
Oli’s Thai is a unique and pint sized restaurant located in in Iffley, 
Oxford. My friend Jemima and I dined there for lunch as my 
birthday treat and I can confirm that we have already booked to go 
back.

We weren’t sure what to expect as we 
used my google maps to locate the 
restaurant in an area of Oxford that we 
had never previously explored, but as we 
entered the restaurant we were 
immediately approached by welcoming 
waiters who showed us straight to our 
table for two. The menu was very 
concise - consisting of only a couple of 
cocktails, starters, main courses and 
puddings. There was also a white board 
at the back listing the specials of the 
day. As we were unsure of portion sizes we asked a waiter to 
talk us through the menu, which he proceeded to do in detail. 

He was evidently knowledgeable and enthusiastic over the dishes on offer. Following the 
advice given we decided upon sharing a couple of starters and having our own main 
course. Under each wine on the list was a brief description 
describing its dominant flavours. We opted for a bottle of 
Chassenay d’Arce    champagne as we were celebrating. 

Despite the high demand there is for a table at Oli’s Thai the decor 
is unostentatious, adding to it charm. There are only a few bare 
wooden tables and we were seated on stools. There is also a bar  
reserved for walk ins - though you would be extremely lucky to be 
seated on a spontaneous walk in!

We ordered a broccoli salad and turmeric prawns to start. The food 
was so tasty we fell into a speechless state, savouring each bite in 
order to soak up every last Asian spice. The prawns were served on 

sticks of lemongrass, contributing to the 
flavours in our mouthwatering starter. The 
delicacy of the champagne’s bubbles 
complimented it perfectly. 

The staff were patient with us as we took an age to decide upon 
a main course - they were all equally as appealing! We were 
recommended the duck panaang curry and eventually opted for 
that. It was served with vegetables in an authentic brown dish 
and arrived with a generous side of white rice which we poured 
into the bowl. Our main dish was both fresh and extremely 
tasty, and we once again fell silent as we 
devoured our lunch. 

We indulged in a passion fruit meringue for 
pudding which was delectable and void of the stodginess apparent in so 
many sweet dishes served in restaurants.

We were the last to leave but did not feel at all hurried out by the waiters, 
who took time to talk to us about Oli’s Thai and recommended their 
Spanish sister restaurant in Cowley called Arbqequina, which we will be 
trying next. 



While it may seem irritating having to book around three months in advance, a lunch at 
Oli’s Thai is definitely worth the wait!


