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RICE PAPER ROLL (2 PCS) 	 						      13.90
Summer roll of vermicelli noodles, pickled carrots, mint, coriander, cucumber
and mix green leaves served with peanut dipping sauce. Your choice of:
	 Vegetarian 									         13.90
	 Tofu 										          14.90
	 Prawn 										         16.90

VEGETARIAN CURRY PUFFS (4 PCS) 					     13.90
Freshly made vegetarian curry puffs filled with carrots, potatoes, peas and 
served with sweet chili sauce.

CHICKEN WINGS (5 PCS)	 						      15.90
Lightly crumbed and herbed chicken wings served with sweet chilli sauce.

FISH CAKES (4 PCS) 	 							       13.90
Cakes created from bream fish, lightly seasoned with herbs and spices, 
served with sweet chili sauce.

SATAY CHICKEN SKEWERS (4 PCS) 	 				    15.90
Grilled skewers of chicken breast marinated with signature satay spices
and served with peanut satay sauce.

VEGETARIAN SPRING ROLLS (4 PCS) 					     13.90
Traditional Thai vegetarian spring roll served with sweet chili sauce.

MIXED ENTRÉE (1 OF EACH) 							      16.90
Curry puff, spring roll, satay chicken skewer and fish cake.
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FRIED CHICKEN BITES 
Half Portion 400g 									         22.00 
Full Portion 800g 		     			    				    38.00

BOWL OF CHIPS									         10.00

CHICKEN NUGGETS (10 PCS) 						      13.00 

CHICKEN NUGGETS (5 PCS) AND CHIPS  					    12.00

CHICKEN WINGS (3 PCS) AND CHIPS 					     12.00

KIDS EGG FRIED RICE 								        14.00

CRISPY QUAIL (6 PCS) 								       18.90
Deep fried marinated quails served with homemade Thai chilli sauce.

RAW PRAWN SLIDERS (3 PCS)	 					     24.90
Refreshing raw prawn sliders served with mint, red onion, garlic, shallots, 
coriander, set on sliced lemon and topped with Thai fish sauce.
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TOM YUM EGG NOODLE SOUP  						       20.90
Our tangy tom yum soup cooked with fish sauce topped with beansprout.
Served with your choice of protein or vegetarian.

LAKSA NOODLES  						      20.90
A wonderfully light spiced curry cooked in a blend of coconut milk and 
full cream milk serve with vermicelli noodles and garnish with red onion, 
beansprout, shallot. Served with your choice of protein or vegetarian.

ADD YOUR CHOICE OF PROTEIN:
	 Tofu 										          +2.00 
	 Chicken or Beef 								        +3.00
	 Duck or Lamb								         	 +5.00
	 Combination (Chicken, Beef, Mussel, Calamari & Prawns) 			   +6.00
	 Mixed Seafood (Calamari, Mussels & Prawns) 				    +6.00

CHOO CHEE CURRY (V, GF optional) 					     19.90
Thickened Choo Chee curry with a distinctive roasted coconut flavour 
cooked with aromatic herbs and seasonal vegetables topped with finely 
sliced kaffir lime leaves. Served with your choice of protein or vegetarian.

PANANG CURRY (V, GF optional)  						      19.90
Thickened Panang curry that is salty yet sweet cooked with coconut milk, 
aromatic Thai herbs and seasonal vegetables. Served with your choice 
of protein or vegetarian.

RED CURRY (V, GF optional)  							      19.90
Aromatic red curry cooked with coconut milk, bamboo shoot, basil, Thai 
herbs and seasonal vegetables. Served with your choice of protein or
vegetarian.

MASSMAN BEEF CURRY							       25.90	
Rich fragrant massaman beef curry cooked with coconut milk, onion,
potato, aromatic herbs & spices topped with cashew nuts and fried onion.
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TOM YUM SOUP			 
19.90
Mildly spicy yet refreshing Thai sour 
soup cooked with shallot, coriander, 
tomato, lemon grass, fresh mushrooms,
fish sauce and topped with evaporated 
milk. 

Served with your choice of protein 
or vegetarian.

SALADS
LARB											          25.90	
Cooked mince meat (Chicken or Beef) tossed with anchovies, lime juice, 
red onion, roasted rice and roasted chilli flakes, topped with mint leaves, 
shallots and coriander.

BANANA BLOSSOM FLOWER SALAD (V optional) 				    24.90
A specialty dish that is created using a medley of banana blossom flower,	
green apple, pickled carrots, shallots, tomatoes and mixed with Thai sauce,
coconut cream, chilli jam paste and topped with cashew nuts and fried
spring onion.
Options: 
	 Soft Shell Crab	 								        +18.00 
	 King Prawn (3pcs) 								        +28.00

CRUNCHY RICE BALL SALAD (VEGETARIAN)  				     22.90
Deep fried marinated rice ball with curry paste, kaffir lime leaves, onion, 
shallots and dried coconut then tossed in lemon grass, coriander, mint 
leaves and lemon juice. Garnish with fried chilli and roasted peanuts.

GLASS NOODLE SALAD (V optional)  					      19.90
Tangy glass noodle salad served with pickled carrots, red onion, tomatoes, 
celery, mint, shallots, lemon grass, Thai spicy sauce and topped with peanuts.
Option: 
	 Mixed Seafood 								        +7.00

GREEN CURRY 
(V, GF optional)  				  
19.90
Aromatic green curry cooked with coco-
nut milk, bamboo shoot,
basil, Thai herbs and seasonal vegeta-
bles.



MANGO AND GREEN APPLE SALAD (V optional) 			    19.90
Refreshing summer salad that has all the flavours of the seasons: crunchy, 
sweet, savoury, spicy and salty. Green mango is seasonal. 
Mango, green apple, pickled carrots, red onion, shallots, coriander, garlic,
tomatoes with Thai sauce and garnished with cashew nuts. 
Options: 
	 Mixed Seafood 								         +7.00 
	 Soft Shell Crab								        	 +18.00

PAPAYA SALAD LAO STYLE (V optional) 					     19.90
A mouth-watering traditional Lao papaya salad created using fresh papaya, 
carrots, snake beans, tomatoes mixed with fish sauce, lime juice tossed in 
crab paste, anchovies.  
Options: 
	 Mixed Seafood									         +7.00 
	 Soft Shell Crab 								         +18.00

PAPAYA SALAD THAI STYLE (V optional) 				     19.90
A mouth-watering traditional Thai papaya salad created using fresh papaya, 
carrots, snake beans, tomatoes mixed with fish sauce, lime juice, tamarind 
sauce and topped with peanuts. 
Options: 
	 Mixed Seafood 								         +7.00 
	 Soft Shell Crab 								         +18.00

THAI SALAD  									          19.90
Specialty salad of red onions, cucumbers, tomatoes, shallots, coriander, 
mint leaves, pickled carrots and chilli lime dressing. 
Add your choice of protein for further flavours.
Options: 
	 Tofu										           +2.00 
	 Chicken or Beef 								         +3.00
	 Duck										           +5.00
	 Combination (Chicken, Beef, Mussel, Calamari & Prawns) 			    +7.00
	 Mixed Seafood (Calamari, Mussels & Prawns) 				     +7.00	
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MEATS ON THE GRILL

SALMON PARADISE								        28.90
Lightly spiced and grilled salmon served with mixed salad.

BEEF RUMP STEAK 								        25.90
Marinated beef rump steak, sliced and served with Thai chili sauce. 
Cooked to your liking: well done, medium well, medium, medium rare or blue.

GRILLED CHICKEN 								        25.90
Grilled in a wonderfully marinated recipe of Thai herbs and spices, turmeric,
lemon grass and served with Thai chili sauce. 
 
KING PRAWN 									         33.90
Lightly spiced and grilled king prawns served with salad leaves and Thai chili
dressing on the side.

LAMB CUTLET (3PCS)		  38.90
Lamb cutlets marinated with Thai 
herbs and spices, accompanied with 
salad leaves and Thai chili sauce on
the side.

 	

BABY OCTOPUS			   25.90
Lightly spiced and grilled baby 
octopus served with cucumber, 
tomato, green leaves with Thai chilli 
sauce on the side.



CHILI BASIL PIPIS 								        32.90
Classic Thai stir fried with chili, garlic and basil, with pipis.

MUSSELS CLAY POT 								        28.90
Mussels cooked in Thai spice gravy with chilli jam sauce, onion, capsicum, 
chilli and basil. 

PRAWN CLAY POT W/ GLASS NOODLES	  				    29.90
Prawns seasoned with our special sauce served with glass noodles with celery, 
ginger, shallot and garlic.

WHOLE BARRAMUNDI - 3 FLAVOUR SAUCE				    54.90 
Deep fried whole barramundi topped with sweet, sour and chill sauce cooked
with carrot, red onion, capsicum, pineapple, tomato, zucchini, baby corn and 
garnished with shallot.

TAMARIND PRAWNS  								        29.90
Deep fried prawns marinated in signature tamarind sauce cooked with seasonal 
vegetables.

 	

SEAFOOD

WHOLE BARRAMUNDI -  APPLE & MANGO SALAD	  	           54.90
Deep fried whole barramundi with red onion, pickled carrots, mango, 
green apple, shallot, coriander, tomato topped with signature sauce 
and garnished with cashew nuts. Green mango is seasonal.

SALT AND PEPPER SQUID						      25.90
Thai-style tempura of calamari tossed with salt & pepper tossed with red onion,
fried spring onion and shallots. 

SALT AND PEPPER PRAWN							       25.90
Thai-style tempura of prawn tossed with salt & pepper tossed with red onion,
fried spring onion and shallots.

SALT AND PEPPER SOFT SHELL CRAB 					     29.90
Thai-style tempura of soft-shell crab tossed with salt & pepper tossed with red 
onion, fried spring onion and shallots.

SALT AND PEPPER BARRAMUNDI FILLET				    29.90
Thai-style tempura of Barramundi fillet tossed with salt & pepper tossed with red 
onion, fried spring onion and shallots.

SALT & PEPPER EGGPLANT (VEGETARIAN)				    23.90
Thai-style tempura of eggplant tossed with salt & pepper tossed with red onion,
fried spring onion and shallots. Vegetarian only - not available with protein option.

SALT AND PEPPER TOFU (VEGETARIAN)					    23.90
Thai-style tempura of tofu tossed with salt & pepper tossed with red 
onion, fried spring onion and shallots. Vegetarian only 	

SALT & PEPPER
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CHILI BASIL FRIED RICE (V, GF optional) 	   				    19.90
The traditional fried rice with jasmine rice, egg, chili, and seasonal herbs. Add 
your choice of protein for further flavours. 

THAI FRIED RICE (V, GF optional) 		   				    19.90
The traditional fried rice of Thailand made with jasmine rice, egg and Chinese 
broccoli and onion. Add your choice of protein for further flavours.

TOM YUM FRIED RICE (V optional) 		    				    19.90
The traditional fried rice with jasmine rice, egg, seasonal vegetables and flavoured 
with Tom Yum Sauce, topped with red onion & shallots. Add your choice of protein for 
further flavours.

CASHEW NUT FRIED RICE							       19.90
Another classic fried rice in light sauce of cashew nuts, seasonal vegetables 
with chili jam and egg. Add your choice of protein for further flavours.

 	

FRIED RICE

ADD YOUR CHOICE OF PROTEIN:
	 Tofu 										          +2.00 
	 Chicken or Beef 								        +3.00
	 Duck or Lamb								         	 +5.00
	 Combination (Chicken, Beef, Mussel, Calamari & Prawns) 			   +6.00
	 Mixed Seafood (Calamari, Mussels & Prawns) 				    +6.00
	 Prawn or Calamari								        +6.00

PINEAPPLE FRIED RICE	
23.90
The sweet and sour flavours of a 
fresh pineapple, egg, turmeric 
powder, mixed vegetables, cashew 
nuts and raisins. Add your choice of
protein for further flavours.
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LARD NA CRISPY EGG NOODLE	 19.90
Classic crispy egg noodles stir-fried with seasonal 
vegetables and egg topped with gravy sauce.
Add your choice of protein for further flavours.

PAD THAI					     19.90
V, GF optional
The classic thin rice noodles pad Thai stir fried
with bean sprouts and egg in Tamarind sauce. 
Add your choice of protein for further flavours.

STIR FRIED NOODLES
LARD NA (V optional)				    				    19.90
Classic flat rice noodle stir-fried with seasonal vegetables and egg mixed in
with gravy sauce. 

PAD PEANUT NOODLES 							       19.90
Classic flat rice noodles stir-fried with seasonal vegetables and egg in 
peanut sauce. 

PAD SE-EW (V, GF optional) 							       19.90
Sweet soy sauce flat rice noodles stir-fried with Chinese broccoli, carrot and egg. 

PAD SATAY NOODLES (V, GF optional)	  				    19.90
Classic flat rice noodles stir-fried with seasonal vegetables and egg with
turmeric powder. 

PAD KEE MAO (V, GF optional)     						      19.90
Fiery flat noodles stir-fried with Thai chilli peppers, fresh garlic, basil, green 
beans, capsicum, sliced bamboo shoots and egg. Add your choice of protein
for further flavours.

1 4



1 5

STIR FRIES

ADD YOUR CHOICE OF PROTEIN 
	 Tofu 										          +2.00 
	 Chicken or Beef 								        +3.00
	 Duck or Lamb								         	 +5.00
	 Combination (Chicken, Beef, Mussel, Calamari & Prawns) 			   +6.00
	 Mixed Seafood (Calamari, Mussels & Prawns) 				    +6.00
	 Prawn or Calamari								        +6.00

ADD YOUR CHOICE OF NOODLES							       +2.00
	 Thin Rice Noodle, Flat Thick Rice Noodle or
	 Egg Noodle, Hokkien Noodle or
	 Glass Noodle 

CASHEW NUT (V or GF optional)  						      19.90
Stir fried seasonal vegetables in a light sauce of cashew nuts and smoked
chili jam. 

CHILI BASIL (V or GF optional)  						      19.90
Stir fried seasonal vegetables in fresh chili, garlic, basil & bamboo shoot
sliced. 

CHILI BASIL EGGPLANT (V optional) 					     19.90
Stir fried seasonal vegetables with eggplant in fresh chili, garlic and 
basil. 

GARLIC AND PEPPER (V or GF optional) 					    19.90
Classic stir-fried seasonal vegetables with a mild peppery garlic sauce. 

GINGER AND SHALLOTS (V or GF optional) 				    19.90
Classic stir-fried seasonal vegetables with ginger and shallots.

OYSTER SAUCE (V or GF optional) 						     19.90
Stir fried seasonal vegetables in a oyster sauce. 

CRISPY CHILI BASIL CHICKEN  						      25.90
Fried crispy chicken in our special chili basil sauce topped with crispy
basil leaves.

CRISPY QUAIL IN THAI SAUCE						      27.90
Stir fried crispy quail in our special chilli basil sauce topped with crispy basil
leaves.

MONGOLIAN (V or GF optional) 	 					     23.90
Stir fried onion, shallots, capsicum and baby corn in a Mongolian sauce. Add your
choice of protein for further flavours.

CRISPY CHICKEN IN SPECIAL THAI SAUCE 				    24.90
Stir fried crispy chicken in special Thai sauce tossed with Chinese broccoli.
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COCONUT RICE SINGLE SERVE 						      6.00

JASMINE STEAM RICE SINGLE SERVE 					     3.00

JASMINE STEAM RICE LARGE BOWL 					     5.00

ROTI (6 PCS) 									         4.50

SEASONAL STEAM VEGETABLES					              10.00
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OPTIONAL DESSERT SAUCE: 
Caramel, Salted Caramel, Coconut, Mango, Pandan, Chocolate or 
Strawberry

BANANA AND COCONUT STICKY RICE 					     14.90
Sweet sticky rice wrapped in coconut rice and baked with banana, 
served with thickened coconut sauce.

CANDIED CASSAVA 								        14.90
Cassava root cooked in sugar syrup served warm with coconut milk. 

THAI COCONUT PUDDING							       14.90
Steam rice flour pudding served with coconut cream and topped with
fresh fruit.

FRIED ROTI ROLL 								        14.90
Traditional Thai roti roll of dessert that combines the sweet and 
savoury flavours. Served with your choice of dessert sauce.

MANGO BLACK STICKY RICE 						      14.90
Traditional Thai dessert featuring a sticky rice served with mango 
deconstructed.

FRIED ICE CREAM 		  17.90
The pastry wrapped vanilla ice
cream that is twice deep fried 
sprinkled with a crunchy coconut 
and date granola. Served with 
your choice of dessert sauce.
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