


Concept Note

Welcome to Thai-Chi, where the enchanting flavours 

of Thailand and the captivating allure of Pan-Asian 

cuisine come together in the Coastline of Kenya. Our 

story begins with a passion for culinary exploration, a 

deep appreciation for culture, and a desire to create an 

extraordinary dining experience. Thai-Chi is a haven 

of taste and tranquility, where vintage tropical aesthet-

ics transport you to a bygone era of elegance and 

charm.

At Thai-Chi, every dish tells a story of culinary mas-

tery and cultural fusion. Our skilled chefs, infuse each 

creation with passion and authenticity. From the 

aromatic curries that transport you to the bustling 

streets of Bangkok to the delicate flavors of our sushi 

that evoke the artistry of Japan, our menu is a sym-

phony of tastes that pays homage to the rich tapestry 

of Pan-Asian cuisines.

Join us as we embark on a culinary adventure that 

transcends borders and embraces the unity of flavors. 

Thai-Chi by the sea welcomes you to experience the 

magic of vintage tropical indulgence, where the spirit 

of Asia meets the Coastline of Kenya.



FOOD MENU



SALADS

Yum Ta Lee — 1,500

Poached Prawn, Fish, Calamari, Octopus, Tomato, Diced 

Onions, Chili Lime Dressing.

Lab Gai — 1,300

Spicy Chicken Mince, Fresh Mint, Diced Onions, Tangy 

Dressing

Som Tam — 1,000

Shredded Raw Paw Paw, Young Carrots, French Beans And 

Tamarind Sauce.

STARTERS

Thod Man Goong — 1,650

Panko Prawn Cake

Goong Tod — 1,400

Lightly Coated Thai Style Tempura Prawns

Chicken Satay — 1,200

Coconut & Coriander Infused Fillet Dressed With Peanut 

Sauce

Prek Gai Yad Sai — 1,200

Thai Style Stuffed Wings

Thod Man Kao Pod — 800

Sweet Corn Fritters Flavored With Thai Spices

Vegetable Spring Roll — 800

See Krong Moo Kra Team — 1,800

Pork Spare Ribs Tossed With Garlic And Flat Peas

Prices are in Kenya Shillings (KES) & inclusive of  government taxes and levies. 
For any special dietary requests or allergens, kindly inform your server.



POKE BOWL

Salmon Poke Bowl — 1,950

Fresh Salmon, Pickled Cucumber, Avo And Lotus Crunch

Tuna Poke Bowl — 1,750

Fresh Tuna, Pickled Cucumber, Avo And Lotus Crunch

Veg Poke Bowl — 1,600

Fresh Cucumber, Pickle Carrots, Mango, Avo, And Lotus 

Crunch

BAO BASKETS

Classic Taiwanese — 1,500

Grilled Pork Belly, Peanut Powder, Cilantro, Hoisin

Butter Milk Fried Chicken — 1,500

Spicy Mayo, Scallions, Kimchi Slaw

Mala Spice Mushroom — 1,500

Shitake, Button, Oyster, Black Fungus And Mala Spice

SOUPS

Tom Yum — 1,200

Chicken Or Prawn Or Tofu

Tom Kha — 1,200

Chicken Or Prawn Or Tofu, Coconut Cream,

Mushrooms, Galangal

Lido Hot Pot — 1,500

Mild Shell Fish Bisque With Local Sea Fish Mix

Prices are in Kenya Shillings (KES) & inclusive of  government taxes and levies. 
For any special dietary requests or allergens, kindly inform your server.



Prices are in Kenya Shillings (KES) & inclusive of  government taxes and levies. 
For any special dietary requests or allergens, kindly inform your server.

SUSHI BY THE SEA

Nigiri & Maki Set (18 Pcs) — 3,800

3 Pcs Tuna And Salmon Nigiri   |   4 Pcs Salmon Maki

4 Pcs Tuna And Salmon California Roll

Vegetarian Sushi Set (16 Pcs) — 3,100

4 Pcs Cucumber Roll          4 Pcs Avo Roll

4 Pcs Garden Tofu Roll      4 Pcs California Roll

Sashimi
6 Pcs Salmon - 1,800          12 Pcs Salmon - 3,650

6 Pcs Tuna - 1,800             12 Pcs Tuna - 3,650

Nigiri
6 Pcs Salmon - 1,650          12 Pcs Salmon - 3,100

6 Pcs Tuna - 1,650          12 Pcs Tuna - 3,100

Dynamite Roll Prawn — 1,650

Tempura Prawn, Avo, Mango, Crispy Carrots, Green Chili, 

Spicy Mayo

Dynamite Roll Veg — 1,250

Crispy Carrots, Mango, Avo, Green Chili, Spicy Mayo

Spicy Tuna — 1,650

Yellow Fin Tuna, Pickled Cucumber, Sriracha

Ebi — 1,650

Salmon, Tempura Prawn, Avo, Salmon Roe

Surf  And Turf  — 1,650

Beef Fillet Tataki, Salmon, Prawn

Classic Veg Tempura — 1,050

Crispy Tempura Carrots, Baby Spinach, Spicy Aioli



MAINS

Gang Ped — 2,100

Traditional Thai Red Curry With Chicken, Beef or pork

Gang Ped — 2,650

Lobster Or Prawn Poached In Thai Red Curry

Ped Ob Nam Phueng — 2,650

Honey Or Red Wine Glazed Crispy Duck, Poached Spinach 

And Asparagus

Hor Mok Ta Lee — 2,650

Delicacy Of Fisherman’s Catch In Red Or Green Curry

Gang Panang — 2,100

Traditional Thai Panang Curry With Beef Or Chicken

Pla Rad Prik — 2,100

Crispy Snapper Fillet In Chilli Garlic Sauce

Phad Kar Paw — 1,700

Wok Tossed Chicken, Beef Or Pork With Fresh Basil, Garlic 

And Chilli

Sea Mix Kar Paw — 2,650

Prawns, Octopus, Calamari And Snapper Chunks Tossed In 

Fresh Basil And Chilli

Gai Phadmad Ma Mung — 1,700

Mild Stir Fry Chicken, Cashew Nuts, Mushrooms And 

Scallions

Gang Kiew Wan Jee — 1,600

Seasonal Veg With Green Curry

Prices are in Kenya Shillings (KES) & inclusive of  government taxes and levies. 
For any special dietary requests or allergens, kindly inform your server.



Pak Phad Ruam — 1,200

Stir Fry Seasonal Veg With Oyster Sauce

Garlic Pok Choy — 1,200

Pok Choy Tossed With Garlic Oyster Sauce And Chili

Tofu Kar Paw — 1,200

Fried Tofu Tossed With Fresh Garlic And Chili

Steak and shrimp (for two) — 7,050

800g grass fed tomahawk steak, 8pcs grilled prawns,

mushrooms mix, lemongrass and lime

Poo Pad Namprik Phao — 2,850

Thai stir fried chili crab

Goong ta kai — 2,650

King prawns, lemongrass, mushrooms

SOUNDS OF THE SEA:
Make Your Own Platter

Sea Composition
Lobster (400-500g) - 2,100  |  Seared Scampi - 1,800

Garlic And Basil Crab - 1,500  |  Seared Red Snapper - 1,500      

Charred Calamari - 1,350  |  Grilled Octopus - 1,350

PAN ASIAN 

Braised Coconut Pork Belly — 1,550

Black Bean, Scallions, Coconut Jelly

Salt And Pepper Calamari — 1,550

Crispy Calamari, Bullet Chili Oil, Fresh Basil

Prices are in Kenya Shillings (KES) & inclusive of  government taxes and levies. 
For any special dietary requests or allergens, kindly inform your server.



Miso Grilled Salmon — 3,200

Wilted Pok Choy, Miso Curry

Toma Hawk — 5,200

21 Day Matured Beef (Coal Fired/Chimichuri)

NOODLES

Pad Thai
Wok Tossed Noodles, Tamarind Sauce, Bean Sprouts, Crushed 

Peanuts

Veg - 1,800  |  Chicken - 2,100  |  Beef - 2,100  |  Prawn - 2,400

Phad Kee Mao
Wok Tossed Noodles, Chilly Oyster Sauce, Mushrooms, Basil

Veg - 1,800  |  Chicken - 2,100  |  Beef - 2,100  | Prawn - 2,400

SIDES

Jasmine Steamed Rice — 500

Special Thai Rice — 1,250

Pineapple, Prawns, Cashew Nuts, Egg

Fried Rice
Veg - 950  |  Chicken - 1,150  |  Prawn - 1,350  |  Egg - 950

Chips — 950

Hand Cut Chips Drizzled With Olive Oil

Prices are in Kenya Shillings (KES) & inclusive of  government taxes and levies. 
For any special dietary requests or allergens, kindly inform your server.



Prices are in Kenya Shillings (KES) & inclusive of  government taxes and levies. 
For any special dietary requests or allergens, kindly inform your server.

DESSERTS

Date Pancakes — 800

Honey Drizzle, Fried Darshan, Coconut Ice Cream

Fried Ice Cream — 800

Golden Fried Vanilla Ice Cream, Honey, Nuts

Sticky Toffee Pudding — 800

Butter Scotch, Caramel Ice Cream

Sticky Mango Pudding — 800

Sticky Thai Rice, Local Mango

Vegetarian

Contains Nuts

Mild Spicy

Hot Spicy

Chef’s Recommendation

INFORMATION:

Pork



BEVERAGE
LIST



ALCOHOLIC COCKTAILS
All our cocktails are made from the freshest ingredients.
Our mixologist combines experience with tradition to
create exquisite blends.

Please inquire for our signature selection & classics.

All prices are inclusive of  government taxes and levies and are in Kenya Shillings. 
For any special dietary requests or allergens, please inform your server.

ZOMBIE ― 1,200
Captain Morgan Spiced Gold, Captain Morgan Black, 

White Rum, Orange Liquer, Orange Juice, Pineapple Juice, 

Cherry Syrup

BLACK MARGIC MARTINI ― 1,050
Ketel One, Pomegranate, Pineapple

HOLY BERRIES ― 1,000
Tanquery Gin, Lime, Blueberrie, Almond Syrup

CARIBBEAN LONG ISLAND ― 1,500
Tequila, Vodka, Rum, Gin, Lemon Juice, Cherry Syrup

MANGO MARGARITA ― 1,050
Don Julio Blanco, Orange Liqueur, Lemon Juice, Mango 

Juice, Black Pepper

PAPI ― 1,100
Jw Black Label, Amaretto, Baileys

THAI JEWEL ― 1,100
Captain Morgan, Spiced Rum, Pimms, Vermouth, Simple 

Syrup, Bitters

LADY IN RED ― 950
Ciroc Redberry, Orange Liqueur, Cranberry Juice, Lemon 

Juice



LIDO HIGHBALL ― 950
Johnnie Walker Black Label, Pineapple Cordial, Soda 

Water

PASSION GIN FIZZ ― 850
Tanqueray, Passion Puree, Sugar Syrup, Lemon Juice, Soda 

Water

CHERRY MOJITO ― 850
White Rum, Mint, Lemon Juice, Cherry Syrup, Soda Water

PINACOLADA ― 850
White Rum, Pineapple Juice, Coconut Milk, Fresh Cream, 

Sugar Syrup

LIQUORS

Campari

Jägermeister

Martini Rosso

Martini Bianco

350
450
250
250

8,750
8,500
7,850
7,850

APERITIFS & BITTERS

Belvedere

Cîroc

Grey Goose

Ketel One Citron

Absolute Blue

700
650
650
400
350

13,500
12,500
12,000
10,500
5,500

VODKA

30 ML BOTTLE

Don Julio Anejo

Don Julio Blanco

Jose Cuervo Gold

Jose Cuervo Silver

Camino

1,100
1,050

350
350
350

26,250
21,250
7,000
6,500
6,500

TEQUILA



Remy Martin Louis XIII

Remy Martin VSOP

Martel XO

Martel VSOP

Martel Blue Swift

Martel VS

Hennessy XO

Hennessy VSOP

Hennessy VS

22,400
1,350
4,000
1,250
1,250

800
4,000
1,250

800

515,200
29,700
55,000
21,500
21,500
13,800
55,200
29,700
13,800

BRANDY AND COGNAC

All prices are inclusive of  government taxes and levies and are in Kenya Shillings. 
For any special dietary requests or allergens, please inform your server.

Hendrick's

Tanqueray No. 10

Tanqueray London Dry

Tanqueray Rangpur Lime

Tanqueray Sevilla

Tanqueray Royal

Gordons Dry

Gordons Pink

Bombay Sapphire

Beefeater

850
650
400
400
400
400
400
400
450
400

15,500
14,500
7,500
7,500
7,500
7,500

10,000
10,000
9,000
7,250

GIN

Ron Zacapa 23 YO Solera

Havanna 7 YO

Myers Rum

Barcadi

Captain Morgan Spiced Gold

Captain Morgan Gold

Captain Morgan Black

850
750
450
350
350
350
350

23,000
18,750
11,250
6,500
6,500
6,500
6,500

RUM

30 ML BOTTLE



Johnnie Walker King George

Johnnie Walker Blue Label

Johnnie Walker Gold Reserve

Johnnie Walker Gold

Johnnie Walker Green Label

Johnnie Walker Double Black

Johnnie Walker Black Label

Chivas Regal  18 YO

Chivas 15 YO

Chivas Regal Extra

Ballantine’s 12 YO

Ballantine’s Finest

8,000
2,550

850
1,050

950
850
700

1,350
850
850
600
350

145,000
49,500
21,250
26,250
23,700
21,250
15,000
22,500
16,500
16,500
11,500
6,000

WHISKY
(BLENDED SCOTCH)

30 ML BOTTLE

Jameson Black Barrel

John Jameson

500
350

9,900
6,750

WHISKEY (IRISH)

PAINKILLER ― 600
Baileys, Peppermint, Jagermeister

BABY GUINNES ― 600
Khalua, Guiness Stout Beer

THAI CHI ― 600
Vodka, Malibu, Peppermint, Whipping Cream, Oats

All prices are inclusive of  government taxes and levies and are in Kenya Shillings. 
For any special dietary requests or allergens, please inform your server.

Woodford Reserve

Jack Daniels

Bulleit

850
550
550

21,250
10,500
9,500

BOURBON & TENNESSEE
WHISKEY

SHOOTERS



All prices are inclusive of  government taxes and levies and are in Kenya Shillings. 
For any special dietary requests or allergens, please inform your server.

SCOTTISH SINGLE MALT

Glenmorangie Lasanta 12 YO

Glenmorangie 10 YO

Dalmore 12 YO

1,050
950
850

26,250
23,750
21,250

HIGHLANDS

30 ML BOTTLE
'

Glenkinchie 12 YO 950 22,500
LOWLANDS

The Glenlivet 18 YO

The Glenlivet 15 YO

The Glenlivet 12 YO

Glenlivet Founders Reserve

Glenfiddich 15 YO

Glenfiddich 12 YO

1,750
1,450

850
850

1,250
1,050

32,500
26,500
17,500
21,250
20,500
15,500

SPEYSIDE

Lagavullin 16 YO 1,450 32,500
ISLAY

Sambucca white

Armareto

Grand Marnier

Bols Triple Sec

Cointreau

Malibu

Amarula

Tia Maria

Pimms No. 1

350
450
450
400
450
350
450
350
250

10,000
8,500
8,500
8,500
8,500
7,750

-
-
-

LIQUEURS



All prices are inclusive of  government taxes and levies and are in Kenya Shillings. 
For any special dietary requests or allergens, please inform your server.

LOCAL BEERS ― 550

IMPORTED BEERS ― 600
Heineken | Hunters | Savanna Cider

BEERS

WATER & SOFT DRINKS

Sodas
Red Bull

200
450

―
―

Mayers Still Water
Mayers  Sparkling Water

300
300

450
450

300 ML 700 ML

JUICES
FRESHLY SQUEEZED ― 850
Orange



All prices are inclusive of  government taxes and levies and are in Kenya Shillings. 
For any special dietary requests or allergens, please inform your server.

SHIRLEY TEMPLE ― 650
Simple And Easy To Drink, A Mocktail That Entails Sprite 

And Grenadine Syrup

TAMANI JUA ― 650
Fizzed Tropical Juices, Flavoured With Grenadine Syrup

ROCK SHANDY ― 650
A Clash Of Ginger Ale Soda And Lime Cordial With 

Angostura Bitters 

PINK PETALS ― 650
Creamed Mango Juice With A Pink Finish Of Grenadine

COCO LOCO ― 650
Fizzed Fresh Tropical Juices Topped Up With Coconut 

Milk

MOCKTAILS




