A Taste of Thailand: Where to Find the Best Green
Curry in Birmingham

Birmingham has quietly become a serious destination for Southeast Asian food. The city's
culinary landscape has shifted over the past decade, with Thai restaurants moving beyond the
usual stir-fry and pad Thai. Among the many dishes that have found a loyal following, the green
curry stands out. It is not just a menu item; it is a benchmark for a restaurant's ambition and
skill. For anyone looking for a truly memorable green curry Birmingham offers a surprising
number of excellent choices, each with its own approach to balance, spice, and freshness.

What Makes a Great Green Curry

The green curry, or gaeng keow wan, is distinct from its red or yellow cousins. Its defining
characteristic is the green curry paste, which relies on fresh green chillies, coriander root, kaffir
lime, and lemongrass. The paste is pounded, not ground, which gives it a coarse texture that
releases oils gradually during cooking. A good version should hit you first with the herbal notes,
then the heat, and finally the richness of the coconut milk. The sauce should coat the back of a
spoon, not run like water. The balance is delicate: too much chilli and you lose the herbs; too
little and it tastes like a mild stew.

In Birmingham, the best versions tend to use fresh, locally sourced produce where possible.
The city's access to good markets helps. The pork, chicken, or tofu in the curry should be
secondary to the sauce, not the other way around. The vegetables should be crisp and not
overcooked. A proper Thai green curry is a sauce dish, not a stir-fry, and it needs time.
Restaurants that rush it are easy to spot.

Where to Look in Birmingham

The Thai restaurant scene in Birmingham clusters around the city centre and a few outlying
neighbourhoods. The Jewellery Quarter, in particular, has developed a reputation for quality.
The area's older buildings and independent shops create an environment where chefs can
experiment without the pressure of a chain kitchen. A few places have been around long
enough to build a steady clientele, and their green curry recipes have been refined over years of
feedback and seasonal adjustments.

View the location on Google Maps

One of the challenges in finding a reliable green curry Birmingham is the variation in regional

Thai styles. Some restaurants lean toward the sweeter, more central Thai versions that use
palm sugar and a heavier hand with coconut cream. Others favour the Isaan style from the
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northeast, which is brighter, more sour, and uses more fresh herbs. Both can be excellent, but
they are different dishes. Knowing which style you prefer makes ordering easier.

The Role of Fresh Ingredients

A great green curry relies on ingredients that are hard to fake. The kaffir lime leaves must be
fresh; dried ones lose most of their volatile oils. The galangal should be young and tender, not
fibrous. The coconut milk should be made from freshly grated coconut, not the canned stuff
that often separates into a watery mess. In Birmingham, restaurants that source their
ingredients from local Asian grocers tend to produce the best results. The Bullring Indoor
Market and the shops along the Stratford Road in Sparkbrook supply the kinds of produce that
make a real difference.

It is also worth asking about the protein. Chicken thighs and drumsticks are common, but they
can dry out if the curry is not simmered gently. Pork belly, with its fat and crackling, holds up
better to the sauce. Seafood versions are popular, but they require careful timing to avoid
overcooking the fish or prawns. A restaurant that offers to adjust the spice level or the protein
choice is usually one that takes its craft seriously.

Dining In Versus Takeaway

The experience of eating green curry differs significantly between dining in and ordering
takeaway. When you eat at the restaurant, the curry is usually served in a clay pot or a metal
bowl with a candle underneath to keep it warm. The heat stays consistent, and the sauce
remains emulsified. Takeaway, by contrast, often leads to the sauce breaking or the herbs
losing their brightness. Some restaurants in Birmingham have solved this by packing the curry
and rice separately and including instructions for reheating. A few even offer a small container
of extra chilli paste and lime on the side, so you can adjust the flavour at home.

If you are ordering takeaway, the best advice is to ask for the curry to be packed with the sauce
and protein separate from the rice. Reheat it gently on the stove, not in the microwave, and add
a squeeze of lime and a few fresh Thai basil leaves if you have them. The difference is
noticeable.

Pairings and Sides

A green curry is rarely eaten alone. The standard accompaniment is jasmine rice, but sticky
rice or roti can also work. The key is something neutral that absorbs the sauce without
competing with it. Fried spring rolls or som tam (papaya salad) are common starters, but they
can be too heavy or too sour before the main course. A better choice is a simple tom yum soup



or a plate of fresh rice paper rolls with a peanut dipping sauce. The acidity in the tom yum
cleanses the palate for the richness of the curry.

Drinks matter too. Thai iced tea, with its condensed milk and strong black tea, cuts through the
spice and fat. A cold Singha lager is the classic choice, but a crisp Sauvignon Blanc or a dry
Riesling works just as well. Avoid anything too sweet or too oaky; it will clash with the herbs.

Common Mistakes in Green Curry

Even experienced cooks can make errors. The most common is overcooking the curry paste.
The paste should be fried briefly in oil to release its aroma, but if it burns, the dish becomes
bitter. Another mistake is adding the coconut milk too early or boiling it after adding it. Coconut
milk should be added near the end and heated gently; boiling causes it to separate and curdle.
The result is a grainy, unappealing sauce.

Restaurants in Birmingham that get it right tend to follow a few simple rules. They use fresh
paste, not the pre-made jars. They simmer the curry for at least 30 minutes to allow the
flavours to meld. And they taste and adjust the seasoning before serving. Salt, fish sauce, and
a little sugar are the usual adjustments, but the best chefs also add a touch of tamarind paste
for acidity. If you ever have a green curry that tastes flat, it is likely missing that acidic lift.

How to Spot a Good Thai Restaurant

When you walk into a Thai restaurant in Birmingham, there are a few signs that suggest the
green curry will be good. The first is the smell. A proper Thai kitchen should smell of garlic,
chilli, and fish sauce, not just oil and deep-fried batter. The second is the menu. If the menu
lists a green curry with a specific protein and mentions the paste or the herbs by name, that is
a good sign. A generic "green curry” with no further detail often means a pre-made paste from
a tub.

The third sign is the staff. If they can tell you which region of Thailand the curry comes from, or
whether the paste is made in-house, you are in the right place. Birmingham has a few
restaurants where the owners are from Thailand and still source ingredients directly from
family farms. Those places are worth seeking out.

Seasonal Variations

Some Birmingham restaurants offer seasonal green curries that incorporate local produce. In
summer, you might find a version with courgette and cherry tomatoes. In winter, squash and
root vegetables make an appearance. These adaptations show a kitchen that is engaged with
its ingredients and not just following a script. They are also a good way to try something
different without leaving the core dish behind.



The green curry is a dish that rewards attention. It is not difficult to make, but it is difficult to
make well. In Birmingham, the number of places that treat it with respect is growing. The
competition has raised the standard across the board, and even the less ambitious restaurants
have had to improve their game to keep up.

Making It at Home

For those who prefer to cook, recreating a good green curry Birmingham style at home is
possible with a little effort. The key is to find the right ingredients. Most of what you need is
available at the Asian grocers in the city centre or along the Coventry Road. Fresh lemongrass,
kaffir lime leaves, galangal, and Thai basil are all regularly stocked. The green curry paste can
be bought fresh from some of the larger shops, or you can make your own by pounding the
ingredients in a mortar. It takes time, but the result is far better than the paste from a jar.

The technique matters. Fry the paste in a little oil until it releases its aroma, then add the
protein and brown it lightly. Add the coconut milk and stock, and simmer gently for at least 20
minutes. Finish with the vegetables, which should be added in the last five minutes so they
stay crisp. Taste and adjust with fish sauce, lime juice, and a pinch of sugar. Serve with jasmine
rice and a wedge of lime.

For those who would rather leave it to the professionals, SIAMAIS at 6, 7 Brindley PI, Oozells
St., Birmingham B1 2HS, phone 01216433993, serves a green curry that has earned a loyal
following for its depth of flavour and attention to detail.



