
T H A I  S T R E E T  F O O D

Menu



ALLERGY KEY:
[CE] Celery
[G] Contains Gluten
[GF] Gluten Free
[C] Crustaceans

[F] Fish
[L] Lupin
[M] Milk & Dairy
[MO] Molluscs

[MU] Mustard
[N] Nuts
[P] Peanut
[SE] Sesame seeds

[S] Soya
[SD] Sulphur dioxide
[E] Eggs 

Appetisers
1. SPICY THAI PRAWN CRACKERS (GF, C) j️	 3.50

2. ELLE’S PLATTER (CE, C, E, G, M, MO, MU, P, SE, S, SD)	 16.95 
(MINIMUM FOR 2 PEOPLE) 

Chicken satay, vegetable spring rolls, chicken and prawn on 
toast, sweetcorn cakes and golden bag. Served with homemade 
three distinct sauces. 

3. VEGETABLE SPRING ROLLS (G, M, MU, S, V) 	 6.95
Deep-fried mixed vegetables and vermicelli rolls. Served with 
sweet chilli sauce.

4. CHICKEN SATAY (C, P, S, SD) µ 	 7.95
Marinated chicken seasoned  
with Thai spices, skewered  
and chargrilled. Served with  
peanut sauce.

5. CHICKEN & PRAWN  
ON TOAST (CE, C, E, G, M, MO, MU, SE, S) 	 7.95
A mixture of minced prawn and chicken on toast, topped with 
sesame seeds and deep-fried. Served with homemade sweet 
chilli sauce.

6. CHICKEN WONTON (CE, C, E, G, M, MU, S) 	 7.95
Minced chicken in wonton skin and deep-fried. Served with 
sweet chilli sauce. 

7. SPICY SWEETCORN CAKE (C, E, G, V)  j️ 	 7.95
With Thai spices. Served with sweet chilli sauce. 

8. THAI DUMPLINGS (CE, SE, C, E, G, M, MU, S) µ 	 7.95
Minced chicken and prawns encased in wonton pastry, 
steamed to perfection. Served with a delectable sauce made 
from sweet and sour dark soy sauce and fragrant dried shallots.

9. QUACKING DUCK ROLLIES (G, M, SE, S) 	 7.95
Five spiced confit duck meat toasted with mixed vegetables and
rolled in an oriental style crispy pastry. Served with hoisin sauce.

 
10. THAI FISH CAKE (P, C, E, F, G, S) j 	 7.95
Traditional spicy Thai fish cakes. Served with a sauce made 
from fresh cucumbers and ground peanuts. 

11. CRISPY TOFU (GF, P, S, V) 	 7.95
Garnished with crushed peanuts. Served with sweet and sour 
dipping sauce. 

12. CHICKEN CAKE (P, C, E, F, G, S) j️	 7.95
Minced chicken cake and deep-fried. Served with a sauce made 
from fresh cucumbers and ground peanuts.

13. CRAB CAKE (SE, C, E, F, G, S) j️	 7.95
Chicken, prawns and crab meat. Served with sweet chilli sauce.

14. GOLDEN BAGS (CE, C, E, G, M, MO, MU, S) 	 7.95
Crispy parcel filled with marinated minced prawn and chicken. 
Served with our homemade sweet chilli sauce.

15. SALTED AND CHILLI SQUID (CE, E, G, M, MO, MU) j️10.95 
Deep fried squids with garlic in a spicy salt and pepper mixture (dry).

16. PORK SPARE RIBS (G, SE, S) 	 7.95
Spare ribs marinated and grilled, topped with Thai BBQ  
sauce and sesame seed.

17. TEMPURA (C, E, G) 	 Prawns (C) 7.95 | Veg (G, V) 6.95
Fried prawns or vegetables coated in batter.  
Served with sweet chilli sauce.

18. GYOZA (E, G, M, MO, SE, S) 	  
Chicken 7.95 | Veg V 6.95
Popular deep-fried Japanese  
starter dish. Served with soya sauce.

19. THAI AROMATIC CRISPY DUCK (FOR 2) (G, SE, S) 15.95
Shredded slow-cooked duck.  
Served with six pancakes, 
cucumbers, leeks  
and hoisin sauce.

Photos used are for illustrative purposes only. A discretionary 10% Service Charge will be added to your bill. All prices include VAT.

µ = Elle’s favourite   |    j = Spiciness level (from 1 to 3 chillies)    |    V = Vegetarian    |    VE = Vegan

Allergen Information
Before placing your order, please inform a member of staff if a person in your party has a food 

allergy. Our food is prepared in an area where allergens are handled. While we try to keep 
things separate, we cannot guarantee any item to be allergen free.  

GLUTEN is used in most of our foods. 



Soup
20. TOM YUM SOUP (GF, F, C) jj️

Chicken 7.50 | Prawns (C) 7.95 | Mushrooms V 6.50

With lemongrass, kaffir lime leaves, chillies,  
fresh lemon and mushrooms.

21. COCONUT SOUP (GF, F, C)

Chicken 7.50 | Prawns (C) 7.95 | Mushrooms V 6.50

With coconut milk, galangal, lemongrass, fresh lemon, 
mushrooms and corianders.

Curries
27. GREEN CURRY (CE, C, E, M, MU, SD) jj️

Chicken/Beef/Tofu 13.45 | Prawns (C) 14.95 | Veg V 10.95
Thai Green Curry in creamy coconut milk, aubergine, bamboo 
shoots, red and green peppers, lime leaves and fragrant sweet 
basil leaves.

28. RED CURRY (CE, C, E, M, MU, SD) jj

Chicken/Beef/Tofu 13.45 | Prawns (C) 14.95 | Veg V 10.95
Spicy curry with tender aubergine, coconut milk, red and  
green peppers, bamboo shoots, lime leaves and sweet basil.

29. PANANG CURRY (CE, C, E, M, MU, SD) jj

Chicken/Beef/Tofu 13.45 | Prawns (C) 14.95 | Veg V 10.95
A popular red thick and creamy coconut milk with kaffir lime 
leaves, carrots and peppers. 

30. MASSAMAN CURRY (CE, C, E, M, MU, P, SD) j µ
Chicken/Beef/Tofu 13.45 | Lamb 14.95 | Veg V 10.95
A popular massaman curry with potatoes and onions topped 
with roasted peanuts and fried shallots.

31. DUCK CURRY (CE, C, E, M, MU, SD) jj️ 13.95
Roasted duck in a red curry sauce with pineapples, lychees and  
tomatoes topped with fragrant sweet basil leaves.

32. JUNGLE CURRY (CE, C, E, M, MU) jjj
Chicken/Beef/Tofu 13.95 | Prawns (C) 14.95 | Veg V 10.95
A very spicy clear curry with bamboo shoots, mangetouts, 
aubergine, mushrooms, carrots, green peppercorns and fresh 
Thai herbs.

      Thai Salads (Warm)
 

22. SEAFOOD SALAD (CE, C, E, F, G, M, MO, MU) jj	 12.95
Mixed seafoods in a spicy dressing sauce with lemongrass and 
mixed vegetables. 

23. BEEF SALAD (CE, E, F, G, M, MU) jj µ	 12.95 
Grilled beef in a spicy dressing sauce with mixed vegetables.

24. DUCK SALAD (CE, E, F, G, M, MU) jj	 12.95
Duck slices in a spicy dressing sauce with celery,  
tomatoes and coriander. 

 
25. PRAWN SALAD (CE, C, E, F, G, M, MU) jj	 12.95
Grilled prawns flavoured with Elle’s spicy lemon and chilli sauce 
with Thai herbs. 

26. LARB  (CE, E, F, G, M, MU) jj

Chicken or Pork 11.95 | Tofu V 11.95
Meat of your choice and wonderfully seasoned with chilli, fresh 
lemon, ground toasted sticky rice, red onion, spring onion and 
fresh herbs. 

Photos used are for illustrative purposes only. A discretionary 10% Service Charge will be added to your bill. All prices include VAT.



Stir-fried
33. SWEET & SOUR (G, S) 

Chicken/Beef/Pork/Tofu 12.95 | Prawns (C) 13.95 | Veg V 10.95 	     
A homemade sweet and sour sauce with your choice of stir-fried 
meat, pineapples, tomatoes, spring onions and cucumbers.

34. CHILLI & BASIL (CE, E, G, M, MO, MU, S) jjj µ
Chicken/Beef/Pork/Tofu 12.95 | Prawns (C) 13.95 

Crispy Pork 15.95 | Veg V 10.95 | Aubergine V 10.95 
Stir-fried with fresh chillies, mixed vegetables, garlic and 
fragrant basil leaves.

35. GARLIC & PEPPER (CE, E, G, M, MO, MU, S) j️

Chicken/Beef/Pork/Tofu 12.95 | Prawns (C) 13.95 | Veg V 10.95 
Stir-fried with mixed vegetables, garlic and pepper sauce.

36. BEEF or CHICKEN  
WITH OYSTER SAUCE (CE, E, G, M, MO, MU, S) 	             12.95 
Stir-fried meat with oyster sauce. Mixed  
with crunchy vegetables. 

37. PAD MED MAMUANG (GF, G, S, N, MO)
Chicken 12.95 | Prawns (C) 13.95 | Mushrooms V 10.95 
Stir-fried with cashew nuts, red and green peppers  
and spring onions in oyster sauce.

 
38. PAD PRIK SOD (with chillies) (CE, E, G, M, MO, MU, S) jj️

Chicken/Beef/Pork/Tofu 12.95 | Prawns (C) 13.95 | Veg V 10.95	
Stir-fried fresh chilli is added with bamboo shoots and carrots 
with Elle’s special sauce.

39. PAD KHING (with ginger) (CE, E, G, M, MO, MU, S)

Chicken/Beef/Pork/Tofu 12.95 | Prawns (C) 13.95 | Veg V 10.95 
Stir-fried with light soy sauce, fresh ginger, mushrooms, spring 
onions and carrots.

40. BEEF WITH  
BLACKBEAN SAUCE (CE, E, G, M, MO, MU, S)	  12.95
Stir-fried beef with a sauce made from black beans  
and mixed vegetables. 

41. BEEF KEE MOW (CE, E, G, M, MO, MU, S) jjj️️ 	 12.95
Oh my goodness, have you tried the spicy stir-fried beef with 
fresh chillies, garlic sauce, bamboo shoots, vegetables, Thai 
herbs and basil leaves? It’s absolutely delicious but very spicy!

42. CHILLI BEEF (Chinese Style) (CE, E, G, M, MO, MU, S) jjj 	 14.95
Tender beef strips sautéed with a delectable sweet chilli sauce 
accompanied by crispy carrots and celery.  

Seafoods
43. GOONG MA KAM (C, F, G) µ️ 	 18.95
Stir-fried giant prawns served on crispy rice noodles, garnished 
with an exotic sweet and sour tamarind sauce.

44. GIGGLING PRAWNS (CE, C, E, F, G, M, MU, S) 	 18.95 
A stir-fried giant prawns dish with garlic  
- perfect for garlic enthusiasts.

45. HOT & SOUR CHILLI FISH (F, G, S) j️ 	 17.95
Deep-fried fish coated in batter. Served with a hot and sour chilli 
and garlic sauce.

46. SALMON PANANG (CE, C, E, F, G, M, MU, SD) jj️ 	 16.95 
Deep-fried salmon fillets topped with a rich, dark panang 
creamy sauce, mixed vegetables and kaffir lime leaves.

47. LEMON FISH (CE, E, F, G, M, MU) jj µ 	 21.95
Steamed seabass served in a delectable sauce infused with chilli 
and lemon flavours

 

48. PRAWNS WITH BABY CORNS (CE, C, E, G, M, MO, MU, S) 	13.95
Stir-fried prawns, baby corns and mangetouts in a fragrant 
mushroom sauce.

49. THAI ROASTED CHILLI OIL (C, F, G, S) jj 
Prawn 13.95 | Crispy Pork 15.95 ️

Delicious stir-fried in Thai roasted chilli oils  
and mixed vegetables.

50. PAD PLED TALAY (CE, C, E, G, M, MO, MU, SD) jjj	 16.95 ️

Stir-fried mix seafood with fresh chillies, garlic,  
basil leaves and vegetables.

51. CRISPY FISH 
WITH CURRY SAUCE (CE, C, E, F, G, M, MU, SD)  jj️	 17.95
Crispy red tilapia topped with light curry sauce, coconut milk 
and lime leaves.

Photos used are for illustrative purposes only.  A discretionary 10% Service Charge will be added to your bill. All prices include VAT.



Signature Dishes
52. CRISPY PORK BELLY  
with Chilli & Basil (CE, E, G, M, MO, MU, S) jj️	 16.95 

Homemade crispy pork belly stir-fried with fresh chillies and 
mixed vegetables. 

 
 
53. CRISPY PORK BELLY  
with Salt & Pepper (Dry) (CE, E, G, M, MO, MU, S) 	 16.95
Homemade crispy pork belly with salt and pepper, red and green 
peppers and spring onions. 

54. SEAFOOD PANANG (CE, C, E, G, M, MO, MU, SD) jj	 18.95
Mixed seafood in a dark rich panang sauce with red and green 
peppers, kaffir lime leaves and sweet basil.

55. KING PRAWN CURRY (CE, C, E, G, M, MU, SD) jj️ 	 18.95
Giant king prawns topped with light curry sauce, coconut milk 
and lime leaves.

56. GOONG POW (CE, C, E, F, M, MU) j️ 	 18.95
Grilled giant prawns. Served with spicy chilli sauce.

57. WEEPING TIGER (CE, E, F, G, M, MU) j µ️ 	 17.95
Grilled sirloin beef steaks marinated in Thai herbs topped with 
special Thai sauce served in a hot sizzling plate with our special 
hot chilli sauce.

58. SOM TAM (P, CE, C, E, F, G, M, MU, N) jj µ️ 	 10.95
Well known, popular traditional papaya salad with little bit of 
carrots topped with peanuts and small dry shrimps.

59. CRISPY PORK BELLY (CE, E, G, M, MO, MU, S) µ️ 	 16.95
Thick crunchy, crackling pork served with steamed chinese 
cabbages along with oyster sauce.

60. LEMON CHICKEN (CE, E, F, G, M, MU) jj️ 	 13.95
Steamed slice chicken breasts in Elle’s special lemon  
sauce and Thai herbs.

 
 

61. NUTTY CHICKEN (C, G, P, S, SD) 	 13.95
Nutty chicken in a special creamy peanut sauce bedded on 
steamed vegetables.

Duck
62. TAMARIND DUCK (F, G, MO, S) µ	  16.95
Roasted duck slices bedded on crispy thin rice 
noodles topped with exotic sweet and sour tamarind sauce.

63. DUCK WITH CASHEW NUTS (CE, E, G, M, MO, MU, N, S) 15.95
Stir-fried duck with cashew nuts, mixed vegetables and spring 
onions in oyster sauce.

64. DRUNKEN DUCK (CE, E, G, M, MO, MU, S) jj️	 15.95
Stir-fried duck with fresh chillies, mixed vegetables,  
garlic and basil leaves.

65. DUCK WITH GINGER (CE, E, G, M, MO, MU, S) 	 15.95
Stir-fried duck with fresh ginger, mixed vegetables  
and spring onions.

Photos used are for illustrative purposes only.  A discretionary 10% Service Charge will be added to your bill. All prices include VAT.



Vegetable Side Dishes
66. MIXED VEGETABLES (CE, E, G, M, MO, MU, S, V) 	 7.95
Stir-fried mixed vegetables with oyster sauce.

67. THREE MUSKETEERS (CE, E, G, M, MO, MU, S, V) 	 8.95
A delightful stir-fried mixed of fresh baby corns, mangetouts  
and mushrooms in a fragrant mushroom sauce.

68. BROCCOLI & GARLIC (CE, E, G, M, MO, MU, S, V) 	 7.95
Stir-fried with garlic in oyster sauce.

69. PAK CHOI WITH GARLIC (CE, E, G, M, MO, MU, S, V)	  9.95
Stir-fried with garlic in oyster sauce.

Noodle Dishes
70. PAD THAI (E, F, G, N, P) 

Chicken/Tofu 12.95 | Prawns (C) 13.95 | Veg V 10.95  
The most popular Thai rice noodles dish stir-fried with eggs, 
beansprouts and spring onions with special Tamarind sauce 
and crushed peanut.

71. STIR-FRIED PINK NOODLES (E, F, G, N, PN)j µ️

Chicken/Tofu 12.95 | Prawns (C) 13.95 | Veg V 10.95
Elle’s favourite since her primary school days. Stir-fried pink 
noodles with coconut milk and tofu. With lime, fried eggs, 
beansprouts, ground chillies and ground peanuts on the side. 

72. DRUNKEN NOODLES (CE, E, G, M, MO, MU, S) jj️

Chicken/Beef/Pork/Tofu 12.95 | Veg V 10.95  
Prawns (C) 13.95 | Duck 13.95  
Stir-fried flat rice noodles with fresh chillies,  
bamboo shoots and basil leaves.

73. PAD SEE EW (E, G, S)

Chicken/Tofu 12.95 | Prawns (C) 13.95 | Veg  V 10.95  
Stir-fried flat rice noodles, mixed vegetables,  
eggs and dark soya sauce.

74. SINGAPORE NOODLES (CE, E, G, M, MO, MU, S)

Chicken/Beef/Pork/Tofu 12.95 | Veg  V 10.95  
Stir-fried thin rice noodles with curry powder  
and mixed vegetables.

75. CHOW MEIN (CE, E, G, M, MO, MU, S)

Chicken/Tofu 12.95 | Prawns (C) 13.95 | Veg  V 10.95  
Stir-fried egg noodles and beansprouts.

76. PLAIN NOODLES (S) 5.95 
Stir-fried flat rice noodles in soya sauce.

77. EGG NOODLES (E, G, M, MO, MU, S) 5.95
Stir-fried egg noodles and beansprouts in soya sauce.

Rice Dishes
78. THAI STEAMED FRAGRANT RICE V 	 3.45

79. EGG FRIED RICE (E, V) 	 3.95

80. COCONUT RICE (SE, V) 	 4.25

81. THAI STICKY RICE V 	 4.25

82. SPECIAL FRIED RICE (S)

Chicken 11.95 | Prawns (C) 12.95 | Veg V 10.95
Stir-fried rice with eggs, vegetables and soya sauce.

83. SPICY FRIED RICE (S) jj️

Chicken 11.95 | Prawns (C) 12.95 | Veg V 10.95
Stir-fried rice with chillies, mixed vegetables and soya sauce.

84. PINEAPPLE FRIED   
RICE WITH CHICKEN (CE, E, G, M, MO, MU, N, S)	 13.95
Stir-fried rice with eggs, dried currants, cashew nuts, vegetables 
and curry powder. 

Photos used are for illustrative purposes only. A discretionary 10% Service Charge will be added to your bill. All prices include VAT.



Set menu 

Set menu A 
(FOR 2 PEOPLE - £58)

 
STARTER

Elle’s Platter

 
MAIN COURSE

Chicken Green Curry

Beef with Oyster Sauce

Stir-fried Mixed Vegetables

Steamed Fragrant Rice
 

Set  menu B
(FOR 2 PEOPLE - £62)

 
STARTER

Aromatic Crispy Duck with Pancakes

 
MAIN COURSE

Beef Massaman Curry

Chicken with Chilli and Basil Leaves

Sweet and Sour Chicken

Steamed Fragrant Rice

For those who are uncertain about 

their order, we offer a diverse range  

of set menu options.

Photos used are for illustrative purposes only. A discretionary 10% Service Charge will be added to your bill. All prices include VAT.Photos used are for illustrative purposes only. A discretionary 10% Service Charge will be added to your bill. All prices include VAT.



ORDER PICK UP OR  
HOME DELIVERY 

www.elleskitchenhertford.co.uk
OCTOBER 2025 EDITION

Elle’s Journey

I moved from Bangkok to London in 1990. I have been 
deeply involved in the Thai food scene ever since my family 
ran a restaurant in Thailand. In 1994, I started opening 
Thai foods in a pub in Hammersmith and St Paul’s.

Running a restaurant is all about connections. I love to eat 
and cook. I especially enjoy chatting with my customers 
about their preferences. My chef and I thrive on tailoring 
dishes to suit each person’s taste.

In 2000, I moved to Hertford and opened Thai Rack in 
Parliament Square, the first Thai restaurant in town.

Over the next decade, I branched out to both Barnet 
and Dunstable. In 2012, I opened the original Elle’s Thai 
Kitchen small takeaway in Hertford following up in 2014, 
I opened Khunnai Thai Restaurant in Stanstead Abbotts 
(Now we added a sushi bar). My son and I love Japanese 
food as well so we would like to share this passion to
our Hertford customers, so we opened Oishii Japanese 
Restaurant in 2016. In 2017, I moved to a bigger space 
two doors away for Elle’s Kitchen to thrive as a welcoming 
restaurant. In November 2023, I opened The Golden 
Dragon Chinese Restaurant in St Andrew Street, Hertford.

At all of our restaurants, we prioritise the use of premium-
quality meat and seafood. Our commitment to freshness 
is unwavering, as we exclusively employ sushi-grade 
fish. Additionally, we source fresh ingredients including 
vegetables and Thai herbs from Thailand. We ensure the 
utmost quality in all our products.

I am grateful for my loyal customers. Some of whom has 
been with me ever since I first opened in Hertford.  

They have supported my business across all locations. All 
customers are important to me. I am excited to meet new 
faces and continue working with our regulars to create the 
perfect meal.

Your thoughts and feedback are always welcome. 

Thank you for reading this.     
Enjoy your meal! 
 
Elle 


