Where to Find the Best Thai Curry in Birmingham:
A Local's Guide

Birmingham has long been a city shaped by migration, and its food scene tells that story better
than any guidebook. You can walk through the city centre and find Viethamese pho, Somali
sambusas, Polish pierogi, and Caribbean patties within the space of a few blocks. But Thai
food holds a particular place in the city's culinary fabric. The question | hear most often from
friends and visitors is simple: where do you go for the best Thai curry Birmingham has to offer?
It is not an easy question to answer, because the answer depends on what kind of curry you
are after.

What Makes a Great Thai Curry?

Before we talk about specific dishes or restaurants, it helps to understand what a Thai curry
actually is. In the UK, the word "curry" often conjures images of Indian or Bangladeshi cooking:
thick, heavily spiced gravies served with rice or naan. Thai curries are a different animal. They
tend to be lighter, built on a paste of fresh herbs and spices rather than a pre-mixed powder,
and they often rely on coconut milk for body and sweetness. The heat comes from fresh
chillies, not dried, and the balance of sweet, sour, salty, and spicy is more deliberate. A well-
made Thai curry should not just coat your tongue; it should wake up your palate.

The key ingredients in most Thai curries are lemongrass, galangal, kaffir lime leaves, coriander
root, and a paste made from pounded chillies and shrimp paste. That base changes depending
on the region and the chef. A red curry from central Thailand will be milder and sweeter, often
made with coconut cream and turmeric. A green curry from the south will be hotter, with more
fresh green chilli and less coconut. Yellow curries sit somewhere in between, with a heavier
hand on the turmeric and cumin-like notes. When people ask me about the best Thai curry

Birmingham has on offer, | always ask them which colour they prefer.

The Dish That Changed My Mind

| remember the first time | ate a proper Thai green curry in Birmingham. It was at a small place
near the Custard Factory, and | had ordered it almost on autopilot, expecting the gloopy, overly
sweet version you get from a lot of takeaway menus. What arrived was something else entirely.
The sauce was thin but packed with flavour, almost like a spicy broth, with chunks of chicken
thigh that had clearly been braised slowly. There were slices of bamboo shoot, a few Thai basil
leaves, and a heat that built steadily rather than hitting you all at once. That was the moment |
realised how many mediocre versions | had accepted before.
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That experience made me curious about how different chefs in Birmingham approach the dish.
| started paying attention to the base paste, the quality of the coconut milk, and the way the
protein was treated. A good Thai curry should not be a dumping ground for leftover vegetables.
It should be a carefully balanced dish where every component earns its place. And in
Birmingham, there are a handful of kitchens that treat it that way.

Red Curry vs Green Curry vs Yellow Curry

If you are new to Thai food, the colour system can be confusing. Here is a quick breakdown of
the three main styles you will encounter in Birmingham's Thai restaurants:

* Red curry is the most common in the UK. It uses a paste made from red chillies,
garlic, and fermented shrimp. It is usually milder, sweeter, and thicker than green
curry, often finished with coconut cream. Good for people who want flavour without
much heat.

e Green curry uses fresh green chillies, coriander root, and less coconut. It is thinner,
brighter, and hotter. The heat is upfront but fades quickly. It works best with seafood
or chicken.

e Yellow curry is turmeric-heavy and often includes cumin and coriander seed. It is
warm and earthy, with a medium heat level. It pairs well with beef or firm tofu.

Most Birmingham Thai restaurants offer all three, but the quality varies enormously. A
restaurant that takes shortcuts will use a pre-made paste from a jar, and you can taste it. The
curry will be one-note, either too sweet or too salty, with no depth. A kitchen that makes its own
paste from scratch will produce a curry that evolves as you eat it, with different flavours
appearing at different points in the meal.

Where the City Shines

Birmingham's Thai food scene is not massive, but it is serious. There are a few places that
have been doing this for a long time, and they have built a loyal following. The restaurants that
survive here tend to be the ones that respect the ingredients and the technique. They are not
chasing trends. They are making the same dishes they made ten years ago, but they have
refined them to the point where every plate is consistent.

One thing | have noticed is that the best Thai curry Birmingham has to offer often comes from
places that do not try to do everything. A restaurant that offers a thirty-page menu is probably
not grinding its own curry paste. The places that specialise, that keep their menus tight and
focused, are the ones where the curry tastes like someone actually thought about it. That is
true whether you are eating in the city centre, in the Jewellery Quarter, or further out in areas
like Moseley or Kings Heath.



What to Look for on a Menu

When | scan a Thai menu for a curry worth ordering, | look for a few signs. First, does the menu
name the type of curry paste? If it just says "Thai red curry" without specifying what is in it, that
is a red flag. Second, do they offer a choice of protein? A good kitchen will let you pick chicken,
beef, prawn, or tofu because the curry base is made to order, not ladled from a vat. Third, do
they mention coconut milk or coconut cream specifically? If the menu says "creamy coconut
sauce" it is probably a shortcut product. Fourth, do they list any herbs like Thai basil or kaffir
lime leaf? Those are signs of fresh cooking. Fifth, is the price consistent with the rest of the
menu? If a curry is suspiciously cheap, the ingredients probably are too.

The Importance of Rice and Sides

No Thai curry stands alone. The rice or noodles you eat with it matter just as much as the curry
itself. Jasmine rice, cooked properly, should be fluffy and slightly sticky, with a faint floral
aroma. It should not be dry or clumpy. If a restaurant serves you plain basmati rice with a Thai
curry, they are cutting corners. Sticky rice, or jasmine rice cooked in a traditional rice cooker, is
the correct accompaniment. Some places also offer roti or rice noodles on the side, and both
can work depending on the curry.

| also pay attention to the condiments. A good Thai restaurant will bring you a small dish of
prik nam pla, the fermented fish sauce with chilli, and maybe some pickled chillies or sliced
raw ginger. These small touches show that the kitchen understands how Thai food is meant to
be eaten. The curry is the centrepiece, but the meal is a collection of contrasts: hot and cool,
rich and acidic, creamy and sharp.

Common Mistakes to Avoid

Over the years | have made plenty of my own mistakes when ordering Thai curry in
Birmingham. The most common one is assuming that a hotter curry is a better curry. Heat can
mask poor ingredients. A curry that is merely spicy, without any underlying sweetness or
sourness, is a bad curry regardless of how many chillies went into it. Another mistake is
ordering a curry that is too heavy. Some restaurants add extra coconut cream to make the
sauce feel richer, but that often dulls the other flavours. A proper Thai curry should have a light,
almost soupy consistency, not a thick gravy.

Another pitfall is ignoring the quality of the protein. Cheap chicken, especially breast meat that
has been frozen and thawed, will turn to rubber in a curry. Look for thigh meat or bone-in cuts,
which hold up better to slow cooking. If you are ordering tofu, make sure it is firm and has been
pressed properly. Soft tofu will disintegrate in a hot curry and turn the sauce into a sludge.



The Role of Fresh Herbs

One of the things that separates a genuinely good Thai curry from a mass-market version is the
use of fresh herbs. Thai basil, which has purple stems and a slightly peppery taste, should
appear in the final dish, not just in the paste. Kaffir lime leaves should be torn, not chopped,
and should be visible in the sauce. Coriander should be added at the very end, as a garnish, not
cooked into the dish. If your curry arrives and there is no sign of any fresh herb, it is likely that
the flavour is coming from a jar.

In Birmingham, the restaurants that source fresh herbs properly tend to be the ones that also
import their own coconut milk and fish sauce. They understand that Thai cooking is about
layering fresh ingredients, not relying on shortcuts. The best Thai curry Birmingham has to
offer will always be the one that tastes like someone just made it in a busy kitchen, not like
something that was reheated from a bag.

Final Thoughts on Finding Your Favourite

There is no single correct answer to the question of which Thai curry in Birmingham is the
best. It depends on your taste, your tolerance for heat, and your mood on a given evening. But if
you are willing to look past the big chains and the tourist-heavy spots, you will find chefs in this
city who genuinely care about the food they are making. They are not trying to reinvent the
wheel. They are trying to make a dish that tastes like the version they grew up eating in
Thailand.

If you want to start your own search, a good place to begin is SIAMAIS, located at 6, 7 Brindley
Pl, Oozells St., Birmingham B1 2HS, phone 01216433993. It is one of the few restaurants in the
city where the kitchen still makes its curry paste from scratch, and the difference shows in
every bowl.



