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Juice & smoothies

guava collins
Guava, kaffir lime leaf, lime and coconut. 
189 kcal.

Made fresh with the best fruits and 
ingredients to our house recipes.

cloudy lemonade
Tangy and refreshing. 141 kcal.

lassi
Flavoured yoghurt drink ideal to
accompany spicy food. 
Mango 267 kcal. 
Passionfruit 299 kcal.

pure fresh juice
100% orange juice 129 kcal. 
100% apple juice 116 kcal.

apple kick
Apple and mint with ginger. 116 kcal.

koh phi phi
Orange and strawberry with coconut. 
339 kcal.

Loose leaf tea
asian classics (caffeinated)
Green tea 2 kcal
Jasmine Pearls 2 kcal
Oolong 2 kcal
Everyday Brew 35 kcal

infusions (decaffeinated)
Peppermint tea 4 kcal
Lemongrass and Ginger 1 kcal
Busaba Cleanse blend 0 kcal

Chilled soft drinks
bottlegreen crisp apple  
sparkling pressé 275ml 83 kcal

bottlegreen pomegranate  
and elderflower sparkling 
pressé 275ml 53 kcal

sprite no sugar 330ml 0 kcal

filtered water
Still 0 kcal ............................................... 3.3 / 4.5 
Sparkling 0 kcal

diet coke 330ml 0 kcal

coke zero sugar 330ml 0 kcal

pineapple mocolada
Blended pineapple and coconut 
cream with a hint of chilli.

cucumber lemonade

Coffee
espresso 3 kcal
americano 20 kcal
cappuccino 48 kcal
latte 156 kcal
macchiato 80 kcal

Chilled Asian beers
asahi 
Super Dry (abv 5.2%)
Alcohol free (abv 0.0%)

singha
(abv 5.3%)

Thai inspired cocktails
bangkok mojito
White rum, guava, passion fruit, 
pineapple, lemon, lime and fresh mint.

sangsom rum & it
SangSom rum, red vermouth and 
Angostura bitters, flamed with cinnamon.

naga fireball
Gin, ginger, raspberry, Peychaud bitters 
topped with soda and red chilli.

espresso martini ................................... 12.5 
Vodka, coffee liqueur and Arabica espresso.

mango bellini
Mango puree, finished with Prosecco 
and fresh mango.

mango aperol spritz
Aperol, mango vodka and Prosecco.

patpong martini....................................... 13 
Vanilla vodka, passion fruit and pineapple 
with a shot of Prosecco.

guava bellini
Guava puree, finished with Prosecco.

mekhong daquiri
Mekhong, lime and vanilla syrup.

Busaba gin & tonics
classic g&t
With either Tanquery or Silent Pool Gin.

khao san g&t
Silent Pool Gin, tonic, ginger, chilli, 
cinnamon and mint.

padme g&t
Silent Pool Gin, tonic, elderflower, 
mint and cucumber.

Spirits & mixers
mekhong thai spirit
(abv 35%)

sangsom rum
(abv 40%)

absolut blue label
(abv 40%)

bacardi white rum
(abv 37.5%)

orange / apple juice mixer

bottled mixers 200ml
Coca-Cola / Diet Coke 
Tonic / Skinny Tonic / Soda

tanqueray london dry
(abv 43.1%)

bacardi dark rum
(abv 37.5%)

jim beam
(abv 40%)

Sparkling
nao nis prosecco extra dry, italy
A fruity, fine and fragrant Prosecco.

nao nis rosé prosecco, italy
Dry and fresh with a delicate perfume of redcurrant and rose petals.

White wine
viña arroba pardina chardonnay, spain
A crisp, easy-drinking wine with tropical fruits and apple.

nao nis pinot grigio, italy
Fresh and crisp with notes of wild flowers and acacia.

round stone sauvignon blanc, new zealand
Bright and aromatic with tropical fruits and herbal notes.

dudley’s stone, chenin blanc, south africa
Fruity with zingy lime freshness, refreshing finish.

Rosé wine
viña arroba rosÉ, spain
Dry and bursting with ripe red berry flavours.

nao nis pinot grigio blush, italy
Well balanced with rose hints and red berry flavours.

Red wine
camaradda malbec, argentina
Ripe, soft berry fruit flavours with cinnamon and vanilla notes.

viña arroba tempranillo, spain
Dry and fruity with a subtle finish.

dry river shiraz, australia
Well rounded with oak spice aromas.

Thai inspired mocktails

Fresh cucumber and mint, mixed 
with homemade lemonade.

Add a shot of rum or gin for £4

All wines are available by 125ml glass upon request*
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As you eat, so you are
We believe that the love that is put into 
food manifests itself elsewhere. Gan Gin 
Gan Yuu, as we say in Thailand. It means 
‘as you eat, so you are’, and we live by it. 
If we eat in balance, we are in balance; 
so at Busaba you’ll find fresh, authentic 
flavours with an innovative twist.

We believe our dishes are best shared, 
so we encourage a sense of community 
around the table. We want to bring our 
guests together, leaving them in a better 
state of mind—satisfied, rebalanced  
and recharged. 

Happiness meets harmony. 

Snacks
prawn crackers
Sweet chilli sauce. 257 kcal.

edamame
Served with sea salt flakes (154 kcal) 
or chilli (218 kcal).

Small plates
chicken satay
Chargrilled chicken thigh topped with 
peanut satay sauce. 292 kcal.

por-pia jay
Crispy vegetable spring rolls with 
sesame dipping sauce. 286 kcal.

som tam salad
Green papaya, dried shrimp, cherry 
tomato, peanut and chilli. 193 kcal.

matchstick chicken
Malt-marinated chicken winglets. 
256 kcal.

sharing platter for two 
Assorted starters of spring rolls, chicken 
satay, pandan chicken, sai qua pork 
skewers and prawn crackers. 870 kcal.

calamari
Our signature wok-tossed calamari  
in ginger and green peppercorn sauce. 
268 kcal.

soyamari
Wok-tossed soya in ginger and green 
peppercorn sauce. 295 kcal.

pandan chicken
Fried chicken, wrapped in pandan leaves 
with a sesame dipping sauce. 372 kcal.

ebi prawns
Breaded prawns with Thai-tare dipping 
sauce. 285 kcal.

sikhrong pork riblets
Mini-ribs of tender pork in a spicy 
barbecue marinade. 636 kcal.

sai qua pork skewers
Aromatic, marinated pork skewers, 
served with a mango salad. 358 kcal.

Rice bowls

chilli beef jasmine rice
Chilli minced beef and sweet basil 
topped with wok fried egg. 746 kcal.

crabmeat fried rice
Jasmine rice with spring onions, garlic, 
egg & fresh crab meat. 572 kcal.

bang kapi katsu

khao red pork
Pork belly marinated in a barbecue  
sauce with pak choi, boiled egg and 
jasmine rice. 1191 kcal.

Breadcrumbed chicken breast with curry 
sauce, Asian greens, green mango salad 
and jasmine rice. 585 kcal.

asparagus fried rice vg ...................... 16 
Asparagus rice with apple, sundried  
tomatoes and pickled pink ginger. 460 kcal.

chilli prawn rice
Fried rice with spicy prawns, shiitake 
mushrooms, coriander, Thai sweet basil 
and fresh lime. 519 kcal.

mussaman lamb shank
Served with potatoes, pak choi and a rich 
and tangy mussaman sauce. 991 kcal.

Off the grill

salmon fillet
Soya marinated with sesame rice, pak 
choi and barbecue sauce. 579 kcal.

chargrilled sirloin steak
Served with stir-fried, sriracha egg-
noodles with crushed peppercorns  
and a Thai Mekhong glaze. 1190 kcal.

tamarind duck breast
Glazed with a honey tamarind sauce with 
wok broccoli and jasmine rice. 736 kcal.

chargrilled half chicken
In a sweet sticky sauce, served with som 
tam salad and sweet potato fries. 882 kcal.

Pad Thai
Wok noodles, tamarind sauce, beansprouts, 
fried shallot, garlic chives, peanuts & lime. 
Classic 998 kcal n ...................................... 16.5 
King prawns, dried shrimp, tofu & egg. 
Chicken 1039 kcal n ................................... 16.5 
Jay 903 kcal n vg ....................................... 16.5 
Wok broccoli, courgette, green beans & tofu.

Curries
green curry
Our signature curry infused with coconut 
milk, lemongrass, chilli and ginger.
Chicken 456 kcal
Tender chicken thigh.
Jay 406 kcal
Courgette, pea aubergine, bamboo.

songkhla beef
Slow-cooked beef brisket in rich, red  
curry sauce with chilli, fresh cherry 
tomatoes and banana peppers. 321 kcal.

king prawn red curry
A rich coconut based red curry, with  
fresh pineapple and basil leaves. 459 kcal.

aubergine curry
Wok-fried Thai and purple aubergines 
in a yellow coconut curry. 430 kcal.

jungle curry
A spicy, red chicken curry with shiitake 
mushrooms and bamboo shoots. 328 kcal.

From the wok
black pepper beef
Sliced beef rump in black pepper  
sauce with thin egg noodles, spring 
onion & chilli. 897 kcal.

sriracha ho fun noodles
Wok-fried mushroom, red pepper,  
spinach and flat rice noodles with hot 
sweet chilli, soy and ginger. 617 kcal.

crispy duck noodles
Aromatic crispy duck with wok fried 
noodles, mushroom, cucumber,  
hoisin and soy sauce served with chilli 
jam. 1200 kcal. 

ginger beef
Beef rump strips in garlic ginger  
sauce with mushrooms, pepper and 
chilli. 509 kcal.

weeping tiger jay
Triple-cooked soya with green beans, 
chilli and ginger. 543 kcal.

chilli prawn............................................... 18 
King prawn with sugar snap peas, 
mushroom, sweet basil and chilli. 392 kcal.

smoked chicken noodle
Stir-fried vermicelli rice noodles with 
smoked chicken, egg and wok-broccoli, 
served with a chilli jam. 664 kcal. 

dolly pad mee
Dolly noodles with prawns, cherry 
tomato, fishcake, choi sum and chilli. 
642 kcal. 

pad kwetio
King prawns and smoked chicken with 
ho fun noodles and shiitake mushrooms, 
topped with crispy basil. 678 kcal. 

sweet and sour ma muang
Lightly battered chicken breast, sweet 
potato, squash, peppers, ginger,  
chilli and cashews in a ma muang  
sauce. 634 kcal.

Soups & salads
yam pak salad
Fresh mixed slaw of red pepper, herb 
leaves, mango and chilli, topped with 
fried shallots and roasted peanuts.  
Crispy Soya 420 kcal 
Crispy Chicken 299 kcal

tom yam goong
Hot and sour soup of prawns, mushrooms 
and noodles in an aromatic lemongrass 
and chilli broth. 
Small 135 kcal
Large 267 kcal

tom kha gai
Spicy chicken soup with coconut  
milk, sweetcorn, shimeji mushrooms 
and cooked rice. 
Small 476 kcal
Large 856 kcal

Rice, roti & greens

rice
Jasmine 320 kcal
Coconut 443 kcal
Sticky 625 kcal
Egg fried 573 kcal
Brown 297 kcal

grilled roti  ................................................ 5.8
Flakey, layered flatbread. 485 kcal.

sweet potato fries
Sriracha mayo. 310 kcal.

mixed asian greens
Wok-tossed kailan, cabbage, pak choi, 
chilli and garlic. 225 kcal.

wok broccoli
Shiitake mushrooms in sweet soy and 
garlic sauce. 291 kcal.

n v vgnuts:             vegetarian:             vegan:  

please note:
An optional service charge of 12.5% will be added to your bill. 
All prices shown are in £GBP.

you and your food:
Please visit Busaba.com/allergens for a guide if you have 
any special dietary requirements. Our recipe information is 
frequently updated so please check each time you visit to
ensure that you have the most up to date recipes. While every 
care is taken with your meal, we cannot guarantee a 100% 
allergen free environment, nor can we guarantee against the 
processes used by our Suppliers or products which may be 
produced in an allergenic environment.

fish cakes
Authentic, aromatic fish cakes served 
with a sweet chilli sauce. 326 kcal.




