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THAI SATAY / 3 STICKS 

Chicken fillets marinated in twelve 
different Thai spices then grilled & 
served with golden tasty peanut sauce 

GRILLED PORK  
SKEWERS / 3 STICKS 

Pork tenderloin strips marinated with 
herbs, grilled & served with tamarind 
chilli sauce

CURRY PUFFS / 3 PCS 

Potato, peanuts & onion wrapped in 
pastry then deep fried. Served with 
sweet plum sauce

SPRING ROLLS / 3 PCS  7.9

Deep fried rice pastry filled with 
mixed vegetables, peanuts, corn & 
vermicelli. Served with plum sauce

SATAY TOFU 7.9

Deep fried fresh tofu served with  
our homemade peanut sauce 

MONEY BAGS / 5PCS 9.9

Prawn & minced pork wrapped  
in egg pastry 

DIM SIMS / 2PCS 7.9

Steamed & served with chilli  
 & soy sauce 

FRIED PORK  
DUMPLINGS / 4PCS 9.9

THAI FISH CAKES / 3PCS 8.9

Minced fish fillets mixed with curry 
paste & herbs then deep fried. Served 
with grounded peanuts & plum sauce

CALAMARI RINGS 9.9

Calamari rings coated in bread 
crumbs then deep fried & served  
with sweet chilli sauce 

MIXED ENTRÉE 
/ PER PERSON  10.9

A selection of Thai satay, spring roll, 
curry puff & deep fried calamari

DUCK ROLL / 2PCS 9.9

Roast duck, cucumber & carrot 
wrapped in rice pastry & hoi sin sauce 

SALT & PEPPER  
SOFT SHELL CRAB 10.9

Served with sweet chilli sauce

SALT & PEPPER SQUID  10.9

Served with sweet chilli sauce 

THREE FLAVORED  
BABY BARRAMUNDI 30.0 

Deep fried with 3 flavored spicy,  
sweet & sour sauce

BABY BARRAMUNDI WITH 
CHILLI CURRY PASTE  30.0

Deep fried Barramundi topped with 
panang curry paste, coconut cream, 
chilli, basil and lime leaves

LARB 17.9

Minced chicken or pork with coriander, 
mint, chilli, red onion  & lime dressing

BEEF SALAD 20.9

Grilled beef tenderloin with coriander, 
mint, chilli, red onion, tomato, 
cucumber & lime dressing

CRISPY PORK BELLY 
PAPAYA SALAD   20.9 

Twice cooked crispy pork bell 
 tossed with shredded green papaya, 
tomato, chilli, lime dressing & 
roasted peanuts

CRYING TIGER SALAD 20.9

Grilled marinated beef sirloin with a 
Northern Thai style chilli & tamarind 
sauce. Served medium rare

ROAST DUCK SALAD 20.9

Sliced roasted duck tossed with 
coriander, mint, chilli, red onion  
& lime dressing

PRAWN SALAD 20.9

King prawns with coriander, mint, 
chilli jam, lemongrass, shallots  
& lime leaves

SOFT SHELL CRAB  
WITH PAPAYA SALAD 2.9

Shredded green papaya, tomato, 
chilli, lime dressing & roasted peanuts 
served with crispy soft shell crab

TOM KHA GAI 8.5

Creamy coconut soup cooked 
with chicken, lemon grass, fresh 
mushrooms & baby corn

TOM YUM PRAWNS  8.5

Traditional Thai soup cooked with 
king prawns, lemon grass, kaffir lime 
leaves, fresh mushrooms, baby corn  
& tomato

TOM YUM SEAFOOD 10.5

A combination of fish, scallop, 
calamari, prawns in a lemon grass  
soup with baby corn, tomato, fresh 
mushrooms & basil

H O M E  D E L I V E R Y  A V A I L A B L E 
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CRISPY SALMON NAM TOK  25.9 

Grilled Salmon cutlet served with a 
North Eastern Thai Style dressing 
of roasted chilli, lime leaves, mint, 
shallots & ground rice
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MASSAMAN LAMB CUTLETS 

Slow cooked lamb cutlets with baby potato & massaman curry

FROM THE WOK

TWICE-COOKED  
CRISPY PORK BELLY 

with your choice of :

CREAMY CHILLI BASIL / CASHEW NUT  
/ PAD PLIK KING SAUCE / CHILLI BASIL 
/CHINESE BROCCOLI & OYSTER SAUCE

CREAMY CHILLI BASIL

Homemade curry paste cooked with 
coconut cream, chilli, basil, served 
with grilled asparagus & eggplant

CASHEW NUTS

Roasted cashews stir fried with sweet 
chilli jam, garlic & selected vegetables

OYSTER STIR FRY

Stir fried garlic, oyster sauce  
& selected vegetables

PEANUT STIR FRY

Sliced chicken breast fillet cooked  
with our homemade peanut sauce  
 & selected vegetables

SWEET & SOUR 

Tomato base sauce with onion, 
cucumber, pineapple & selected 
vegetables

CHILLI STIR FRY

Fresh chilli, onion, garlic, broccoli  
 & shallots

PAD CHA SEAFOOD

Prawns, fish & scallops stir fried with 
hot green peppercorn, Thai ginger, 
chilli, onion & lime leaves

STIR-FRIED  
KAREE KING PRAWNS 

Marinated king prawns cooked with 
shallots, chilli, onion & fresh turmeric

PAD TALAY

A selection of fish, prawn & scallop 
cooked with garlic, chilli & fresh basil

SPICY CRISPY BASIL 
SOFT SHELL CRAB  

Fried soft shell crab served with  
our homemade curry sauce, chilli, 
crispy basil leaves, coconut cream  
& grilled asparagus

GREEN PEPPERCORN 
SALMON  

Stir fried Salmon cutlet with hot green 
peppercorn, Thai ginger, chilli, onion, 
crispy basil & lime leaves

CRISPY BASIL 
SALMON  

Grilled Salmon cutlet topped with 
chilli curry sauce, coconut cream, 
basil, eggplant & asparagus

PAD THAI

Flat rice noodles stir-fried with egg, 
shallots, sprouts & crushed peanuts

PAD SIEW

Thick fresh rice noodles stir-fried  
with dark soy sauce, egg, carrot  
& Chinese broccoli

CHILLI BASIL NOODLES

Thick flat rice noodles cooked with 
chilli, basil, capsicum, broccoli  
& green peppercorn

SUKI

Stir fried glass noodles with crispy 
pork belly, chilli, water spinach,  
Napa cabbage & snow peas

SPAGHETTI PAD KEE MAO

Stir fried spaghetti with chilli, basil 
capsicum & green peppercorn

LAKSA 

Rice noodles in a creamy coconut  
broth with chilli, fried eschalot,  
tofu & sprouts

SINGAPORE NOODLES

Thin rice vermicelli stir fried with egg, 
onion, capsicum, sprouts & shallots

HOKKIEN NOODLES 

Stir fried hokkien noodles with egg, 
broccoli, sprouts & carrot. Served  
with a side of peanut sauce

RED CURRY 

Red curry paste cooked with coconut 
milk, bamboo shoots, basil leaves  
& selected vegetables 

GREEN CURRY 

Green curry paste cooked with 
coconut milk, bamboo shoots, basil 
leaves & selected vegetables 

MASSAMAN CURRY BEEF 

Sweet mild coconut cream curry 
cooked with potato, peanuts & onion

HANGLAY CURRY PORK 

A savoury & sour northern Thai pork 
curry with chilli, garlic, ginger, onion  
& tamarind

JUNGLE CURRY 

Hot country style curry cooked with 
garlic, basil & mixed vegetables  
(no coconut milk) 

CHU CHEE 

Hot creamy red curry cooked with 
lime leaves, basil & fresh chilli 

PANANG CURRY 

A mild creamy peanut red curry 
cooked with fresh kaffir lime leaves

YELLOW CURRY CHICKEN 

Chicken breast cooked in an aromatic 
tumeric curry with coconut milk, 
potato & onion

RED CURRY DUCK 

Roasted duck with red curry paste, 
coconut milk, lychee, pineapple & 
cherry tomato

GREEN CURRY 
SALMON  

Salmon cutlet cooked with green curry 
paste, coconut cream, lime leaves, 
chilli, basil & eggplant

ROTI BREAD 

HOME MADE PEANUT SAUCE 

FRIED EGG 

STEAMED JASMINE RICE 3.

COCONUT RICE 4.5

EGG FRIED RICE 

CHICKEN FRIED RICE 

Thai style fried rice with chicken,  
egg, peas, corn & diced carrots

TOM YUM FRIED RICE 

Tom yum flavoured fried rice with 
chicken, spanish onion, cherry 
tomato, broccoli & shallots

CHILLI BASIL FRIED RICE

Fried rice with crispy pork belly, egg, 
chilli, garlic, basil & chinese broccoli

PRAWN FRIED RICE 

Thai style fried rice with king prawns, 
egg & vegetables

PAD PLIK KING

Red curry paste stir fried with garlic, 
chilli, capsicum & snow peas

SWEET CHILLI JAM COMBO 

A combination of chicken, beef & pork 
stir fried with sweet chilli jam, onion, 
broccoli & carrot

GARLIC & PEPPER

Stir fried fresh garlic, pepper  
& selected vegetables

GINGER STIR FRY 

Stir fried fresh ginger, onion, broccoli, 
capsicum & shallots

CHILLI BASIL

Thai basil stir fried with garlic, chilli, 
onion, capsicum & snow peas

VEGETABLES & TOFU 

CHICKEN BREAST FILLET 

PORK TENDERLOIN 

BEEF SIRLOIN FILLET 

CRISPY PORK BELLY 

ROAST DUCK 

KING PRAWNS 

SEAFOOD 
PRAWNS, SCALLOP, FISH

SALMON CUTLET 
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