
 

Thailand Tom is a family run, all                    
natural, award-winning restaurant serving         

traditional Thai food in the heart of       
Hythe. Based on the four flavours of  

Thai food that of spicy , sour, salty,               
and sweet blended in Tom,s unique                      

and original way to create traditional Thai 
classic Thai dishes with a twist of unique 

style 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

38 High Street 
HYTHE 

Kent 
CT21 5AD 

01303 264168 

www.thailandtom.co.uk 
 

 

 
 

STARTERS 
 
      1 SPICY PRAWN CRACKERS  3.50 

       Served with Tom's sweet chili  and peanut 
       dipping sauce contains nuts 

 
       2 VEGETABLE SPRING   5.90 

       Toms unique vegetable spring rolls and 

        served with Baan Siam sweet chili and 

        peanut dipping sauce 

 
       3 GOONG HOMPA    7.50 

        Golden fried king prawn spring rolls 

         served with Baan Siam sweet chili sauce 

 
       4 TOM'S SPARE RIBS   6.90 

        Marinated in Baan Siam spicy and honey 
 sauce 

 

       5 CHICKEN SATAY    6.90 

        Herb marinated and chargrilled chicken 

        served with Tom's peanut sauce   
 
       6 DIM SUM     6.90 

        Steam asian style dumplings filled with  
mince pork and wrapped in wanton skin  
served with Baan Siam chili sauce 

 
       7 TEMPURA KING PRAWN   7.50 

        Deep-fried king prawn in a light tempura  
Batter with Baan Siam sweet chili sauce 

 
       8 TEMPURA VEGETABLES   5.90 

        selection of crispy vegetables in a light  
tempura  served with Baan Siam sweet 
 chili sauce 

 



       9 DEEP FRIED SQUID   7.50 

         Seasoned with black pepper and garlic 
 Served Tom's chili sauce   

 
      10 HOY OBS MUSSELS   7.50 

       Steamed Green lip mussels with aromatic 

       Thai basil, lemongrass infusion galangal  
And fresh chili 

 
     11 GOONG TALAY     7.50 

      Steamed king prawns with spring onions,  
Ginger  and served with Tom,s sweet chili 
 sauce 

 
   12 THAI STYLE AROMATIC DUCK         14.50  
Served with mango, spring, onion and steamed 
pancakes, and hoisin sauce 

 

13 MIXED PLATTER A     14.50 

Vegetable spring rolls, fried sweetcorn paties 

mushroom toast topped with sesame seeds, 
tempura vegetables, vegetable samosa and 

tofu served with Baan Siam sweet chili sauce 

 
14 MIXED PLATTER B    14.50 

Crispy pork wonton, goong hompa, vegetable 
spring rolls, fish cakes, prawn toast, chicken 
satay servedwith Baan Siam sweet chili and 
peanut sauce 

 
 
 
 
 
 
 
 
 
 
 
 

 soups and salads 

 
   TOM YUM SOUP 

   Thai hot & sour soup flavoured with lemon  
Grass, lime leaves, chili mushrooms and  
lemon  juice 

 
15 CHICKEN     6.50 

16 KING PRAWN    7.50 

17 MUSHROOM    5.90 

 
  TOM KHA SOUP 

 Similar in taste to Tom Yum but with a distinct 
taste of galangal root with the addition of  
 coconut milk to mellow the flavour 

 

18 CHICKEN     6.50 

19 KING PRAWN    7.50 

20 MUSHROOM     5.90 

21 MIXED SEAFOOD    7.50 

 
YUM SALAD 

  Spicy salad of crunchy shredded vegetable and 
 a refreshing lime dressing with chili and ground 

 toasted raw rice 

22 BEEF SALAD    7.90 

23 MIXED SEAFOOD   8.90 

24 VEGETABLE    5.90 

 

 
MAIN COURSES 

ORGANIC CURRY DISHES 

Homemade with the best and freshes 

Ingredients. Thai curries are half way 

between soups and stews 
 

GREEN CURRY GAENG KIEW WAAN 

A blend of fresh herbs and spicies cooked 
With coconut milk, Thai basil, bamboo 
shoots, green and red peppers and French beans 



 

25 CHICKEN      9.90 
26 BEEF    10.50   
27 KING PRAWN   11.90 

28 VEGETABLE     8.90 

 

 

       
 
 
 

 
 
 
 
 
RED CURRY GAENG PED 

       a blend of fresh herbs, spices and red chili 
      cooked in coconut milk, lime leaves, red 

peppers, bamboo shoots and squashes  
    

      29 CHICKEN        9.90 

     30 BEEF    10.50   

      31 DUCK AND PINEAPPLE 11.90 

      32 VEGETABLE      8.90  
 
      MASSAMAN CURRY GAENG MASSAMAN 

       A thick curry with influence of Malaysia  
cooked  with potatoes, onions, squashes, 
coconut and peanuts 

  

      33 CHICKEN      9.90  
      34 DUCK    10.50  
      35 BEEF      9.90 

      36 LAMB    10.50 

 
      PANAENG CURRY GAENG PANAENG 

       Relatively dry curry with coconut milk, 
       Thai basil, lime leaf 
 

     37 CHICKEN    10.00 

     38 KING PRAWN   11.90 

      39 BEEF    10.90 

     40 PORK     9.50 

 
     YELLOW CURRY GAENG LAO 

Cooked with French bean, potatoes, turmeric, 
    squashes and coconut milk 
 

41 CHICKEN       9.90 

     42 BEEF       10.50 

     43 KING PRAWN     11.90 

     44 VEGETABLE      8.90 

 
      JUNGLE CURRY GAENG PED 
     Highly spiced with lots of chili, Thai basil, Green 

      beans, bamboo shoots, mushrooms, baby corn 
     and mangetout 
 

        45 CHICKEN       9.90 

       46 BEEF         10.50 

       47 KING PRAWNS      11.90 

       48 VEGETABLE            8.90 

 

STIR FRY 
 

PAD MET MAMUANG 

Cashew nuts, chili, onions, peppers and  
pineapple 
49 CHICKEN       9.90 

50 BEEF        10.50 
51 DUCK      11.50 

52 KING PRAWN     11.90 

53 TOFU       8.90 

54 PORK             9.90 
 

 
 
 
 
 



 
PAD KHING 

Ginger, mushrooms, chili, spring onions and 
 peppers 

 

54 CHICKEN       9.90 

55 BEEF     10.90 

56 KING PRAWNS    11.90 

57 VEGETABLE      8.90 

 
PAD GRAPROW 

Onions, green and red peppers, chili,  
Thai Basil French beans and bamboo 
 shoots 
58 CHICKEN      9.90 

59 BEEF    10.50 

60 LAMB    10.50 

61 KING PRAWNS   11.90 

 

 
PAD KRATIAM PRIK THAI 
Garlic, onions, black pepper and spring 
 onions 
 

62 CHICKEN      9.90 

63 PORK      9.50 

64 BEEF    10.50 

 
PAD PRIEW WAN 

Sweet and sour with red & green peppers, 
tomatoes, cuecumber and pineapple  

 
65 CHICKEN      9.90 

66 PORK      9.50 

67 KING PRAWN    11.90 

 
68 PAD NAM PRIK PAO  11.90 

Mix seafood, green beans, peppers, 
 mangetout,chili and Thai basil 

 

69 PAD KEE MAO   11.50  

Combination of pork, beef, chicken,  
prawns, with garlic, chili, spring onions  
and Thai basil 

 
70 NEUA PAD NAMMAN HOY   10.50 

Beef strips with onion peppers 
, green vegetable, mushrooms, 
 chili and oyster sauce 

 
71 LONG DENG    10.50 

Stir fried beef in red wine with onions, 
Garlic and fresh tomatoes   

  
  72 PAD BAN NORK     10.50  
     Galangal, Thai basil, chili, kaffir lime 

Leaves and onions 

 
72 CHICKEN      9.90 

73 BEEF     10.50 

74 KING PRAWN    11.75 

 
PAD PET KIAMCHAI 
Stir fried with chili, onions, pickled mustard 
greens and sweet plum sauce 

76 LAMB     11.50 

77 DUCK     11.50 

 
TOM'S CARAMEL 

Slow cooked meat in sweet onions galangal 
 And ginger sauce 

 
78 PORK       9.50 

79 LAMB     11.90 
80 MOO PAD PRIK      9.90 

Pork in curry sauce with coconut milk, bamboo 

shoots, French beans, Thai basil and lime  
leaves 

 



TOA DAM 

Black bean, onion, garlic, spring onion and 
 red and green peppers 

 
81 CHICKEN       9.90 

82 BEEF     10.50 

83 KING PRAWN    11.90 

84 PORK       9.90 

85 TOFU       8.90 

 

TOMS MEAT SPECIALTIES 
 

86 AYAM LAMB    15.90 

Sizzling dish, skewers of char grilled lamb  
marinated in black pepper, mint, white wine 

  and garlic 

 
87 WEEPING TIGER     15.90 

Sizzling dish skewers of char griled sirloin  
Steak marinated in Thai herbs and served 
with a shallot, mushrooms and a crushed roasted 
rice sauce 

 
88 DUCK TAMARIND   14.90 

Duck breast in tamarind sauce served on 
 a banana leaf 
 
89 HONEY ROASTED DUCK  14.90 

Crispy skin and tender and juicy duck 
Breast in a sweet honey and oyster 

 
 
 
 
 
 
 
 
 

 
90 GAI YANG    13.90 

Classic thai char grilled chicken 
 marinated in red curry sauce, turmeric 
 and thai herbs 

 

TOM'S FISH DISHES 
 

91 HOMOK PLA   14.90 

Fish fillet served on a banana leaf with red 
 Curry sauce, eggs and corriander 

 
92 PLA CHUCHEE   14.90 

deep fried fish fillet in a creamy red curry  
sauce with green beans, bamboo shoots 
and kaffir limeleaf 

 
93 GRILLED FISH FILLET  14.90 

Grilled fillet of sea bass served on a banana  
Leaf with Thai aromatic herbs with a side 
Dish of spicy  chili and lime sauce 

 
94 PA CIEN    14.90 

A steamed fillet of fish with ginger, shitake  
mushrooms, chili and red & green peppers 

  

SIDES 
 

95 STEAMED JASMINE RICE    3.60 

 
95 STEAMED COCONUT RICE     3.90 

 
97 EGG FRIED RICE      3.90 

 

98 PLAIN NOODLES     3.80 

 
 
 



VEGGIES 
 

99 WOK VEGETABLES     6.90 

Stir fried mixed vegetables with soy and  
Oyster sauce 

 

NOODLES 
 

100 STIR FRIED EGG NOODLES    6.90 

Cooked with french beans potatoes, tumeric, 
squashes, and coconut milk with a choice of 
 additions below 

 
101 CHICKEN      9.50 

102 BEEF        9.90 

103 PORK       9.50 

 
 

SIDES 

 
95 STEAMED JASMINE RICE       3.60 

95 STEAMED COCONUT RICE     3.90 

97 EGG FRIED RICE       3.90 

98 PLAIN NOODLES       3.80 

 
VEGGIES 

 
99 WOK VEGETABLES     6.90 

Stir fried mixed vegetables with soy and  
Oyster sauce 

 

NOODLES 

 
100 STIR FRIED EGG NOODLES    6.90 

Cooked with french beans potatoes, tumeric, 
squashes, and coconut milk with a choice of addi-
tions below 

 
 

101 CHICKEN       9.50 

102 BEEF         9.90 

103 PORK        9.50 

104 KING PRAWNS      9.90 

 
PAD THAI contains nutsThe classic 
 stir fried rice noodles with egg, bean 

sprouts, spring onions and crushed  
peanuts, Chili flakes available if you like  
spicy 

 
105 KING PRAWNS      9.90 

106 CHICKEN      8.90 

107 VEGETABLE      7.80   
 
 

 
 
 
 
 
 
 
 
 
 
 
108 PAD KEE MAO      9.90 

Strir fried flat noodles with king prawn, chicken, 
bean sprout, bamboo shoots, spring onions, green 
beans, garlic, chili and Thai basil 

 
109 SINGAPORE NOODLES  9.90 

Stir fried rice vermicelli with chicken,  
eggs and  beans sprout, flavoured with a  
hint of curry 

 

 
 



 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 

 

 
    

 


