOODLE SALAD   
YAM WOONSEN TALAY MOO SUB	 £17  
Spicy glass noodle salad with minced pork, 
mixed seafood & chillies. 

54.	NAMTOK BEEF  	 £21 
Grilled beef salad tossed in a spicy & tangy 
dressing with lime juice, fresh chilli, herbs & toasted 
rice powder for a bold & aromatic flavour.



NOODLES & RICE PLATES 
YOUR CHOICE OF:

V  PAK  vegetable	 £12

V  TOFU  	 £12

GAI  chicken	 £13

MOO  pork	 £13

NEUA  beef	 £14

GOONG  prawn	 £14

TALAY  mixed seafood	 £14

CURRIES

YOUR CHOICE OF:

SIZZLING

V  VEGETABLES  Pak	 £12
V  TOFU  	 £12
CHICKEN  Gai	 £13

PORK   Moo	 £13
BEEF   Neua	 £14
PRAWN   Goong	 £14
MIXED SEAFOOD  Talay	 £14

56.	TUK TUK  FRIED RICE	  
Stir-fried rice with egg, vegetables, 
& our special Tuk Tuk sauce, 
served with fried egg on top.

57.	GRAPOW FRIED RICE 
Jasmine rice stir-fried with chilli, 
garlic, fresh basil, in a spicy Tuk Tuk 
sauce, served with fried egg on top.

58.	PAD THAI 
Stir-fried rice noodles with egg, 
beansprouts, spring onions, & 
crushed peanuts in a sweet, 
tangy tamarind sauce.

59.	PAD MEE 
Egg noodles stir-fried with egg, 
spring onions, & fresh beansprouts 
in a light savoury sauce.

60.	PAD KEE MAOW 
Spicy Thai stir-fried rice 
noodles, Thai basil fresh 
chilli & vegetables. 

61.	PAD SEE-EW 
Stir-fried rice noodles 
in dark sauce, broccoli, 
carrot & egg.

62.	SIZZLING BUTTERFLY  
KING PRAWNS   
GOONG YANG	 £18 
Grilled butterfly king prawns 
served on a hot sizzling iron plate 
with onions, accompanied by a 
spicy seafood dipping sauce

63.	DUCK IN TAMARIND SAUCE   
PHED MAKAM  	 £18 
Roasted duck in a rich tamarind 
sauce served on a bed of stir-fried 
vegetables on a sizzling hot iron plate.

64.	WEEPING TIGER  SIR LONG HI 	 £21 
Grilled sirloin steak, sliced & served 
on a bed of stir-fried vegetables with 
a spicy chilli, lime, & herb dipping 
sauce on a sizzling hot iron plate.

65.	THAI GREEN CURRY   KAENG KIEW WAN	  
Famous Thai green curry cooked in coconut milk with 
chillies, green beans, aubergines, bamboo shoots, Thai 
basil, lime leaves, red & green peppers. 

66.	THAI PANANG CURRY   KAENG PANANG 
Traditional dried Thai red curry cooked in coconut milk with 
lime leaves, chillies, Thai basil, red & green peppers. 

67.	THAI YELLOW CURRY  KEANG GARI	  
Mild yellow curry slow cooked in coconut milk 
with potatoes, onions & cherry tomatoes. 

68.	THAI RED CURRY  KAENG DANG 
Thai red curry cooked in coconut milk with aubergines, bamboo shoots, 
green beans, chillies, limes leaves, Thai basil, red & green peppers. 

69.	JUNGLE CURRY  KAENG PA 
Very spicy red curry with vegetables & herbs. 

70.	BEEF MASSAMAN CURRY  KAENG MASSAMAN	 £15  
A rich Thai massaman curry from the South, slow-cooked 
beef with coconut milk, onions, potatoes & peanuts.

71.	SPECIAL DUCK CURRY  KAENG PED PHED YANG	 £15 
Sliced roast duck breast cooked in red curry paste with coconut milk, lime 
leaves, pineapple, lychee, Thai basil, chillies, red & green peppers. 



DESSERTS

COFFEES & TEAS

LIQUEUR COFFEES

LATTE 	 £3.50
FLAT WHITE 	 £3.50
AMERICANO	 £3.50 

CAPPUCCINO 	 £3.50

MOCHA	  £3.50
ESPRESSO	  £3
DBL ESPRESSO	 £3.50 

MACCHIATO	  £3

HOT CHOCOLATE	  £4
POT OF TEA	  £3
JASMINE TEA	 £3
PEPPERMINT TEA	 £3

THAI ICE TEA	  £4

THAI ICE COFFEE	 £4

IRISH COFFEE 
Irish Whiskey

HIGHLAND 
COFFEE 

Scottish Whisky

ITALIAN COFFEE  
Disaronno

BAILEYS LATTE  
Luxury Irish Cream

FRENCH COFFEE 
Brandy

CALYPSO COFFEE  
Tia Maria

£8

SIDES

ICED DRINKS

THAI COFFEE 
Mekhong  

Thai Whiskey

THAI 
FRIES

RICE

72.	PAD TUA NGONG  	 £6  
Stir-fried beansprouts 
with oyster sauce.

73.	PAD PAK CHOI  	 £7 
Stir-fried pak choi in oyster sauce.

74.	PAD BROCCOLI  	 £6 
Stir-fried broccoli in oyster sauce.

75.	PAD PAK RUAM  	 £7 
Stir-fried mixed vegetables 
in oyster sauce.

76.	KHAI DOA  	 £3 
Fried egg.

77.	KHAI JEAW  	 £6 
Thai omelette seasoned with 
soy sauce & Thai herbs.

78.	SALT & PEPPER FRIES  	 £ 4.50

79.	SATAY FRIES  	 £4.50

80.	KATSU FRIES  	 £4.50

81.	HOISIN DUCK FRIES  	 £12

82.	CHICKEN SATAY FRIES  	 £12

83.	CHICKEN KATSU FRIES  	 £12

84.	KHOW KATI  	 £4 
Steamed jasmine rice 
with coconut milk.

85.	KHOW SUAY  	 £3.50 
Steamed jasmine rice.

86.	KHOW KHAI  	 £4 
Egg fried rice.

87.	KHOW NEAW  	 £4 
Sticky rice.

88.	GARLIC RICE  	 £4 
Jasmine rice stir-
fried with garlic.

89.	MOCHI  	 £8 
Japanese rice cake filled with coconut, 
strawberry, mango & chocolate.

90.	BANANA IN BATTER  	 £8 
Deep-fried banana in batter served with vanilla ice cream.

91.	MÖVENPICK ICE CREAM/SORBET  	 £8 
Ask for our Movenpick ice cream selection.  
Mango sorbet, Lemon sorbet or Raspberry sorbet.

92.	MANGO STICKY RICE  	 £8 
Very famous Thai dessert, sweet sticky rice mixed 
with coconut milk, served with mango.

93.	PANDAN PANCAKES  	 £8 
Fluffy pandan-infused pancakes with crushed 
coconut, syrup drizzle & a scoop of ice cream.

94.	ROTI   	 £8 
With Nutella or condensed milk.




