Soups
Vegetarian Clear soup of bean curd and white
Soup fungus.

Money Bags

$12.00

$ 10.00

Tom Yum Fragrant prawn soup with mushroom,
Goong galangal, lemongrass, lemon juice and
chilli jam.

$12.00

Tom Kha Gai A smooth chicken and coconut cream
soup with galangal, kaffir lime leaf,
mushroom and coriander.

$12.00

Salads
Larb

Nham Sod

Entrees
Mixed A collection of our most popular entrees
Entrée – Chicken Parcels, Fish Cakes, Money
(Minimum Bags, Curry Puffs and Chieng Mai Dish.

Crispy pastry sacks filled with minced
prawn, onion, herbs and nuts. Served
with sweet chilli sauce.

$ 28.00

Yum Beef

Minced chicken or beef dressed with
fish sauce, and lemon juice, tossed with
toasted rice, lemongrass and fresh herbs.
Served warm with crispy lettuce.

$22.00

A northern Thai dish of minced
chicken, with Asian herbs, fresh ginger,
roasted peanuts, dried chilli and Thai
dressing.

$22.00

Seared beef tenderloin, cucumber and
tomato tossed with fresh herbs and a fish
sauce and lemon juice dressing.

$ 28.00

$ 10.00

Vegetarian Flaky pastry filled with spiced
Curry Puffs vegetables, served with sweet dipping
sauce.

$ 10.00

Fish Cakes A traditional recipe with minced fish,
blended with curry paste and herbs.
Served with peanut and cucumber
dipping sauce.

$ 12.00

Curries
Green Curry

Panang

Chicken Chicken pieces marinated in coconut
Parcels cream, herbs and soy, deep fried in
pandan leaf. Served with a sweet soy
sauce.

$14.00

Chieng Mai Minced chicken simmered in chilli paste,
Dish capsicum and herbs. Served with crispy
lettuce.

$12.00

Curry of
the House

$ 18.00
$ 22.00
$ 25.00

Massaman A universal favourite – mild, slow-cooked
Curry coconut curry with potatoes, pineapple,
onion and peanuts.
Chicken
Lamb

$ 23.00
$ 25.00

Lemongrass Marinated slices of beef, lightly floured
Beef and crispy fried. Served in a light red
curry with coconut cream and a touch
kaffir lime leaf.
Southern A mild to medium slow cooked beef curry
Style Beef with coconut cream, dried herbs potatoes
Curry and onion.

serving for 2)

Fried Tofu With satay sauce.

Jungle Curry A clear (no coconut cream) red hot curry
that comes with a story of a hungry
hunter who cooked for himself in the
jungle after a hunt. Really spicy and hot!
Vegetarian
Chicken or beef
Lamb

Traditional medium heat green chilli
coconut curry.
Vegetarian
Chicken or beef

$18.00
$22.00

A medium coconut curry with red curry
paste and dried herbs.
Chicken or beef
Lamb

$22.00
$25.00

A medium coconut curry flavoured with
krachai and served with vegetables.
Chicken
Prawns

$ 22.00
$ 28.00

Dry Curry Simple and tasty Bangkok street food – a
stir fry with red curry paste, kaffir lime
leaf and a touch of sweetness.
Vegetarian
Chicken or beef

$ 25.00

$ 23.00

$ 18.00
$ 22.00

One of the best ways to enjoy the wide
variety of flavours and textures of Thai
cuisine is by sharing. We also recommend you
include rice with your meal to balance the
myriad of flavours and spices that feature in
Thai food. If you have any food allergies please
inform our staff when you order.
All prices are GST inclusive

Mains
Spicy With cashew nuts, stir fried with chilli
Chicken jam, onion, and shallots.

$ 23.00

Lamb Dish Sliced fillet of lamb, sauteed in fresh
chilli, onion and mint, seasoned with fish
sauce.

$25.00

Phad Khing A stir fry with baby ginger, onion, and
whole soy bean.
Tofu
Chicken or beef
Lamb
Beef in Thin slices of beef stir fried with shallots
Oyster Sauce and mushrooms.
Hot Basil Flash fry with chilli, onion and basil.
Stir fry Seafood
Chicken or beef

$18.00
$22.00
$25.00
$22.00

$28.00
$22.00

Phad Thai With chicken and tofu. Topped with
ground peanuts.
Prawns

$16.00

Mee Krob Sweet, crispy noodles with chicken and
shrimp.

$16.00

Mixed Flash fried in oyster sauce.
Vegetables

$19.00

$16.00

Garlic Prawns Prawn cutlets seasoned with fish sauce,
sugar and garlic.

$28.00

Lemon Prawns lightly braised in coconut cream,
Prawns sweet chilli jam and lemon juice.

$28.00

Salty Beef Tasty strips of beef marinated overnight,
flash fried and served with a sweet sauce.
Definitely worth a try!

$22.00

Honey Roast Boned half duck marinated in herbs and
Duckling honey, home roasted.

$ 28.00

Grilled Another popular “street food” –
Spatchcock marinated chicken, steamed then fried.
Served crispy with peanut or sweet chilli
sauce.

$22.00

Mixed Satay Chicken and beef skewers marinated in
our own recipe of coconut cream and
turmeric. Grilled and served with
homemade satay sauce.
Prawn only

$ 20.00

Fish Fillet Grilled and topped with stir fried
vegetables in a ginger and soya bean
sauce.

$ 28.00

Fish of Crispy fried topped with your choice of
the day sauce:
(Whole fish) Sweet chilli sauce (medium)
Vegetables, ginger and soya 		
bean
Vegetables, chilli and basil 			
leaves
Steamed Rice -

Small bowl
Large bowl

$ 28.00

Market
Price

$3.00
$5.00

2 HAYNES ST

(CNR RAILWAY RD)

Dessert
Dessert of Ask our wait staff about our
the day homemade desserts

$10.00
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