
We use animals in Rosa’s to represent our values. The elephant stands for kind-hearted, the bird means hard-working and the lion represents food-lovers.
Our teams drew these for you to colour in. Which one’s your favourite?

Food Allergies: Please note, our food is prepared in kitchens where allergens are present. Some dishes may contain traces of nuts, wheat, gluten, milk and other 
allergenic ingredients. We’re unable to list every ingredient on this menu, so please ask our staff for more detailed information about our food and allergens. 
We’re here to help - please ask for assistance! 

STARTERS
Homemade Spring Rolls d 
Por Pia Tod
Crispy and hand-rolled with crunchy 
vegetables and glass noodles. Served 
with sweet chilli dipping sauce. 
Dip-a-dee-do-da! 184kcal

Chicken Satay n 
Gai Satay
Herby grilled chicken thigh skewers with our 
sticky, nutty peanut dipping sauce. 214kcal

DRINKS
Orange juice 275kcal

Apple juice 295kcal

Pineapple juice 318kcal

Nam Manao 125kcal

Thai lemonade

MAINS
Chicken Rice
Khao Mun Gai Tod
Chicken breast in breadcrumbs, with garlic 
fried rice. The best chicken nugget you'll 
ever eat! Served with a soy and ginger 
dipping sauce on the side (or swap for a 
sweet chilli sauce) 431kcal

Tom Ka Soup
Traditional coconut soup, with lemongrass, 
herbs, mushrooms and a hint of chilli oil.
Chicken 400kcal or Tofu v 355kcal

Choose a starter, a main and a drink for £7.50

n Contains nuts
v Vegan
d Contains dairy

ADD A LITTLE TREAT FOR £1.50

Ice Cream with Strawberry Bubbles
Vanilla ice cream with strawberry ‘juice burst’ bubbles! 110kcal

Stir Fried Flat Noodles
Pad See Ewe
Comfort food at its best: wide rice noodles 
stir-fried with eggs, spring greens and sweet, 
sticky soy sauce. 
Chicken 491kcal or Veg 462kcal

Rosa’s Fried Rice
Khao Pad
Classic and simple; jasmine rice, stir-fried 
with eggs, onion, spring greens.
Chicken 645kcal or Veg 615kcal
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