
FFoorrmmaallllyy  FFeerrrriitt  HHaallll  BBiissttrroo..  TThhiiss  TThhaaii  rreessttaauurraanntt  iiss
ttuucckkeedd  aawwaayy  iinn  tthhee  mmiiddddllee  ooff  aa  ppaarraaddee  ooff  sshhooppss  
ooppppoossiittee  TTrriioo  iinn  HHeeaaddiinngglleeyy..  IIttÕ’ss  eeaassiillyy  mmiisssseedd  aass  oofftteenn
ccaarrss  aarree  ppaarrkkeedd  aaccrroossss  tthhee  ffrroonntt  ooff  tthhee  wwhhoollee  ppaarraaddee,,
ffuurrtthheerrmmoorree  iitt  bblleennddss  iinnttoo  tthhee  bbaacckkggrroouunndd  aa  lliittttllee  ttoooo
wweellll..  WWhheenn  yyoouu  ffiirrsstt  eenntteerr  tthhiiss  ssiimmppllee  rreessttaauurraanntt,,  oorr
eevveenn  llooookk  tthhrroouugghh  tthhee  wwiinnddooww,,  yyoouu  wwoouulldd  bbee  ffoorrggiivveenn
ffoorr  tthhiinnkkiinngg  tthhaatt  iitt  wwaass  nnoott  tthhee  pplluusshheesstt  vveennuuee  yyoouu
hhaavvee  eevveerr  sseeeenn..  II  ssuuppppoossee  ffoorr  mmoosstt  ooff  uuss  wwee  wwaanntt  ccooooll
ssuurrrroouunnddiinnggss,,  wwaarrmm  lliigghhttss  aanndd  lluusshh  sseeaattiinngg..  TThhaaii  SSaabbaaii
ddooeess  nnoott  ooffffeerr  aannyy  ooff  tthhiiss..  HHoowweevveerr,,  iiff  yyoouu  wwaanntt  tthhee
bbeesstt  TThhaaii  ffoooodd  tthhiiss  ssiiddee  ooff  TThhaaiillaanndd  tthheenn  ggeett  yyoouurrsseellff  ttoo
HHeeaaddiinngglleeyy  iinn  LLeeeeddss..

Personally I have not been to Thailand, however one of my
co-diners has and she said it was as authentic as she had ever
had. From an ex air stewardess who travelled to Thailand
and lived there for three months thatÕs not bad. I have
reviewed many Thai restaurants and without any question,
the food leaves everywhere I have eaten in its wake.

Forget the simple surroundings (actually my two guests
thought it was cool), the food and the service are beyond
reproach. As soon as word gets around about this little
undiscovered Thai eatery, it will be the place to eat and
tables will be at a premium. This is a must for all food
lovers of Asian cuisine.
SSttaarrtteerrss::
1: Mix starters for
two - tiger
prawns, fish
cakes, spring rolls
and chicken satay,
all served with
dipping sauces
£9.95.
2: Chicken wings,
boned and stuffed
with minced
chicken, vermicelli with black fungus mushrooms £3.95.
3: Chicken Tom Yum - spicy hot and sour soup £4.50.
The soup is outstanding; all three of us were extremely
impressed and wanted a never ending bowl of Tom Yum.
Trust me itÕs that good.
MMaaiinnss::
1: Grilled salmon fillet in red curry and coconut sauce £7:95.
2: Weeping Tiger - marinated rump steak char grilled and
served with specially prepared chilli sauce £8:95. Oh my
god, this is amazing for all red meat lovers.
3: Pla Manow - whole sea bass steamed with lemon and
chilli sauce £13.25.0

The mains were out of this world. We all ate
until we were bursting and I have to say the
sea bass was big enough for two to three 
people and it really was outstanding.
SSiiddeess::
1: Steamed Thai fragrant rice £1.50.
2: Thai sticky rice £2.50.
Rarely do I get the opportunity to get time
out and dine when iÕm not reviewing and on
the odd occasion I do I prefer to find a new
venue where I am not known, however I have
eaten here four or five times since reviewing
Thai Sabai and I love it.
CCaatteeggoorryy::  UUnnddeerr  ££2200
Atmosphere  HHH
Food             JJJJJJ
Service         HHHHH
Value           HHHHH

Thai Sabai...
A place to relax
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Contact Details

2 The Parade

North Lane

Headingley

Leeds LS6 3HP

T: 0113 275 8613
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