
Jane’s Diary
First Bites

GRILLED 
SCALLOPS 
(4)  

 $14.9
Delicate flame grilled scallops 
with chilli - lime dressing. Pop 
them in your mouth and ... Mmm! 
Delicious !!! 

EGG NET (2)  $12.9
An egg lace omelette 
wrapping the prawn-chicken 
mix spiced, crushed peanuts, 
garlic & coriander, served  
with light chilli-vinegar 
dressing.

JANE SANGPOOWONG
Head chef
Pepper seeds : Boutique thai bites
Jane’s diary is collection of my years of cooking,  
heritage & passion - sharing them with you is a great joy.  
Wait & see what is on my next page. Thank you.

MONEY BAG (4) $9.9 
An adorable and delicious 
crunchy golden sacks, filled 
with peanuts, chicken mince 
and vegetables.

TANGY PRAWN  (4) $12.9
A delicious Lightly battered 
prawns coat with a gorgeous 
“Pepper Seeds” tamarind blend 
sauce…perfect sweet & sour 
flavour.

THAI DUCK  pan cake 
(4)  $12.9
One of our favourite dish, 
slices of BBQ duck wrapped in 
thin pancakes with cucumber, 
shallots and Hoisin sauce. 
Love it!

CURRY PUFF  
(4 - vegetarian)  $8.9
Crispy golden pillows  
stuffed with spicy mixed 
vegetables and served  
with sweet chilli sauce.

BETEL LEAF with  
SMOKED SALMON (4)  
$13.9  
Authentically Asian, heart-
shaped betel leaf has an 
amazing peppery-taste that 
works with the sweet and 
sour dressing, topped with 
smoked salmon.

SATAY CHICKEN  
(4 skewers) $9.9 
Fight hunger with grilled 
skewers, chicken marinated 
in Thai spices, served with 
crunchy peanut sauce.

NAM PRIK ONG DIPPING and 
PRAWNS CRACKERS  
$12.9 
Northern style chilli paste 
dipping, made with ground 
chicken and tomatoes , Enjoy 
it with cucumber or prawn 
crackers for full texture.

THAI fish cake SALAD $10.9 
Fish cake with cucumber, 
onion, bean spout salad  
and sweet vinegar dressing 
and peanuts.

Grill 
Bar

Garden 
Salad

Soup

GRILLED MARINATED Beef  $18.9
Spice up your day with succulent beef marinated  

with aromatic herbs, a kick of chilli, lime and  
fish sauce dipping.

GRILLED Chicken $17.9
We all love chicken, so here’s one fabulous way  
with your poultry fare. Get Into it, a delicious  

feast of grilled tender chicken with a lick 
of sweet chilli sauce.

Chicken LARB    $18.9
Looking for an exciting dish with chicken mince,  

chilli powder, lime juice, fresh herbs and rice powder? 
Look no further than aromatic chicken Larb!

GRILLED Beef SALAD  $1 9.9
This aromatic Thai salad combines lemony-flavoured 
coriander leaves with cool cucumber, refreshing mint 

and juicy marinated beef. Your waistline will also enjoy 
this Low-fat and low-carb Thai salad.

GRILLED Chicken SALAD  $1 8.9
Take a trip to Thailand with this tangy chicken dish. 

Rustle up this healthy salad with chilli-lime dressing 
and a mixed of cucumber, onion, mints, tomatoes and greens.

PAPAYA SALAD with YOUR CHOICE OF
Grilled Chicken $21.9

Soft Shell Crab $25.9
Thailand’s most famous salad, pounds garlic  

and chilli in a mortar, toss in peanuts, dried shrimp, 
tomatoes, lime juice, green beans and a handful of 
grated green papaya. Delish! Grab a side of your 

favourite BBQ chicken or golden crisp  
soft shell crab. Feast! 

TOM KHA  Chicken or Vegetable  $12.9  
Tender chicken poached in coconut broth  

infused with fragrant lemongrass, lime juice,  
kaffir lime leaf and galangal.

TOM YUM Prawn  $14.9
Chicken or Vegetable  $12.9  

Thai soup masterpiece teems with  
prawns, mushrooms, tomatoes, lemongrass,  

galangal and kaffir lime leaves. 

Sides
JASMINE RICE .............. $3
BROWN RICE ................ $4
ROTI ........................... $3
-----
STEAMED  
NOODLES ..................... $3

PEANUT SAUCE 
SMALL ........................ $4 
LARGE ........................ $6
-----
EGG FRIED RICE ..........$9.5
-----
Steamed Mixed  
Vegetables ..............$8.5
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Pepper 
Seed’s 
darling

MANDARIN Duck  $27.9
Pepper Seeds mouth-watering dish, boneless 
roast duck, served with a oriental spiced  
plum and mandarin sauce. 

GANG GAREE $21.9
Turmeric adds flavour and displays the dishes 
origins in the Far East. Slow cooked and mild, 
tender the yellow curry with chicken and 
potatoes is comfort at its best. Crispy egg 
noodles provide contrast and the roti bread  
is perfect for soaking up the goodness.

----

SALT ’N’ PEPPER Soft shell crab $21.9
Lightly battered soft shell crab tossed with 
salt and pepper seasoning with fried garlic, 
shallot and chilli. 

MOON LIGHT Soft shell crab $25.9
Enjoy Soft Shell Crab with lightly battered 
and stir fried with egg, coconut milk , curry 
powder and vegetables.

GRILLED Salmon $25.9
The grill brings out the best in salmon! 
combined with sesame dressing, with the 
perfect accompaniment of grilled greens.  
We love salmon!

PRAWN & Betel leaf SALAD $19.9 
This prawns salad is full of vibrant Thai 
flavours, bean spouts salad and fresh betel 
leaves then drizzled in a coconut milk and 
chilli jam dressing.  

CHOO CHEE Prawn $23.9
Rich and thick coconut based  curry dish, 
cooked with prawns, and kaffir lime leaves  
for an inviting aroma.

CHU CHEE whole BARRAMUNDI $32.9
Whole de-boned barramundi smothered in spicy, 
rich and creamy Choo Chee curry sauce that 
will leave you asking for more rice to soak  
up all that delicious sauce!

Steamed BARRAMUNDI  
GINGER & SHALLOTS $25.9
Barramundi fillet steamed and finished with 
fragrant ginger and shallot oil. This simple 
but delicious dish will blow you away with  
its delicate balance of flavours.

HUNG LAY CURRY $21.9
The most iconic dishes of Northern  
Thailand. Slowly stewed beef in a whole  
bunch of herbs and spices. You will love this 
mild chilli,salty, sweet & sour curry , with  
peanuts and ginger.

SALT ’N’ PEPPER Squids & Prawns 
$20.9
Crunchy salt and pepper squid and prawns 
on a bed of crisp lettuce, delicious with a 
squeeze of lime and dip of sweet chilli sauce 
(served on the side).

MASSAMAN CURRY with BEEF $19.9
Gentle tasty curry with tender beef, dried 
spices, coconut milk, onions, potatoes and 
peanuts. Enjoy!

EGGPLANT WONDER $19.9
Lusciously tender grilled eggplant, topped 
with chicken mince with bits of chilli, garlic, 
basil and soya bean, create flavourful 
eggplant dish every time.

MASSAMAN Lamb shank $23.9
Must try! Slow cooked, where meat  
just falls off. Coconut milk, cinnamon  
and star anise make it a sumptuous dish.

Create your
own dish

CHOOSE YOUR FAVOURITE MEAT  
with CURRY, STIR-FRY, NOODLES  
or FRIED RICE.
Your choice of
VEGETABLES / TOFU...................$17.9
CHICKEN / BEEF .......................$17.9
ROAST DUCK ............................$21.9
SQUID ....................................$19.9
PRAWN  ..................................$21.9

stir fry
CASHEW NUT  
GINGER AND SHALLOTS 
GARLIC and PEPPERS 
PEANUT SAUCE
HOLY BASIL 
Crisp veggies, fragrant fresh sweet basil, 
bamboo shoot, chilli, garlic and soy.  

curry
GREEN CURRY
A sweet & slightly spicy blend of green 
curry chilli paste & coconut milk. 

PANANG CURRY
Thai curry w/ a thick & rich coconut milk 
sauce, sprinkle w/ kaffir lime leaves.

noodles
PAD THAI The classic thin rice noodle  
stir fry with eggs, tamarind juice, bean 
sprouts, shrimp and tofu. Garnished with 
crushed peanuts and coriander.

PAD SEE EW  on request
stir fried rice noodles with egg, crunchy 
green and sweet soy, served with lemon.

PAD BA MEE 
Chinese-inspired stir-fried noodle dish, 
made with sweet soy sauce, eggs and 
greens. This dish can be made vegetarian 
or get creative and add your own choice  
of protein - both options are delicious!

CHILLI JAM NOODLE   on request
a stir fried noodles in soy, soya oil and 
warm chilli jam. This hearty spicy noodle 
dish is ready in a jiffy!!

DRUNKEN NOODLE   on request
an abundance of flavours and textures! 
One of a key ingredient is fresh holy basil 
and chilli. 

fried rice
all  on request
THAI FRIED RICE  
with egg, mild soy and greens 

HOLY BASIL FRIED RICE   
A must love dish for chilli lovers. 

LANNA FRIED RICE $19.9 
(chicken only)  
Full of flavour and texture, with the 
addition of chilli paste, fresh vegetables 
and chicken.

----------


