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WELCOME TO

TAIPAN ASIA

INDULGE YOURSELF IN OUR ASIAN-INSPIRED MENU

OPENING HOURS

Monday 4pm - 10pm
(All'You Can Eat Grand Buffet)

Tuesday 5pm - 10pm
(Kitchen Closes at 9pm / Last Orders 8:30pm)

Wednesday 5pm - 10pm
(Kitchen Closes at 9pm / Last Orders 8:30pm)

Thursday 12pm - 10pm
(Kitchen Closes at 9pm / Last Orders 8:30pm)

Friday & Saturday 12pm - | Ipm
(Kitchen Closes at 9:30pm / Last Orders 9:00pm)

Sunday 12pm - 5pm
Last Order 4pm. Last Booking 3:30pm (Sunday Roast Lunch)
(6pm- 10pm) Full Asian A La Carte / Last Orders 9pm

A discretionary 10% Tip will be added to your bill. This goes directly to the team
that served you, helping them to stay local & keeping our prices as low as possible.
Thank you for rewarding our team’s hard work.

All prices are inclusive of 20 % VAT

GROUP BOOKINGS
Parties & Group Bookings of 10 people and above must choose | starter and
| main course from the A La Carte Menu only. Large groups may not receive all
their food at the same time, our food is cooked fresh to order, to maintain a fresh
standard. Food will be served as it is cooked. A deposit is required of £15 per
person, non refundable for absent diners.

BOOKINGS
(All Our Bookings Are Done Online)
To make a booking please register online,a £15 deposit per person is taken to
secure all bookings on weekends.

For same day bookings, please call 01325 804919

PLEASE ALWAYS INFORM YOUR SERVER OF ANY ALLERGENS OR INTOLERANCES
BEFORE PLACING YOUR ORDER. NOT ALL INGREDIENTS ARE LISTED ON THE
MENU,AND WE CANNOT GUARANTEE THE TOTAL ABSENCE OF ALLERGENS.

DETAILED INFORMATION ON THE FOURTEEN LEGAL ALLERGENS IS AVAILABLE ON

REQUEST OR SCANNIG THE QR CODE; HOWEVER,WE ARE UNABLE TO PROVIDE

INFORMATION ON OTHER ALLERGENS.
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A LA CARTE MENU

SNACKS FOR THE TABLE

Mixed Prawn Crackers

Served with sweet chilli and house special dipping sauces

Edamame beans (GF) (V)
Steamed and seasoned with pink salt

Wakame salad (GF) (V)
Seaweed, seasoned with a sesame Salad dressing

MAKI ROLL (8 PIECES)

A maki roll, also known as makizushi is a traditional type of sushi from
Japan. It contains a sour flavoured rice which is created by adding vinegar

Salmon & Avocado
Cucumber
Avocado

Salmon

Tuna

BAO BUN

Duck hoisin sauce

Braised pork belly with sticky sauce

Crispy chicken & siracha mayo J

Crispy chicken & sweet chilli mayo

Chicken satay with peanut sauce

Prawn, breaded with siracha mayo

Pan fried mushroom with ginger & spring onion(V)
Tofu satay with peanut sauce(V)

SOUP STARTERS

Veg (V) £6 / Chicken £6.50 / Prawn £6.95 / Seafood £8.50
Tom Yum (Hot and Sour Soup) 4 (GF)
Tom Kha (Creamy Coconut Soup) (GF)

SHARING PLATES (FOR 2 PERSONS)

The Asian Grill (GF) £25.00
Chicken yakitori, Moo Ping, Grilled XL King Prawn, Grilled Squid,
Served with a spicy sauce and a peanut dip

Bangkok Platter £16.95
Chicken satay, Thai fishcake, chicken & prawn on toast,

veg spring roll. Served with mixed dipping sauces

Chinatown Vegetarian Platter (V) £14.95
veg spring roll. Served with mixed dipping sauces

Taipan Dim Sum £16.95
Ha Kouw prawn, Gyoza chicken & veg, Sieuw mai pork

and prawn. Served with sweet & sour soy dipping sauce

Chinese Style Shredded Duck & Pancakes £16.95
Served with salad and hoisin dipping sauce

£3.95

£3.95

£4.50

£7.95
£5.95
£5.95
£6.95
£6.95




CARTE
STARTER

STARTERS / SMALL PLATES

Crispy Belly Pork Bites

Served with a Tamarind Dip

Taipan Hot Wings Y

Deep fried wings seasoned with chilli and lime
Chicken Satay Skewers (GF)

Chicken skewers marinated in Thai herbs,
served with Peanut sauce

Thai Sweet Corn Cake (V)

Served with a cucumber and crushed peanut
sweet chilli sauce

Thai Fishcake J (GF)

Served with sweet chilli sauce

Veg Spring Rolls (V)

Served with a sweet sauce

Vegetables Tempura (V)

Served With a sweet chilli sauce

Chicken & Prawn Toast

Served With a sweet sauce

King Prawns Tempura With Panko Breadcrumbs
served with a sweet sauce

Salt and Pepper Squid

Fresh Squid, crispy coated Served with sweet
chilli dipping sauce

Aromatic Duck Breast Spring Rolls
Homemade Spring rolls filled with duck and mixed
Vegetables, served with sweet hoisin style sauce

Korean Fried Chicken
Street food served with salad and pickle

Samui Butterflied Prawns (GF)

Marinated king prawn served sizzling with citrus

and fresh spicy Thai sauce.

Moo Ping (GF)

Tropical Thai Street food grilled skewered pork,

served with a tamarind dip

Chicken Yakitori (GF) £7.50
Japanese style skewers, grilled, sweet and sticky

Pork Spareribs £9.95
Slow cooked to perfection marinated in Taipan Sticky sauce
Vegetable Satay (GF) (V) £6.50
Grilled mixed vegetables served skewered with

peanut sauce

Takoyaki Octopus £7.50
Crispy fried ball shaped octopus, brushed with tonkatsu
sauce. Finished with Japanese mayo & crispy shallots.
Kabocha Pumpkin £6.50
Japense pumpkin croquettes, coated in crispy panko bread-
crumbs. Served with tonkatsu sauce.




A LA CARTE MAIN COURSE

TAIPAN RECOMMENDATIONS

MooWan (Sticky Glazed Belly Pork) (GF) £14.95
Slow cooked belly pork in a sweet glaze.

Duck Tamarind £16.95
Pan fried duck breast in a sweet tangy Tamarind sauce.

Lamb Shank Massaman £20.95
Meltingly tender lamb shank served with a creamy curry sauce.
Lamb Shank Black Pepper £20.95
Slow cooked lamb shank served in a black pepper sauce.

Jumbo King Prawns in Tamarind Sauce £19.95
This dish is truly for the prawn lover

Sirloin Panang £22.00
Grilled sirloin steak served medium on a bed of panang sauce
All Season Duck £18.50
Succulent duck breast in sauce, Sharp, sweet and fruity

Weeping Tiger £22.00
Grilled sirloin steak served medium with a spicy tamarind sauce

Black Pepper Sirloin Steak £22.00
Sirloin steak served medium with a black pepper dressing

HAND ROLLED SUSHI (8 PIECES)

Green Dragon £13.95
King prawn katsu, asian slaw, sriracha ma & green masago.

Sweet Chilli Kabocha Pumpkin £11.95
Served with sweet chilli sauce

California £13.95
Served with yuzu vegan mayo and sriracha vegan mayo

Philly Salmon £13.95
Cucumber, avocado and soft cheese, topped with salmon served with
yuzuz vegan mayo

Sriracha Tuna Mayo £12.95
Served with tongarashi and sriracha vegan mayo

Teriyaki Salmon £13.95
With orange masago, served with yuzu vegan mayo

Salmon & Avocado £13.95
Served with sriracha vegan mayo




NOODLES
& RICE

Veg/Tofu (V) £12.95 Chicken £14.95 Crispy Belly Pork £14.95
Beef £14.95 Duck £15.95 Prawn £16.95 Mixed Seafood £19.95

Pad Thai Noodles (GF)

Served with crushed peanuts, chilli and lime

PAD See Ew (GF)

Stir fried rice noodles with egg in a dark soy sauce

Taipan Noodles VY

Stir Fried Udon Noodles cooked in a tangy aromatic sauce

Drunken Noodles 24 (GF)

Spicy stir-fried rice noodles cooked with chilli oil, mixed vegetables and Thai
basil

Singapore noodles J

Stir fried vermicelli noodles with a mild curry taste

Hong Kong Chow Mein

Stir fried egg noodles in a sweet chow mein sauce

Japanese Ramen Noodle Bowl (Hot & Spicy) 42

A hearty bow! of hot noodle soup filled with delicious healthy goodness. Pak
Choi, mushrooms, spring onion, fresh red chilli soy stained egg & pink ginger

Original Ramen Noodle Bowl
Chicken and beef broth, pak choi, mushrooms, spring onion & a soy stained

€gg
Yaki Soba Noodle Bowl

Stir fried soba noodles with vegetables, sesame seeds and yaki soba sauce
(Our favourite Japenese street food noodles)

Egg Fried Rice (GF)

Fried rice with eggs, onions, carrot, spring onion and seasoning

Japenese Chicken Katsu Curry Rice Bowl £16.95
Panko coated chicken breast served in a rich curry sauce

Shichimi Chilli Beef Rice Bowl 4 £17.95
Strips of crispy beef coated in our special karaage mix tossed in our spicy
firecracker sauce, served with a fried egg

Karaage Chicken Rice Bowl JJ £16.95
Chicken coated in our special karaage mix tossed in our spicy firecracker
sauce, served with a fried egg

ADD EXTRA MEAT TO YOUR DISH

Tofu (V) +£2.00
Vegetables (V) +£2.00
Chicken +£2.50
Beef +£2.50
Prawn +£3.00
Duck +£3.00
Crispy belly pork +£3.00
Mixed seafood +£5.00




Veg/Tofu (V) £12.95 Chicken £14.95 Crispy Belly Pork £14.95
Beef £14.95 Duck £15.95 Prawn £16.95 Mixed Seafood £19.95

Pad Gra Prow (Choose Your Meat) JJJ (GF)
Served with a fried egg
Pad Gra Prow (Traditional Minced Chicken) £14.95
(Chilli & Basil Stir Fry) # 2 (GF)
Served with a fried egg
Pad Gra Prow (Traditional Minced Pork)
(Chilli & Basil Stir Fry) 20 (GF)
Served with a fried egg
Pad Prik Gaeng (Red Curry Stir Fry) #J (GF)
Stir Fried creamy red curry
Stir Fry Cashew Nuts(GF)
Mixed veg cashew nut stir fry
Vegetable Stir Fry (GF)
Stir fried vegetables with oyster sauce
Sweet and Sour
Lightly battered meat stir fried in a sweet and sour sauce

Stir Fry Garlic and Pepper
A Thai stlye stir fry, plenty of garlic and cracked peppers

Stir Fry Brocolli
Chinese style stir fry in oyster sauce

Stir Fry Black Bean
Chinese style in black bean sauce

Pad Prik Pac JJ
Sweet, slightly tangy, salty and spicy

SIDE DISH

Jasmine rice (V) (GF)

Thai Sticky Rice (V) (GF)

Thai Coconut Rice (V) (GF)

Egg Fried Rice (GF)

Stir Fried Garlic Noodle (V) (GF)
Stir Fried Vegetables (V) (GF)
Stir Fried Noodles with beansprout (V) (GF)
Chips (V) (GF)

Salt & Pepper Chips (V) (GF)
Sweet Potato Chips (V) (GF)

ADD EXTRA MEAT TO YOUR DISH

Tofu (V) +£2.00
Vegetables (V) +£2.00
Chicken +£2.50
Beef +£2.50
Prawn +£3.00
Duck +£3.00
Crispy belly pork +£3.00
Mixed seafood +£5.00




DISHES

Veg/Tofu (V) £12.95 Chicken £12.95 Crispy Belly Pork £14.95
Beef £14.95 Duck £15.95 Prawn £16.95 Mixed Seafood £19.95
(Vegetarian Curry Sauces on request)

Thai Green Curry b (GF)

Cooked in a rich creamy green curry with mixed veg

And bamboo shoots

Thai Red Curry JJ (GF)

Spicy curry cooked in coconut milk, bamboo shoots, peppers
And Thai spice

Massaman Curry (Mild & Creamy) (GF)

A rich creamy coconut curry cooked with peanuts, carrots,
Potatoes and onion. Flavoured with turmeric,

star anise and cinnamon

Panang curryJ (GF)

A rich creamy coconut curry with red peppers & kaffir lime

Thai Yellow Curry (Mild & Creamy) (GF)
A mild creamy curry with potato, onions and coconut milk
Topped with crispy onions

Jungle Curry 200 (GF)

Mouth sizzling thin broth curry, loaded with many chillies,
Herbs & plants from the Thai jungle

Tom Yum (Hot And Sour) S (GF)
Tom Kha (Creamy Coconut) (GF)

SIDE DISH

Jasmine rice (V) (GF)

Thai Sticky Rice (V) (GF)

Thai Coconut Rice (V) (GF)

Egg Fried Rice (GF)

Stir Fried Garlic Noodle (V) (GF)
Stir Fried Vegetables (V) (GF)
Stir Fried Noodles with beansprout (V) (GF)
Chips (V) (GF)

Salt & Pepper Chips (V) (GF)
Sweet Potato Chips (V) (GF)

ADD EXTRA MEAT TO YOUR DISH
Tofu(V)

Vegetables(V)

Chicken

Beef

Prawn

Duck

Crispy belly pork

Mixed seafood




FISH (ALL SERVED WITH RICE)

Pla Choo Chee (seabass)(GF) £20.00

2 seabass fillets served with our chef’s
curry sauce (served with jasmine rice)

Sweet & Sour (seabass)
2 seabass fillets served in lightly battered pieces,
(served with egg fried rice)

Black Pepper Salmon (GF)
Pan Fried Salmon fillet tossed in black pepper sauce
(served with jasmine rice)

Salmon Green Curry (GF)
Pan fried salmon fillet served on Thai green curry
(served with jasmine rice)

SALADS

Som Tum (Papaya Salad) Y (seasonal) £13.95
Sirloin Steak Spicy Salad (Yum Neua yang) JJ £22.00
Spicy Seafood Salad (Yum Taley) S £19.95
King Prawn, Squid, Mussels

SIDE DISH

Jasmine rice (V) (GF)

Thai Sticky Rice (V) (GF)

Thai Coconut Rice (V) (GF)

Egg Fried Rice (GF)

Stir Fried Garlic Noodle (V) (GF)
Stir Fried Vegetables (V) (GF)
Stir Fried Noodles with beansprout (V) (GF)
Chips (V) (GF)

Salt & Pepper Chips (V) (GF)
Sweet Potato Chips (V) (GF)

ADD EXTRA MEAT TO YOUR DISH

Tofu (V) +£2.00
Vegetables (V) +£2.00
Chicken +£2.50
Beef +£2.50
Prawn +£3.00
Duck +£3.00
Crispy belly pork +£3.00
Mixed seafood +£5.00




DESSERT

Thai Banana Croquet
Crispy coated banana served with vanilla ice-cream
And salted caramel sauce

Mango Sticky Rice (seasonal)
Served with salted coconut sauce and

ice-cream

Apple Gyoza
Crispy gyoza served with vanilla ice-cream and
Salted caramel sauce

Chocolate Fudge Cake
Served with vanilla ice-cream

Home-made Mango & Key Lime Cheesecake

Home-made White Chocolate
& Raspberry Cheesecake

Coconut Ice Cream (3 scoops)

Mango sorbet (3 scoops)

Luxury Vanilla Ice Cream










