
A LITTLE BIT ABOUT THE ART KITCHEN

Firstly, a warm welcome to our restaurant! The Art Kitchen interprets 
traditional Thai cuisine in an exciting and modern way. We are obsessive 
about sourcing the highest quality and freshest produce available. Free-
range meat and fresh fish are sourced from the market daily and all 
vegetables and herbs are delivered fresh from local suppliers.

Hilary and Barrie Cload founded the restaurant in 2004, when they invited 
the Head Chef and Restaurant Manager of the Eastern Orient Express train 
to join them to open a contemporary Thai restaurant in Warwick. Starting 
out with such talent helped the Art Kitchen to set high standards from the 
beginning. Unique to the Art Kitchen, our Thai menu is served within an 
Art Gallery setting which is always evolving as the artworks are sold and 
replaced with new pieces.

We encourage our guests to enjoy the Thai culture of sharing and tasting 
several dishes rather than just choosing one per course. All our food is 
fresh and cooked to order. We have Vegan options with dishes denoted by 
the ‘VG’ symbol and most of our dishes can be converted into vegetarian 
dishes. Most of our dishes can also be served gluten free. 

If you suffer from a food allergy or intolerance, please let your server 
know upon placing your order. Every care is taken to avoid any cross 
contamination when processing all orders, especially specific allergen 
free dishes. We do, however, work in a kitchen that processes allergenic 
ingredients and do not have a specific allergen free zone.

Finally, we hope that you enjoy The Art, The Kitchen and the whole 
experience!

A 10% service charge is added for groups of 6 or more.

SOFT DRINKS

TEA & COFFEE

LIQUEUR COFFEE

PEPSI MAX    £3.75

EARL GREY TEA    £3.30

BAILEYS IRISH CREAM   £9.00

LEMONADE    £3.75

JASMINE TEA    £3.30

IRISH WHISKEY    £9.00

HARTRIDGE ORANGE JUICE  £4.00

GREEN TEA    £3.30

AMARETTO DISARONNO  £9.00

HARTRIDGE ORANGE & PASSIONFRUIT £4.00

PEPPERMINT TEA   £3.30

TIA MARIA    £9.00

HARTRIDGE CLOUDY APPLE JUICE £4.00

CHAMOMILE TEA   £3.30

HARTRIDGE APPLE & MANGO JUICE £4.00

FEVER-TREE TONIC WATER  £3.50
∙ Original ∙ Light ∙ Elderflower ∙ Mediterranean

PEPSI     £3.75

ENGLISH BREAKFAST TEA  £3.30

BRANDY    £9.00

SAN PELLEGRINO SPARKLING WATER 750ml £5.50

ESPRESSO   1 shot / 2 shots  £3.50 / £4.00

WENLOCK SPRING STILL WATER 330ml £3.50

CAPPUCCINO   1 shot / 2 shots £3.60 / £4.00

WENLOCK SPRING SPARKLING WATER 330ml £3.50

AMERICANO    £4.00

WENLOCK SPRING STILL WATER 750ml £5.50

CAFE LATTE   1 shot / 2 shots £3.60 / £4.00

BLACKCURRENT SQUASH  £2.50

ESPRESSO MACCHIATO   £4.00

LIME & SODA    £2.50

CAFE MOCHA    £4.00

FLAT WHITE    £4.00LUX HOT CHOCOLATE (Paddy & Scott’s) £4.00

SODA WATER    £2.15

MIXER/DASH    £1.00

FEVER-TREE GINGER ALE  £3.50 FEVER-TREE GINGER BEER  £3.50

Our coffee is Italian Illy, made solely from Arabica beans. Decaf coffee is also available. Swap dairy milk for oat milk for 35p.

Combine your favourite liqueur with one shot of coffee. Some suggestions below.

If you want to use our WIFI, please feel free to connect here:
NETWORK: AK Guest

Password: WelcomeAndEnjoy:)
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STRATFORD RHUBARB GIN & GINGER ALE
Rhubarb juice extracted using a fruit press and blended with the award winning Stratford Gin to produce a 

deliciously sweet and tangy gin. Garnished with orange.

25ml £9.50   50ml £13.50

MALFY BLOOD ORANGE GIN & MEDITERRANEAN TONIC
Refreshing citrus sweetness, with a helping of vanilla and a touch of tart grapefruit in the background. 

A crackle ofjuniper acts as a foil to the intense orange sweetness. Garnished with orange.

25ml £8.50   50ml £12.00

COTSWOLD GIN & INDIAN TONIC

At first you taste grapefruit, fresh juniper and black pepper, followed by herbaceous notes of bay leaf, 
coriander and angelica. More lavender brings a bright, delicate characterto the full-bodied gin. 

Garnished with grapefruit.

25ml £8.95   50ml £12.50

SHARISH BLUE MAGIC & LIGHT TONIC
A Portuguese gin with the colour coming from extracts of a flower called blue pea, botanicals include 
juniper, coriander, angelica root, ginger, cinnamon, cardamom, lemon peel, strawberry and raspberry. 

Garnished with strawberry.

25ml £9.95   50ml £13.75

PORTOBELLO LONDON DRY GIN & MEDITERRANEAN TONIC
Well-integrated spice, again with a healthy dose of juniper. 

Soft lemongrass flavours with a hint of red berries. 
Garnished with lemon.

25ml £7.95   50ml £10.95

TANQUERAY LONDON DRY GIN & INDIAN TONIC
Four signature botanicals, perfectly balanced, served with fresh lime and lots of ice.

25ml £8.95   50ml £12.50

GIN & TONIC
Gin and tonic is an excellent partner to Thai cuisine. We serve our G&Ts in a balloon glass with plenty of ice 

and recommend a large measure of gin for the best flavour balance.
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LUNCH MENU

MONDAY to SATURDAY 12:00 - 14:30

NOODLES

LUNCH BOXES

Our LUNCH BOXES dishes are smaller portions of our favorites -  served in a wooden ‘lunch box’.

AK LUNCHBOX
£15.95

Chicken Massaman Curry
Jasmine Steamed Rice

Chicken Larb
Vegetable Spring Roll
Stir Fried Vegetables

VEGETARIAN BOX
£14.95

Vegetable Thai Red Curry   
Jasmine Steamed Rice

Tofu Larb  
Vegetable Spring Roll
Stir Fried Vegetables

THE LUANG BOX
£23.50

Beef Fillet Panaeng Curry
Jasmine Steamed Rice

Chicken Larb
Duck Roll
Broccoli

5 FLAVOUR LUNCH BOX
£16.95

Chicken Thai Green Curry  
Jasmine Steamed Rice 

Prawn Toast
Chicken Satay

Stir Fried Vegetables 

You can order anything from the à la carte menu at lunch time, but you have the option 
of a special lunch offer here below.

*also available on Sundays lunch

     PAD THAI  
Shoe lace noodles, wok-fried with chicken, beansprouts & spring onion

Chicken £14.50    Vegetable £12.95

WOK FRIED RIBBON NOODLES PAD SEEIEW

Broccoli, wok-fried with eggs and protein of your choice.

Chicken £14.50    Beef fillet £16.95    Prawn £16.95

DRUNKEN NOODLES KUAYTIEW PAD KII MAO

Fresh ribbon noodles, wok-fried with garlic, chilli, holy basil, baby corn and fine beans.

Chicken £14.50    Beef fillet £16.95    Prawn £16.95    Vegetable & Tofu £12.95

Have a look at our set menus for lunch or dinner on page 5

All our beef is from Aubrey Allen
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FINE BEAN TUA TORD TUA TOR            £12.00

Salad of fine bean tempura with red onion, spring onion and red chilli.

DUCK ROLL £8.00
POHIPIAH PED

Deep fried aromatic duck roll with Hoi Sin 
dipping sauce.

AK PRAWN TOAST £8.00
KHANOM PANG NAR GOONG

Traditional sesame prawn toasts
with dipping sauce.

CHICKEN, PRAWN & CRAB CAKES £8.00
POH PIAH GARI GAI

Trio of deep fried chicken, prawn and crab cakes
served with dipping sauce.

PORK & VEGETABLE DUMPLINGS KA-NOM JEEB MOO  £10.00
Four steamed dumplings, filled with fresh vegetables, aromatic seasonings, and ground pork.

VEGAN ROLL       £7.00
POHPIAH JE

Trio of crispy deep fried spring vegetable roll
served with plum sauce.

CHICKEN CURRY SPRING ROLL £7.00
POH PIAH GARI GAI

Trio of diced chicken with onion, shallot,
potato & spicy Thai seasoning rolls.

AK ROLL (3 pieces) £7.00
Chicken, prawn, cucumber, carrot, spring onion and 

sweet basil in a rice paper roll with 
Art Kitchen signature dipping sauce.

THAI BEEF SALAD YAM NUA       £15.00

Aubrey Allen strips of Beef fillet, served with coriander, fresh mint, diced onion, red chilli and lime juice.

SALT N PEPPER SQUID   £11.00

Served with onions, spring onions and chilli.

BABYBACK PORK RIBS SEE KRONG MOO OB £15.00

Babyback pork ribs slow cooked with star anise, cinnamon and black pepper served with their braising juices.

CHICORY LEAVES LARB (3 pieces)
Chicory leaves filled with chopped duck, chicken, prawns 

or tofu and dressed with lime juice, chilli and shallots.

SOFT SHELL CRAB PU NIM       £15.00

Deep fried soft shell crab with chopped fresh chilli, garlic and spring onion.

CHICKEN SATAY £8.00
GAI SATAY

Trio of grilled chicken sticks served with
mung bean sauce.

PRAWN TEMPURA GOONG CHOOP PAENG TORD   £14.00

Tempura of fresh prawns and seasonal vegetables with dipping sauces.

ONE BITE

STARTERS

SOUPS

VG

VG

TOM YAM GOONG SOUP          
Spicy king prawn soup with mushrooms, 

lemongrass, chilli and coriander.
£10.00

TOM KHA SOUP
Creamy and spicy chicken soup with 

mushrooms, galangal and coconut milk.
£10.00

TOM YAM MUSHROOM               
Spicy mixed  mushrooms soup with 

lemongrass, chilli and coriander.
£9.00

Chicken £10.00    Prawn £10.00    Tofu    £9.00VG

VG

We recommend 2 One Bites as a 
equivalentof a starter or
a Selection Box to share.

SELECTION BOX
Duck roll, AK roll, AK prawn toast and chicken, 

prawn & crab cakes to share.

Box for 2 people £22.50    Box for 3 people £32.50

DRAUGHT

BOTTLED BEER & CIDER

SPIRITS
(25ml)

(25ml)
LIQUEURS

CAMDEN TOWN IPA  pint / ½ pint  £7.50 / £4.50

SINGHA BEER                       bottle (330ml)  £5.75

BOMBAY SAPPHIRE GIN  £4.50

CAMPARI BITTER   £4.50

BACARDI SUPERIOR RUM  £4.50

AMARETTO DISARONNO  £5.00

DEAD MANS FINGER SPICED RUM £5.00

TIA MARIA    £5.00

MALIBU    £4.50

LAMBS NAVY RUM   £4.50

SOUTHERN COMFORT   £5.00

BELLS SCOTCH WHISKEY  £4.50

ASAHI SUPER DRY       pint / ½ pint  £7.50 / £4.50

ASAHI 0.0%                      bottle (330ml)  £4.75

SMIRNOFF RED VODKA   £4.50

BAILEYS (50ml)    £6.00

BENEDICTINE    £6.00

CAMDEN HELLS LAGER   pint / ½ pint  £7.50 / £4.50

KICKING GOAT SOMERSET DRY CIDER  bottle (500ml)  £7.00

JACK DANIELS WHISKEY  £5.00

DRAMBUIE    £5.00

COINTREAU    £5.00

OLMECA SILVER TEQUILA  £4.50

COCCHI VERMOUTH DI TORINO £4.50

GRAND MARNIER   £5.00

COURVOISIER COGNAC VS  £6.00

PIMMS NO. 1 & LEMONADE (50ml) £10.00

REMY MARTIN XO, COGNAC  £22.00

JAMESONS WHISKEY   £5.00
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CHAMPAGNE & SPARKLING

RED WINES

SHIRAZ, FIRST FLEET
AUSTRALIA

175ml £6.75   250ml £9.50   bottle £28.00

PROSECCO EXTRA DRY, SERENA 1881
ITALY

125ml £8.00   bottle £37.00

MALBEC, FINCA LA COLONIA, NORTON
ARGENTINA

175ml £7.75   250ml £10.75   bottle £32.00

LAURENT-PERRIER LA CUVÉE
FRANCE

bottle £80.00

RIOJA CRIANZA, PROMESA
SPAIN

175ml £9.50   250ml £12.75   bottle £38.00

CROZES-HERMITAGE LA MATINIÈRE ROUGE
FERRATON, FRANCE

bottle £55.00

MONTEPULCIANO, MONTIPAGANO
ITALY

bottle £37.00

DOM PERIGNON, PRESTIGE CUVEE,
MOET & CHANDON

FRANCE

bottle £230.00

GAMAY VIN DE FRANCE, DUBOEUF
FRANCE

175ml £8.00   250ml £11.00   bottle £33.00

LAURENT-PERRIER ROSÉ
FRANCE

bottle £120.00

PRUNUS DÃO TINTO
PORTUGAL

bottle £40.00

PINOT NOIR PAYS D’OC, BADET CLÉMENT
FRANCE

175ml £9.25   250ml £12.25   bottle £37.00
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THAI GREEN CURRY KIEW WARN

Our special version of Thai green curry seasoned with fresh Thai herbs and spices.

Chicken £16.00    Prawn £18.00    Vegetable £14.00

SEAFOOD CHOO CHEE CURRY PACHOO CHEE TALAY

A luxurious red curry with king prawns, scallops, squid and mussels.

£22.00

BLACK PEPPER BEEF NUA PAD PRIK THAI DAM

Fillet of beef, wok-fried with onion and peppers, in a black pepper sauce.

£21.00

MASSAMAN CURRY MASSAMAN

Traditional Massaman curry very slowly cooked with onion, potatoes and coconut.

Chicken £16.00    Lamb £18.00    Sweet Potato & Squash £14.00

SWEET BASIL WITH BEEF OR CHICKEN PAD KII MAO

Beef or Chicken, wok fried with fresh chilli, sweet basil and garlic.

Chicken £16.00    Beef fillet £21.00

THAI RED CURRY GAENG DAENG

Traditional Thai red curry seasoned with fresh Thai herbs and spices.

Chicken £16.00    Prawn £18.00    Vegetable £14.00

SEA BASS WITH SWEET BASIL PLA PRIK THAI SOD

Crispy fresh sea bass served with chilli, garlic, crushed peppercorns and sweet basil sauce.

£24.00

SPICY LEMONGRASS BEEF NUA PAD PRIK THAI DAM

Fillet of beef, wok-fried with lemongrass, fresh chilli, garlic, peppercorns and sweet basil.

£21.00

PANAENG CURRY PANAENG

Traditional Panaeng curry in a rich and creamy sauce with chilli, lime leaf, sweet basil, and coconut.

Chicken £16.00    Beef fillet £19.00

FILLET OF BEEF SANNAI OB  
Our signature dish – fillet of Aberdeen Angus beef marinaded overnight with Thai herbs and spices and 

roasted pink with oyster sauce.

£28.00

MAINS

SILKEN TOFU KRACHAI TOFU PAD CHA      

Golden fried silken tofu with finger root, chilli, garlic, peppercorn and sweet basil.

£17.00

VG

All our beef is from Aubrey Allen
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KRA PRAO GAI
A Thai classic. Minced chicken, wok-fried with chilli, garlic and holy basil.

£16.00

ROAST DUCK WITH 3 FLAVOURS PED SARM ROS

Roast duck in three flavour green curry sauce with fresh herbs, coconut cream and sweet basil.

£23.00

SWEET & SOUR CHICKEN PRIEW WARN GAI

Sweet and sour chicken stir fried with peppers, onions and spring onions.

£16.00

CASHEW NUT CHICKEN GAI PAD MED MAMUANG 

Wok-fried chicken with cashew nuts, onions and peppers and mushrooms.

£16.00

TAMARIND DUCK PED MAKARM

Crispy aromatic roast duck leg served with steamed pak choi and tamarind sauce.

£19.00

PINEAPPLE FRIED RICE KHAO PAD SAPPAROD     
A Thai classic, jasmine rice stir fried with chicken & prawns, or tofu, along with pineapple, vegetables, 

curry powder and cashew nuts – all served in a half pineapple

Chicken & Prawn £18.00    Tofu £17.00

MAINS

RICE

VEGETABLE SIDES

JASMINE STEAMED RICE
KHAO SUAY HOM MALI

£4.00

EGG FRIED RICE
KHAO PAD KAI

£4.00

GARLIC FRIED RICE
KHAO PAD KRATIAM

£4.00

STICKY RICE
KHAO NIAO

£4.00

     AK PAD THAI PAD THAI GOONG/ PAD THAI GAI  

Shoe lace noodles, wok-fried with bean sprouts and spring onion.

Chicken £16.00    Prawn £18.00    Vegetable £14.00

VG

VG

DRUNKEN NOODLES KUAYTIEW PAD KII MAO

Fresh ribbon noodles, wok-fried with garlic, chilli, holy basil, baby corn and fine beans.

Chicken £16.00    Beef fillet £19.00    Prawn £18.00    Vegetable & Tofu £14.00

FINE BEAN TUA TORD             £12.00
TUA TORD

Salad of fine bean tempura with red onion, 
spring onion and red chilli.

MIXED VEGETABLES £8.00
PAD PAK RUAM

Stir-fried mixed vegetables in oyster sauce.

PAK CHOI £9.00
PAD PAK CHOI

Stir-fried pak choi in oyster sauce.

SMOKY MUSHROOMS OR BROCCOLI £8.00
PAD HED / PAD BROCCOLI

Wok-fried ‘smoky’ mushrooms or stir-fried broccoli 
in oyster sauce.

VG

All our beef is from Aubrey Allen

WHITE WINES

CHARDONNAY, FIRST FLEET
AUSTRALIA

175ml £6.75   250ml £9.50   bottle £28.00

CHENIN BLANC, NIEL JOUBERT BYTER
SOUTH AFRICA

175ml £7.00   250ml £9.75   bottle £29.00

SAUVIGNON BLANC
BABICH FAMILY RESERVE

MARLBOROUGH, NEW ZEALAND

175ml £10.00   250ml £13.25   bottle £40.00

RIESLING, NO. 33
CLARE VALLEY

AUSTRALIA

bottle £45.00

SAINT-ROCH, LES VIGNES ROSÉ
COTES DE PROVENCE

FRANCE

175ml £10.00   250ml £13.25   bottle £40.00

CHABLIS, HAMELIN, BURGUNDY
FRANCE

bottle £55.00

PICPOUL DE PINET ST CLAIR, LUVIGNAC
FRANCE

175ml £9.00   250ml £12.50   bottle £37.00

PINOT GRIGIO, MEZZACORONA
CASTEL FIRMIAN

ITALY

175ml £8.00   250ml £10.75   bottle £32.00

ALBARIÑO, SERRA DA ESTRELA
SPAIN

bottle £47.00

GRÜNER VELTLINER, ZERO-G
(ORGANIC)

AUSTRIA

bottle £40.00

VIOGNIER, DOMAINE COSTE
FRANCE

175ml £9.25   250ml £12.75   bottle £38.00

ROSÉ WINES

GOLDEN STATE ZINFANDEL ROSÉ
USA

175ml £7.00   250ml £9.25   bottle £28.00

POGGIO ALTO PINOT GRIGIO ROSÉ
ITALY

175ml £8.00   250ml £10.75   bottle £32.00



DRINKS
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DESSERTS

COCONUT PANCAKE THONG MUAN SOD

Thai Pandan leaf and coconut pancake served with vanilla ice cream..

£8.00

LEMONGRASS BRULEE TAKRAI

Lemongrass crème brulee.

£8.00

THAI BANANA FRITTER KLUAY TORD

Banana, golden fried in coconut batter with honey and vanilla ice cream.

£8.00

ICE CREAM I-TIM

Locally made ‘Henley’ ice cream. Vanilla, Toffee, Chocolate or Coconut (three scoops)

£8.00

MORANDÉ LATE HARVEST SAUVIGNON BLANC, CHILE
125ml glass £9.00   bottle £27.00

ESPRESSO MARTINI
£10.00

SET MENUS
(min of 2 people sharing)

INTRODUCTION MENU
£32.00 per person

Chicken, Prawn & Crab Cakes              
Vegetable Roll
AK Prawn Toast

Cashew Nut Chicken  
Prawn Thai Green Curry
Jasmine Steamed Rice

Mixed Vegetables
Coconut Pancake

AK SIGNATURE MENU
£44.00 per person

Chicken Larb            
Duck Roll

AK Prawn Toast
Chicken Satay 

Chicken Massaman Curry
Sea Bass with Sweet Basil

Black Pepper Beef
Jasmine Steamed Rice

Broccoli
Thai Banana Fritter

VEGETARIAN & VEGAN MENU
£32.00 per person

Vegetable Roll           
Fine Bean Tua Tord

Sweet Potato & Pumpkin 
Massaman Curry

Silken Tofu Krachai
Mixed Vegetables

Jasmine Steamed Rice
Vegan Ice Cream

VG


