
ENTREES 
1.   Chicken Curry Puffs (4 pcs)    $7 
   Chicken and vegetable filled curry  
    puffs, served with sweet chilli sauce. 
2.   Money Bags (4 pcs)     $7 
   Fried pastries with minced chicken,  
    water chestnut and herbs, served  
    with sweet chilli sauce. 
3.   Chicken Wings (4 pcs)     $7 

  Fried marinated chicken wings,  
    served with sweet  chilli sauce. 
4.   Fish Cakes (4 pcs)      $7 

  Thai traditional fish cakes marinated with 
     herbs and served with sweet chilli sauce. 
5.   Spring Rolls Chicken & Vegetable (4 pcs)  $7       

Fried homemade spring rolls with chicken  
 and vegetables and glass noodles, served  
    with sweet chilli sauce. 
6.   Spring Rolls Vegetable (4 pcs)    $7 

   Fried homemade spring rolls with  
    vegetables and glass noodles, served  
    with sweet chilli sauce. 
7.   Calamari Rings (5 pcs)     $7 

   Fried Thai style calamari, served  
     with sweet chilli sauce. 
8.   Satay Chicken Skewers (4 pcs)    $8.50 
   Marinated chicken tenderloin  
   served with peanut sauce.   
9.   Lady Blankets (4 pcs)                          $9.50 
       Fried pastries with coconut shred & king  
    prawns, served  with sweet chilli sauce. 
10. Mixed Entree (5 pcs)     $8.00 

   Fish cake, spring roll, curry puff, money bag     
    and calamari served with sweet chilli sauce. 
11. Golden Quail     $13.00 

   Deep fried crispy marinated quail. 
12. Marinated Dried Beef    $13.00 
    Caramelised tender beef. 
 

SOUP 
         Small  Large 
    Chicken or Vegetable         $10.50  $14.50     

   King Prawns or Seafood  $13.50  $18.50 
 
13. Tom Yum 

   Spicy and sour soup with fresh Thai herbs and     
   mushroom, tomatoes, lemon grass and galangal. 
14. Tom Jude 

   Chicken, glass noodle and fresh vegetables  
    in clear chicken soup. 
 
 
 
 

SALAD DISHES      
15. Larb Beef (Raw, Medium or Cooked)            $13.00 
 Finely chopped beef and bible tossed  
 with anchovy sauce, lime juice, Spanish  
 onion, roasted ground rice, fresh chilli,  
 topped with mint leaves. 
16.  Larb Chicken                $13.00 
       Cooked chicken mince tossed  
 with lemon juice, roasted ground rice,  
 dry chilli and Thai herbs. 
17.  Papaya Salad Laos Style                                  $13.00 
 Shredded green papaya mixed with fresh chilli,  
 lime juice, cherry tomato and anchovy sauce. 
18.  Papaya Salad Thai Style                                   $13.00 
 Shredded green papaya with peanuts  
 and special Thai dressing. 
19.  Nam Tok                                                             $13.00 
 Grilled beef with lime juice, Spanish onion, rice  
 powder, fresh chilli, topped with mint leaves. 
20.  Thai Beef Salad               $13.00 
 Cooked slices of marinated beef tossed  
 with lime juice, chilli jam, Spanish onion,  
 fresh chilli and mint leaves. 
21.  Roast Duck Salad                $16.50 
 Boneless roast duck tossed with chilli jam,  
 lemon juice, chilli and Thai herbs. 
22.  King Prawn Salad                                              $18.50 

King prawns dressed with Thai spices, fresh  
 lime juice, fresh chilli, herbs and onion. 
 

CURRY   
 Chicken, Beef, Pork or Vegetable  $14.50 
 Lamb or Duck                      $16.50 
 King Prawns or Seafood              $18.50 

 
23. Green Curry 
 Medium hot green curry paste made from  
 dried red chilli with coconut milk, bamboo,  
 basil leaves and seasonal vegetables. 
24.  Panang Curry 
 Mild curry paste made from dried chilli with coconut 

milk, basil leaves and seasonal vegetables. 
25.  Yellow Curry  
 Yellow curry paste made from mild turmeric  
 with coconut milk, potatoes and onions. 
26.  Red Curry 
 Medium curry paste with bamboo, basil 
 leaves and seasonal vegetables. 
 27.  Massaman Curry 
   Mild massaman curry paste with onion and potatoes. 
 28.  Choo Chee Curry 
   Mild choo chee paste with kaffir lime leaves cooked  
   in thick coconut cream with carrots, corns and peas. 
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DELIVERY AVAILABLE 
Minimum order $30 
Delivery charge $4^ 
(^Liverpool area free delivery) 
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BBQ 
29.  BBQ Ox Tongue               $14.50 
 Marinated ox tongue sliced and 
       served with special dipping sauce. 
30.  Chicken Volcano               $14.00 
 Thai style BBQ chicken marinated with 
 garlic, curry powder, served with capsicum,  
 carrots, onion and sweet chilli sauce. 
31.  BBQ Beef                $14.00 
 Thai style beefsteak with capsicum, carrots 
  and onion served with Thai sauce. 
32.  BBQ Pork                $14.00 
 Pork cooked with capsicum, carrots, onion  
 & honey served with Thai sauce. 
33.  BBQ King Prawns               $18.50 
 Marinated king prawns cooked with pineapple  
 and capsicum served with Thai sauce. 

 

CRISPY 
      34. Crispy Salt and Pepper Squid             $14.00 

Lightly fried squid sprinkled with garlic  
     chilli seasoning, salt and pepper. 

35.  Spicy Crispy King Prawns             $18.50 
     Lightly fried king prawns sprinkled with  
     garlic chilli seasoning, salt and pepper. 

36.  Crispy Soft-shell Crab              $19.50 
     Crispy soft-shell crab topped with   
     garlic chilli seasoning. 
 

STIR FRIED DISHES 
  Chicken, Beef, Pork or Vegetable           $14.50 
  Fish Fillets               $15.50
  Lamb or Duck               $16.50
  King Prawns or Seafood             $18.50 
 

37.  Chilli and Basil Sauce 
       Stir fried with fresh chilli, seasonal  
       vegetables and basil leaves. 
38.  Cashew Nut Sauce 
 Stir fried with chilli jam, onions, shallots 
  and seasonal vegetables. 
39.  Ginger Sauce  

             Stir fried with fresh ginger, herbs, soy  
             sauce and seasonal vegetables. 
      40.  Lemon Grass Sauce 
             Stir fried with finely sliced lemon grass   
             and seasonal vegetables. 
      41.  Tamarind Sauce 
             Stir fried with our special tamarind sauce,  
             mushroom and seasonal vegetables. 
      42.  Oyster Sauce 
             Stir fried with oyster sauce, baby corn  
             and seasonal vegetables. 
 

43. Black Bean Sauce 
 Stir fried with black bean sauce, beans 
 and seasonal vegetables. 

44. Garlic and Pepper Sauce 
 Stir fried with garlic, green beans, black  
 pepper and seasonal vegetables. 

45. Sweet Creamy Chilli Basil Sauce 
 Stir fried with fresh chilli, garlic, basil leaves,  
 seasonal vegetables and coconut milk. 

46. Satay Peanut Sauce 
 Stir fried with special peanut satay  
 sauce and seasonal vegetables. 
47. Sizzling Hotplate (additional $2) 
  Stir fried with fresh chilli, garlic, basil leaves,  
  and peppercorn served on a sizzling hot plate. 
 

NOODLES 
  Chicken, Beef, Pork or Vegetable           $11.00 
          Fish Fillets               $12.50 
  Lamb                 $13.50 

Duck, King Prawns or Seafood            $15.50 
 

48. Pad Thai 
Stir fried Thai style thin rice noodles with eggs,  

 carrots and bean sprouts, cooked in a special 
 sauce topped with crushed peanuts and  
 served with a wedge of lemon. 
49. Pad See Ew 

  Stir fried thick flat rice noodles with egg,  
  sweet soy sauce and seasonal vegetables. 

50. Chilli Basil Noodle 
  Stir fried flat rice noodles with egg,  
  chilli, garlic and basil leaves. 
       51. Satay Noodle 
  Stir fried flat rice noodles with special  
  peanut based satay sauce and egg. 
  52.  Pad Kee Mao 

Stir fried thick flat rice noodles with fresh chilli,  
  basil leaves, bamboo and seasonal vegetables. 
       53. Crispy Noodle (additional $1) 
  Crispy noodles, topped with stir fried  
  seasonal vegetables and Thai gravy. 
  54.  Lard Na (additional $1) 
  Stir fried thick flat rice noodles with egg then topped  

with seasoned Thai gravy and seasonal vegetables. 
  55.  Pad Vermicelli 
  Stir fried clear vermicelli with egg, beansprouts  
  and seasonal vegetables. 
  56.  Hokkien Noodle 

Stir fried hokkien noodles with oyster sauce,  
  eggs and seasonal vegetables. 
  57.  Singapore Noodle 

   Stir fried Singapore noodle with chilli, garlic, egg, curry  
 powder, soy sauce and seasonal vegetables. 

  

  58.  Laksa Noodle 
  Noodles in a creamy laksa soup with  
   bean sprouts and seasonal vegetables. 
59. Chow Mein 

   Stir fried egg noodle with garlic, egg, oyster  
   sauce and seasonal vegetables. 
60. Cashew Noodle 

   Stir fried thick flat rice noodles with egg, garlic 
  cashew sauce and seasonal vegetables. 
 

 

SPECIAL DISHES 
61. Red Duck Curry               $16.50 
  Roast duck cooked in red curry paste 
  Lychee and seasonal vegetables. 
62.  Sweet Chilli King Prawns                  $18.50 
  Stir fried king prawns with Thai sweet chilli        
  sauce, seasonal vegetables and basil leaves. 
63. Massaman Curry Beef             $14.50 
  Slow cooked tender beef in our  
  massaman curry with potatoes. 
64. Exotic Seafood               $18.50 
  Mixed seafood cooked in mild  red curry 
  paste, egg, coconut cream & basil.  
65. Macadamia King Prawns              $18.50 
  Stir fried king prawns with seasonal   
  vegetables in our creamy coconut sauce  
   topped with crushed macadamia nuts. 
 66. Thai Chilli Mussels             $16.50 
      Our Thai mussels cooked in a mild chilli sauce.    

RICE 
  Chicken, Beef, Pork or Vegetable           $11.00 

Fish Fillets               $12.50 
  Lamb                $13.50 

Duck, King Prawns or Seafood            $15.50 
             

67. Thai Fried Rice 
 Thai style fried rice with soy sauce,  
  egg and  mixed vegetables. 

68. Cashew Nut Fried Rice 
 Fried rice with sweet chilli jam, egg,  
 cashew nuts and seasonal vegetables. 

69. Chilli Basil Fried Rice 
 Fried rice with chilli, egg, garlic, basil  
 leaves and seasonal vegetables. 

70. Sticky Rice                                                         $4.00 
71. Steamed Jasmine Rice (per serve)                  $2.00 

 

DESSERT 
72. Fried Ice Cream               $10.50 
 Ice cream wrapped in sheets of pastry lightly  
 fried served with caramel & fresh fruits. 


