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1. KING PRAWN ROLLS (4) $11.90
Deep fried king prawn and chicken
spring rolls served with sweet chilli sauce

2. SPRING ROLLS (4) $10.90
Mixed vegetables & glass noodles
in a crispy golden pastry,
served with sweet chilli sauce

3. CURRY PUFFS (4) $10.90
Mixed vegetables in a light puff pastry
served with sweet chilli sauce

4. SATAY CHICKEN (4) $10.90
Skewers of grilled satay chicken served
with an appetizing peanut sauce

5. FISH CAKES (5) $10.90
Slightly spicy Thai fish cakes served
with a sweet chilli sauce

THAI MIXED ENTREE $12.90
A combination of Spring roll, Curry puff, Fish cake

d Satay chicken served with 2 dipping sauce ,

eet chilli and peanut sauce

LAO MIXED ENTREE $16.90
A combination of Grilled beef, Crispy Quails and

Lao sausages served with Homemade

Thai Chilli Sauce (Jaew Som)

8. CRISPY CHICKEN WINGS (5) $10.90
Deep fried chicken wings marinated in
Thai herbs served with sweet chilli sauce

9. DRY BEEF $12.90
Deep fried, slightly sweet, sundried marinated
beef strips with Thai herbs coating

10. CRISPY QUAILS (Nok Tod) 6 Pieces $12.90
Deep fried marinated Quails served with Jaew Som




. OX TONGUE
Traditional or fusion style marinated ox
tongue grilled served with tamarind sauce

12. LAO SAUSAGES (Sai Ouah) $11.90
Homemade Lao pork sausages, made
with fresh herbs and spices, served with
Homemade Thai Chilli Sauce (Jaew Som)

13. GRILLED BEEF (Tiger Tears) $14.90
Traditional or fusion style
marinated beef rump steak,
sliced and served with
Homemade Thai Chilli Sauce (Jaew Som)

14. GRILLED PORK (Khor Moo Yang) $15.90
Pork Neck Marinated Thai style served
with Homemade Thai Chilli Sauce (Jaew Som)

15. BBQ CHICKEN $15.90
Grilled and marinated chicken
with traditional Thai herbs,
served with Homemade
Thai Chilli Sauce (Jaew Som)

16. BBQ LAMB CUTLET $29.90
Lamb cutlet marinated with
Thai spices and herbs,
grilled to your satisfaction
and served with salad
mixed vegetables and
Homemade Thai chilli sauce (Jaew Som)



17. THAI PAPAYA SALAD $12.90

18.

19.

e

T

(Tum Thai)

Green papaya and carrots, snake beans, tomatoes,
chilli, garlic with fish sauce, lime juice and

tamarind sauce topped with dry shrimp and peanuts

LAO PAPAYA SALAD $12.90
(Tum Lao)

Green papaya and carrots, snake beans,
tomatoes, chilli , garlic with lime juice,

crab paste, anchovy sauce topped with salted crab

THAI MIXED LAO PAPAYA SALAD $12.90

(Tum Korat)

Green papaya and carrots, snake beans, tomatoes, garlic
with fish sauce, lime juice, anchovy sauce, tamarind sauce
and chilli topped with dry shrimp , salted crab and peanuts

20. THAI PAPAYA SALAD WITH $16.90
SEAFOOD (Tum Talay)

Steamed Seafood served with Thai papaya

salad topped with dry shrimp and peanuts

i ‘i)’ 21. PAPAYA SALAD WITH $21.90
SOFT SHELL CRAB (Tum Pu Grob)
Deep fried Soft Shell Crab topped /
with Thai or Lao papaya salad ) » ; 4
tw;:;d}
. THAI PAPAYA SALAD WITH 2 " $17.90

CRISPY PORK (Tum Moo Grob)
Crispy Pork mixed with Thai papaya salad

. LAO PAPAYA SALAD WITH $14.90
PORK CRACKERS (Tum Kaep Moo)
Pork crackers mixed with Lao papaya salad

24. SPICY GREEN APPLE SALAD $13.90
(Tum Apple) v
Green apples and carrots, snake beans, tomades,

chilli, garlic with fish sauce, lime juice and -
tamarind sauce topped with dry shyi ‘gnd peanutﬁ 9 rjﬁ




29. BABY OCTOPUS SALAD

. CUCUMBER SALAD $13.90

TR ELT)

Cucumber sliced, tomatoes with lime juice,
crab paste and anchovy sauce

topped with shrimp and peanuts

. GRILLED BEEF SALAD $15.90

(Yum Nam Tok)

Thinly sliced rump steak, seasoned with, lime juice,
fish sauce, shallots, red onions, coriander, lemongrass,
kaffir lime leaves, finely roasted rice and chilli

. THAI BEEF SALAD $15.90

Wok- tossed rump steak beef strips with
mixed salads, red onions, cucumbers,
tomatoes, fragrant lemongrass,

shallots, coriander, mint leaves, celery,
pickle carrots, garlic and chilli lime dressing

. DUCK SALAD $18.90

Roast duck strips tossed with green apples,
mixed salads, red onions, cucumbers,
tomatoes, fragrant lemongrass,

shallots, coriander, mint leaves, celery,
pickle carrots, garlic and chilli lime dressing

$18.90

Deep fried baby octopus

with mixed salad,

red onions, cucumbers,

tomatoes, fragrant lemongrass,

shallots, coriander, mint leaves, celery,
pickle carrots , garlic and chilli lime dressing

30. CRUNCHY RICE BALL SALAD $13.90
(Nam Khao)
Crunchy rice ball salad mixed
with Nam (cured sour pork),
chilli, kaffir lime leaves,
coriander, shallots, mint leaves,
lemon juice and peanuts topped
with dry whole chilli
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31. YUM (Thai Style Salad)
A Thai style salad with red onions, fragrant lemongrass, shallots, coriander,
mint leaves, celery, pickle carrots, garlic and chilli lime dressing

Choice Of: ik

a. Chicken feet 13
b. Tripe (Bible)

c. Prawn | Squid | Mixed Seafood 17.90
d. Yum Woon Sen - Glass noodle salad with Mixed Seafood 19.90
e. BBQ Chicken 17.90

32. LARB (Lao Style Salad)
Choice Of:

a. Beef - Raw or Cooked e
Fine diced Beef salad either Raw or Cooked with tripe,
anchovy sauce, lemon juice, finely roasted rice,
shallots, coriander, fresh and dried chilli

b. Chicken $13.90
Fine diced Chicken with fish sauce,
lemon juice, finely roasted rice, red onions,
lemongrass, fried garlic, shallots,
coriander, fresh and dried chilli

C. Pork
Fine diced Pork with fish sauce,
lemon juice, finely roasted rice, red onions,
lemongrass, fried garlic, shallots,
coriander, fresh and dried chilli

$13.90

33. Raw Prawn Salad

Raw prawn with fragrant lemongrass, chlli and Si
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. BARRAMUNDI SALAD (Yum Pla) $34.90
Deep fried whole Barramundi filleted, topped with

a salad of green apple, green mango (seasonal),
red onions, celery, carrots, lemongrass, shallots,
coriander, garlic, chilli lime dressing and peanut

. BARRAMUNDI THREE FLAVOURS $34.90
Deep fried whole Barramundi filleted, topped

with pineapples, tomatoes, capsicum, celery,

red onions in a sweet, sour and chilli sauce

. PLA LADD PRIK $34.90
Deep fried whole Barramundi filleted,

then topped with coconut milk, garlic,

kaffir lime leaves, basil and dry red chilli sauce

PLA SOM TUM $34.90
Deep fried whole Barramundi filleted,
then topped with Thai or Lao papaya salad

. PLANAM TOK $34.90
Deep fried whole Barramundi filleted,

then topped with a warm cooked salad salad,
tossed with lime juice, red onions, roasted rice

and chilli flakes. Tossed with mint leaves,

shallots, coriander and lemongrass

39. SOFT SHELL CRAB SALAD
Yum Pu Nim)

with a salad of green apple,
green mango (seasonal), red onlons‘ N
celery, carrots, lemongrass, shallots, = e
coriander, garlic, chilli lime dressing ‘and peanut

40. SALT AND PEPPER
Topped with salt, pepper, chilli, dried onions,
dried garlic, coriander, shallots and red oniof

Whole barramundi fish 28.90
Soft Shell Crab 20.90
Squid , Prawn , Mixed Seafood 18.90
Tofu 13.90

41. TAMARIND PRAWN (Goong Makharm)
Crispy Prawns wok fried with tamarind sauce

42. PIPI PRIK PAO
Pipi, wok fried Thai style with chilli jam sauce,
garlic, onions, capsicum, chilli and basil

43. MUS ZRIK RAO.
Musse fried Thai'style with chilli jam sauce, garllc onions, capsicum, chilli and basil
TR DTy s
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44.

45.

46.

47.

48.

49.

~a

>
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“Choice Of:

Vegetables and Tofu
Chicken | Beef | Pork
Duck

Prawn | Squid | Mixed Seafood
Lamb Cutlet
Whole barramundi fish- deep Fried

GREEN CURRY

Thai curry with green chilli
paste cooked with coconut milk,
bamboo shoots, basil

and mixed vegetables

RED CURRY

A medium Thai curry with

red chilli paste cooked with
coconut milk, bamboo shoots,
basil and mixed vegetables

YELLOW CURRY

A medium Thai curry cooked

with coconut milk, onion, potatoes,
carrots topped with dried onions

PANANG CURRY
A mild Thai curry made from a sweet paste
with coconut milk and mixed vegetables

CHOO CHEE CURRY

A thick rich Choo Chee curry paste

with coconut milk and mixed vegetables
then finished off with finely sliced kaffir lime leaves

MASSAMAN CURRY (Beef Only) 16.90

A rich and aromatic curry cooked

with coconut milk, onions and potatoes topped
yg_it.b a spripkling-of cashew nuts and dried onions
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50.

1.

52.

83.

Choice Of: e

Vegetables and Tofu
Chicken | Beef | Pork
Duck

Prawn | Squid | Mixed Seafood
Whole barramundi fish- deep Fried

TOM YUM

A classic Thai spicy soup with flavour for
a hot Thai experience - fresh mushrooms,
kaffir lime leaves and authentic spices,
topped with lemon grass and coriander

TOM SAPP
A clear but fiery variety of
tom yum with lemon grass

TOM KHA
A mild soup with coconut milk,
galangal and mushroom

TOM PO-TAK

A classic Thai spicy soup and sour,
clear soup - fresh mushrooms, kaffir lime leaves,
galangal topped with lemon grass and Thai basil



Crispy Pork
Duck
Prawn | Squid | Mixed Seafood

54. PAD THAI

55.

56.

57.

58.

59.

60.

61.

4

Chonce Of Wil

Vegetables and Tofu
Chicken | Beef | Pork

A sweet and slightly salty stir fry of thin
flat rice noodles with tamarind sauce, eggs, garlic chives,
bean sprouts served with peanuts and chilli powder

PAD SE-EW (Sweet Soy Sauce)

A slightly sweet and salt stir fry of

thick flat rice noodles with Chinese broccoli
and eggs in a dark sweet soy sauce

PAD KEE MAO (Chilli Basil Sauce)
A spicy stir fried, thick flat rice noodles with soy sauce,
fresh chilli powder, basil, eggs and mixed vegetables

PAD SATAY NOODLE

A slightly sweet and salty stir fry

of thin flat rice noodles with satay sauce,
eggs , peanuts and seasonal vegetables

PAD HOKKIEN NOODLE
Stir fried Hokkien noodles with soy sauce ,
oyster sauce mixed vegetables and eggs

PAD CASHEW NOODLE
Stir fried thick flat rice noodles with oyster sauce,
chilli jam mixed vegetables and eggs

LAAD NA CRISPY NOODLE
Deep fried crispy eggs noodles and
Chinese broccoli, carrots and gravy sauce

LAAD NA
Stir fried thick flat rice noodles in dark soy sauce
with eggs, Chinese broccoli, carrots and gravy sauce
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Choice Of: bl Choice Of Noodles :

Vegetables and Tofu
Chicken | Beef | Pork

Duck
Prawn | Squid | Mixed Seafood

. TOM YUM NOODLE
Choice of meat , noodle with a classic
Thai spicy soup with flavour for a
hot Thai experience - fresh mushrooms,
kaffir lime leaves and authentic spices,
topped with lemon grass and coriander

. TOM SAPP NOODLE
Choice of meat , noodle with
clear but fiery variety with
- dry chilli fresh mushrooms,
kaffir lime leaves and authentic spices,
topped with lemon grass and coriander

. TOM KHA NOODLE
Choice of meat, noodle
with a mild soup with coconut milk,
galangal, fresh mushrooms,
kaffir lime leaves topped with
lemon grass and coriander

. TOM PO-TAK NOODLE
Choice of meat, noodle with a
classic Thai spicy soup and sour,
clear soup - fresh mushrooms,
kaffir lime leaves, galangal topped
with lemon grass and Thai basil

. LAKSA
Choice of meat , noodle
with a Laksa curry paste,
coconut milk and
mixed vegetable
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67.

68.

69.

70.

71.

72.

73.

74.

79.

76.

77.

78.

Choice Of:

Vegetables and Tofu 12.90 Baby Octopus 19.90
Chicken | Beef | Pork 13.90 Duck 18.90
Crispy Pork 17.90 Crocodile 21.90
Prawn | Squid | Mixed Seafood “18.90 Lamb Cutlet (4 pcs) < 25.90

)

CHILLI & BASIL SAUCE
Choice of meat with a combination of fresh chilli, garlic, long beans,
carrots, bamboo shoots and basil leaves

CASHEW NUT SAUCE
Choice of meat with chilli jam, mixed vegetables and cashew nut

GARLIC & PEPER SAUCE
Choice of meat with mixed vegetables, garlic and pepper sauce

OYSTER SAUCE
Choice of meat with oyster sauce and mixed vegetables

GINGER SAUCE
Stir-fried fresh ginger, corn, and mixed vegetables

SWEET & SOUR SAUCE
Stir-fried sweet and sour sauce with tomatoes,
pineapple, cucumber and mixed vegetables

PEANUT SAUCE (PAD SATAY SAUCE)
Stir-fried peanut sauce with mixed vegetables

PAD CHA SAUCE .
Stir fried with a medium Thai chili paste, young pepper corn,
picked rhizome full of herbs and spices mixed vegetables

PAD TOM YUM SAUCE
Classic Thai spicy stir fried with fresh milk - fresh mushrooms, -
kaffir lime leaves and authentic spices, topped with lemon grass and coriander

PAD PRIK KHING SAUCE
Stir fried with red curry paste and choice of meat with mixed vegetables

LEMONGRASS AND CHILLI
Stir fried lemongrass, chilli, red onion and kaffir lime leaves with seasonal vegetables

SIZZLING HOT PLATE

Choose choice of meat with a

;"&ﬂ;?;,%%,ﬂ',‘:k g 79. SIZZLING BABY OCTOPUS HOT PLATE  19.90

picked rhizome full of herbs Stir-fried with chilli jam, garlic, onion, capsicum, Black pepper,
and spices mixed vegetables oyster sauce the best served on a sizzling hot plate

80. SIZZLING CHICKEN HOT PLATE 15.90
Stir-fried with chilli jam, garlic, onion, capsicum, Green apple
and oyster sauce the best served on a sizzling hot plate

81. SIZZLING BEEF HOT PLATE 15.90
Stir-fried with chilli jam, garlic, onion, capsicum, Basil
and oyster sauce the best served on a sizzling hot plate
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82. CRISPY BARRAMUNDI FISH NET SALAD $25.90 L s
A very popular appetizer salad dish in Thailand, 4
that is also meaty enough to be a main course.
It has all the main core flavours of Thai food against
one another, sweet, sour, salty, nutty and spicy

83. TUK TUK'’S SOFT SHELL CRAB $25.90
Crispy fried Soft Shell Crab
in Tuk Tuk’s special
chilli basil sauce topped
with crispy basil leaves

. CRISPY CHILLI BASIL CHICKEN $15.90
Crispy fried Chicken in our special chilli basil
sauce topped with crispy basil leaves

. CRISPY CHILLI BASIL CROCODILE $21.90
Crispy fried Crocodile meat in our special
chilli basil sauce topped with crispy basil leaves

. GREEN CURRY MUSSELS $21.90
Thai green curry with Mussels

. PAD PRIK THAI DUM OCTOPUS $19.90
Stir fried octopus with garlic, chill,
black pepper and peppercorn

88. PAD PUK KANA $13.90
Chinese broccoli wok fried
with oyster sauce,

soy sauce, garlic and chilli

89. PAD KAPAO EGGPLANT $13.90
Wok fried eggplant with chilli basil sauce

90. PAD KAPAO LAMB CUTLET (4) Pcs $25.90
.+ BBQ Lamb cutlet Stir fried with chilli basil sauce
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Choice Of:

Egg
Vegetables and Tofu

Chicken | Beef | Pork

Crispy Pork LB(¥Y P 00
Duck S &5
Prawn | Squid | Mixed Seafood
Combination

Crab Meat

Nam Chua (sour pork)

91. THAI FRIED RICE
Traditional Thai style fried rice
with Chinese broccoli and eggs

92. CASHEW NUT FRIED RICE
Fried rice Mix with carrot onion
Broccoli capsicum cashew nut and egg

93. PINEAPPLE FRIED RICE
Fried rice mixed vegetables with pineapple,
egg, onion, shallot and raisins and cashew nut

94. MIXED VEGETABLES FRIED RICE
Fried rice mixed vegetables egg, onion, and shallot

95. TUK TUK’S FRIED RICE
A dynamic fried rice that combines the flavours

and aroma of tom yum paste, it's a
must try when come to our restaurant N&
96. FRIED RICE WITH CHILLI & BASIL

Traditional Thai style fried rice with a combination of fresh chili, ;t e
long bean, carrot, bamboo shoot & basil leaves and oyster sauce

97. FRIED RICE GREEN CURRY
Traditional Thai Green curry style fried rice with
a combination of fresh chili, long bean, carrot, bamboo shoot & basil leaves -

el
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98. STEAM JASMINE RICE (Per Serve)
99. STEAM JASMINE RICE (1 Pot)

100. STEAM JASMINE RICE WITH COCONUT CREAM (Per serve) $5.00
101. STICKY RICE (Per Serve)

Set menu:
French Fries
Chicken Nuggets
Chicken Wing

Individual
French Fries
Chicken Nuggets

$3.00
$9.00

$3.00

(4 Pieces)
(2 pieces)

$5
$5/8 Pieces




