
~Entrée~ 
  Price 

Roti & Peanut Sauce 5.50 

Fried Tofu (6pcs) (G) 
Deep fried bean curd served with our sweet and sour sauce and top 
with peanut. 

7.90 

Curry Puffs (4pcs) (Chicken or Vegetarian) 
Thai style mini curry puffs filled with chicken and potato, sever with 
our tasty dipping sauce. 

9.90 

Spring Rolls (4pcs) ( Chicken or Vegetarian)  
Crispy savorty mince chicken , garic and pepper complimented with 
our home made sauce. 

9.90 

Golden Bags (4pcs) 
Chicken mince, corn and water chestnut wrapped in pastry lightly 
fried, served with tasty dipping sauce. 

9.90 

Fish Cakes (4pcs) 
Red chilli paste, kaffir leaves, white fish lightly fried, served 
with  sweet and sour sauce and topped with crushed peanut. 

9.90 

Boo Jaa (1pcs) 
Crab meat, fresh scallops, diced tender chicken,  and onions, lightly 
fried in scallop shell. 

9.90 

Gai Satay (4pcs)  
Grilled marinated chicken breast fillet on a skewer, accompanied 
with our peanut sauce. 

11.90 

Goong Yang/ BBQ Prawns (4pcs) (G) 
Grilled king prawn marinated in our own BBQ sauce and pepper, 
served with traditional garlic seafood sauce. 

10.90 

Prawns Spring Rolls (4pcs) 
Marinated king prawns with garlic and Thai pepper with smoked 
ham, cheese wrapped in pastry and lighlty fried. 

11.90 

Chef’s Mixed Entrée (10pcs) 
10 pieces of mixed entrée (2 spring rools-veg, 4 curry puffs chi&veg, 2 
golden bags and 2 fish cakes) 

20.90 

*Any special requirements please advise staff when ordering 
(G) = Gluten free is available 

 
 
 
 
 
 



~Soup~ 
  Price 

Tom Yum Soup (G) 
Our traditional spicy soup, flavoured with chili, lime and lemongrass. 

Chicken 8.90 
Prawn 10.90 

Tom Kah Soup (G) 
A light coconut soup, tangy taste flavoured with galangal. 

Chicken 8.90 
Praw10.90 

Clear Soup (G) 
Slices of chicken fillet or prawn and vegetable with silky tofu. 

Chicken 8.90 
Prawn 10.90 

*Any special requirements please advise staff when ordering 
(G) = Gluten free is available 

 

~Thai Style Salad~ 
  Price 

Gado Gado  
Seasonal vegetable salad with boiled egg and tofu topped with our 
home made peanut sauce and prawn cracker. 

16.90 

Larb Gai (Minced Chicken Salad) (G) 
Warm chicken mince salad and roasted rice tossed in our spicy, chilli, 
red onion and lime dressing.  

18.90 

Yum Nuer (Beef Salad) 
Sliced marinated beef, grilled, tossed in our spicy, chilli, red onion, 
tomato, cucumber and lime dressing 

19.90 

Yum Woon Sen (Glass noodle Salad) (G) 
Glass noodle salad with mixed seafood, chicken mince, red onion, 
spring onion and topped with coriander.  

19.90 

Steamed mixed vetgetables (G) 10.90 

*Any special requirements please advise staff when ordering 
(G) = Gluten free is available 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



~Curries~ 
  Price 

Gaeng Kheow Wahn (Green Curry) (G) 
Traditional Thai green curry with coconut milk and seasonal 
vegetables  

Vegetarian 19.90 
Chicken/Beef 19.90 

Prawn 24.90 

Gaeng Dang (Red Curry) (G) 
Thailand’s favourite red curry, Thai spices coconut milk and seasonal 
vegetables 

Vegetarian 19.90 
Chicken/Beef 19.90 

Prawn 24.90 

Mussaman Curry 
A mild, thick rich curry simmered for hours, flavoured with 
pineapple, potato and spices. 

Vegetarian 21.90 
Chicken/Beef 21.90 

Prawn 26.90 

Panang Curry 
A creamy simmered sweet red curry topped with sliced kaffir leaves. 

Vegetarian 21.90 
Chicken/Beef 21.90 

Prawn 26.90 

Gaeng Pa (Jungle Curry) (G) 
An excellent harmony of tangy and spicy flavoured red curry. 
(without coconut milk) 

Vegetarian 21.90 
Chicken/Beef 21.90 

Prawn 26.90 

Gaeng Ped Yang (Red Duck Curry) 
Sliced roast duck simmered in our traditional Thai red curry with 
squash, pineapple and rambutan served in a clay pot 

27.90 

Yellow Lamb Curry (G) 
Tender marinated lamb with royal rich yellow curry blended with 
herbs  and spices topped with fried shallot 

27.90 

Soft Shell Crab Curry 
Soft shell crabs lightly fried topped with our special simmered rich 
red curry 

27.90 

*Any special requirements please advise staff when ordering 
(G) = Gluten free is available 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



~Stir Fry~ 
  Price 

Pad Kapow (Sweet Basil Stir fried) (G) 
Combination of chilli, sweet basil and garlic stir fried with seasonal 
vegetables. 

Vegetarian 19.90 
Chicken/Beef 19.90 

Prawn 24.90 

Pad Nam Mun Hoy (Oyster Sauce Stir Fry) 
Stir fried with our own special oyster sauce prawn and seasonal 
vegetables. 

Vegetarian 19.90 
Chicken/Beef 19.90 

Prawn 24.90 

Pad Paew Wan (Sweet & Sour Stir fry) 
Thai’s sweet and sour stir fried with our special own tomato sauce 
with pineapple and seasonal vegetables. 

Vegetarian 19.90 
Chicken/Beef 19.90 

Prawn 24.90 

Pad Khing (Sweet ginger Stir fired) (G) 
Sweet ginger stir fried with seasonal vegetables and our own special 
sauce. 

Vegetarian 21.90 
Chicken/Beef 21.90 

Prawn 26.90 

Pad Prig (Red Chilli Paste Stir Fried) 
Stir fried with red chilli paste, bamboo shoot, sweet basil and seasonal 
vegetable. 

Vegetarian 21.90 
Chicken/Beef 21.90 

Prawn 26.90 

Pad Med Ma Muang (Cashew Nut Stir Fried) (G) 
Roasted cashew nuts, stir fried with aromatic dried chilli and 
seasonal vegetables 

Vegetarian 21.90 
Chicken/Beef 21.90 

Prawn 26.90 

Pad Satay (Peanut Sauce Stir Fried) 
Stir fried with our special peanut sauce and seasonal vegetables. 

Vegetarian 21.90 
Chicken/Beef 21.90 

Prawn 26.90 

Pad Takai (Lemon Grass Stir Fry) (G) 
Stir fried with chopped lemon grass, chilli and seasonal vegetables. 
(on sizzle plate) 

Vegetarian 21.90 
Chicken/Beef 21.90 

Prawn 26.90 

Pad Ga Tiam (Garlic Stir Fried) (G) 
Stir fried king prawns with minced garlic and pepper sauce served 
with lettuce tomato and cucumber. 

Prawn 26.90 

Nuer Aroy (G) 
Sliced marinated beef stir fried with our special sauce, onion, cashew 
nuts and topped with spring onion and sesame seed. 

26.90 

*Any special requirements please advise staff when ordering 
(G) = Gluten free is available 

 
 
 
 
 
 
 



~Fish & Seafood~ 
  Price 

Herb Curry Fish 
Grilled Barramundi fillets rolled in mixed herbs on a bed of seasonal 
vegetables, topped with our special rich green curry. 

29.90 

Devil Curry Salmon (G) 
Freshly char grilled salmon, place on a bed of steamed snow peas, 
topped with chu chee curry, sliced kaffir leaves and grilled tomato. 

29.90 

Pla Lad Prig 
A whole baby snapper (750g.), deep fried golden brown and topped 
with thick Thai chilli/lime sauce and basil leaves. 

28.90 

Pla Nung Ma Now (Steamed) (G) 
Tangy taste of Thai style steamed whole baby snapper (750g.) with 
chilli, garlic and lime sauce topped with slices of lime and coriander. 

29.90 

Tamarind Tiger Prawns 
Char grilled whole tiger prawns on a bed of sauted grated carrot and 
cabbage topped with our sweet and sour tamarind sauce. 

28.90 

Chu Chee Prawns (G) 
Grilled whole tiger prawns in medium spicy thick red curry (chu chee 
curry) flavored with lime juice and topped with sliced kaffir leaves. 

28.90 

Blossom Red Prawn  
King Prawns cooked in a combination of freshly ground chilli and 
ginger garlic, onion, ketchup in a light egg sauce. 

28.90 

Pad Tom Yum (G) 
Mixed Seafood stir fry with coconut milk, shrimp paste, lime, 
lemongrass and seasonal vegetables. 

29.90 

*Any special requirements please advise staff when ordering 
(G) = Gluten free is available 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



~Noodles, Rice & Roti Breads~ 
  Price 

Pad Thai (G) 
Thai style thin rice noodles with red onion, tofu, egg, chives, bean 
sprouts with home made Pad Thai Sauce. 

Vegetarian 17.90 
Chicken/Beef 17.90 

Prawn 19.90 

Khao Pad (Thai Fried Rice) (G) 
Traditional Thai fried rice with onion, spring onion, garlic, egg and 
our own sauce 

Vegetarian 17.90 
Chicken/Beef 17.90 

Prawn 19.90 

Pad See Yew (G) 
Thai style stir fried flat rice noodles with seasonal vegetables, egg and 
our special sweet soy sauce. 

Vegetarian 17.90 
Chicken/Beef 17.90 

Prawn 19.90 

Pad Khee Mao (Drunken Noodles) (G) 
Thai style stir fried flat rice noodles with seasonal vegetables, egg, 
sweet basil, chilli and galangal  

Vegetarian 19.90 
Chicken/Beef 19.90 

Prawn 21.90 

Jasmine Rice 3.90/serve 

Coconut Rice 4.90/serve 

Roti Bread 4.50/serve 

*Any special requirements please advise staff when ordering 
(G) = Gluten free is available 

 

~Desert~ 
  Price 

Coconut Ice Cream 9.90 

Sticky Date Pudding 
Steamed sticky date pudding served with butter scotch sauce and 
vanilla ice cream. 

10.90 

Mor Gaeng (Egg&Taro Custard Pudding)  
Steam egg, taro and coconut milk custard pudding served with 
vanilla ice cream 

10.90 

Khao Tom Mud (Banana in Sticky rice) 
Banana rolled in sticky rice, wrapped in banana leaves accompanied 
with vanilla ice cream. 

10.90 

 



~Set Menu~ 
  Price 

Set Menu 1: for 2 ppl  
Entrée: Golden bags (4pcs) 
Main: 

 Noodle Pad Thai with prawn 
 Green curry with chicken 
 Cashew nut stir fried with beef and veg 
 2 Rice and 1 Roti bread with peanut sauce 

($39/person) 

Set Menu 2: for 2 ppl  
Entrée: Spring roll vegetable 
Main: 

 Rockling fish with black pepper sauce 
 Mussaman curry with beef 
 Oyster sauce stir fry with chicken and veg 
 2 Rice and 1 Roti bread with peanut sauce 
 Choice of a glass of wine per person 

($49/person) 

Set Menu 3: for 4 ppl  
Entrée: Mixed Entrée 10pcs, Chicken satay stick (4pcs)  
Main:  

 Lab Gai(Chicken mince salad) 
 Pad Thai Noodles with prawn 
 Mussaman Curry with beef 
 Sweet Basil Stir fried with prawn and veg 
 4 Rice and 2 Roti bread with peanut sauce 

Dessert: 2 Sticky date pudding with ice cream 

($39/person) 

Set Menu 4: for 4 ppl  
Entrée: Mixed Entrée 10pcs, BBQ-Prawns (4pcs) 
Main: 

 Pad Tom Yum; Mixed seafood stir fried 
 Lemon grass stir fried with prawns 
 Panang curry with chicken 
 Nuer Aroy (Marinated beef) with cashew nuts 
 4 Rice and 2 Roti bread with peanut sauce 
 A bottle of Oyster Bay Sauvignon Blanc or Pinot noir  

($49/person) 

Set Menu 5: for 4 ppl  
Entrée: Mixed Entrée 10pcs, Prawns spring rolls 4pcs 
Main: 

($59/person) 



 Soft Shell Crab with creamy red curry 
 Rockling fish with black pepper sauce 
 Yellow Lamb curry 
 Cashew nut stir fried with chicken 
 4 Rice and 2 Roti bread with peanut sauce 

Dessert: 

 2 Sticky date pudding with ice cream 
 2 bottles of Oyster Bay Sauvignon Blanc or Pinot noir 

   These set menus can not be used with other discounts 
 

 


