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AT BALANCE, COOKING IS A JOYFUL
JOURNEY — WHERE THE FINEST AUSTRALIAN
PRODUCE MEETS TIME- HONOURED
THAI TRADITIONS.

EACH DISH IS LAYERED WITH
AUTHENTIC FLAVOURS AND A TOUCH
OF CREATIVITY, ALWAYS CRAFTED
WITH BALANCE AT HEART.

THE JOY LIES NOT ONLY IN CREATING
THESE FLAVOURS, BUT IN SHARING THEM WITH
OUR COMMUNITY THROUGH GOOD FOOD,
FINE WINE, AND HANDCRAFTED COCKTAILS.

ALL IN ONE WELCOMING PLACE.

BELLEVUE HILL TEAM
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PLEASE BE AWARE WE ARE UNABLE All seafood is sourced

TO GUARANTEE ANY DISH IS _ from trusted suppliers CHILLI LEVEL
COMPLETELY FREE OF RESIDUAL NUT, across various imported ) :

0ILS OR SHELLFISH TRACES. regians (1) 5 MEDIUM SPICY
PLEASE ADVISE DUR FRIENDLY STAFF ‘ J) spicy

IF YOU HAVE AN ALLERGY TO ANY FOOD PHOTOGRAPHS ARE -

INGREDIENTS. ADVERTISING ONLY 5 CONTAINS PEANUTS




PRAWN BETEL LEAF
(2)/14.9

PRAWN, SHREDDED SLOW
COOKED CHICKEN BREAST, THAI
HERBS, CHILLI AND HOMEMADE
SAUCE ON FRESH BETEL LEAF.

Please allow
approx. 15 mins.

SPRING ROLLS
4) /129

FRIED SPRING ROLL PASTRY FILLED
WITH CABBAGE, CARROT, CELERY,
BLACK FUNGUS AND VERMICELLI,
SERVED WITH PLUM SAUCE

CHIVE CAKE
4)/13.9

FRIED CRISP AND CHEWY GARLIC
CHIVE CAKE, SERVED WITH CHILLI
DARK SOY SAUCE

PULLED ROAST DUCK Recommended with

BAO (2 /16.9

; STEAMED PILLOW BAO BUNS
FILLED WITH TENDER ROAST
DUCK, FRESH CUCUMBER,
LETTUCE, LACED WITH
BALANCE’S SIGNATURE SAUCE.

Please allow
10X. 15 MINS. »
approx. 15 mins. ;

PATTAYA SUNSET
(mocktail)
MOJITO
(cocktail)



Stantens cont

CURRY PUFFS @VEG)
/12.9

CRISP PUFF PASTRY FILLED

WITH MIXED VEGETABLES SERVED
WITH MINT YOGURT AND SWEET
CHILLI SAUCE.

SEARED SCALLOPS (2
J)) /129

SERVED WITH CREAMY
CHILLI-LIME SAUCE.

PRAWN & CRAB
SPRING ROLLS @) /129

FRIED AND TOPPED WITH
PLUM-HONEY DRESSING.

DUCK ROLLS (2) /14.9

CRISP ROAST DUCK WRAPPED
WITH SPRING ROLL PASTRY
SERVED WITH HOISIN SAUCE.

PETITE SATAY
CHICKEN (8 SKEWERS)

& /14.9
CHAR-GRILLED MARINATED

CHICKEN SERVED WITH CUCUMBER,

CARROT AND PEANUT SAUCE.

TAMARIND PRAWNS
4)/16.9

LIGHTLY FRIED BATTERED ' &
TIGER PRAWNS, TOPPED

WITH SWEET AND SOUR
TAMARIND SAUCE, SERVED

ON A BED SWEET POTATO CRISP.

CRISPY FRIED
SOFT SHELL CRAB
(2) /14.9

SERVED WITH CARAMELIZED
BALSAMIC MAYONNAISE.

CRISPY SQUID /169

SPRINKLED WITH SEA SALT
PEPPER AND MIXED HERBS,
SERVED WITH MILD CHILLI LIME
SOY SAUCE.

MIXED BITES (FOR 2
PEOPLE) /25.9

BATTER PRAWNS, PETITE SATAY
CHICKEN SKEWER, VEGETARIAN
CURRY PUFF, AND DUCK ROLLS
SERVED WITH CHEF'S SELECTION
SAUCES.
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PAPAYA SALAD with
SOFT SHELL CRAB

)8 /239

Far!

SHREDDED GREEN PAPAYA SALAD WITH
CHILLI, LIME, ROASTED CASHEW NUTS,
GREEN BEANS AND CHERRY TOMATOES,
SERVED WITH CRISPY SOFT SHELL CRAB.

2V} by

TOM YUM PRAWN
(3 PRAWNS) ) /16.9

SPICY AND SOUR SOUP SERVED WITH

TIGER PRAWN, BUTTON MUSHROOM
AND FRESH THAI HERBS.

TOM KAH KAI J /16.9

SPICY AND SOUR SOUP SERVED
WITH CHICKEN BREAST, BUTTON
MUSHROOMS, FRESH THAI HERBS
IN COCONUT MILK BROTH.



BBQ CHICKEN /259

CHICKEN THIGH FILLET WITH STIR FRIED
VEGETABLES AND SWEET CHILLI SAUCE.

BBQ WAGYU BEEF /259

WAGYU BEEF SERVED WITH STIR FRIED
VEGETABLES AND NAM-JIM-JEAW.

MOO PING (BBQ PORK) (4) /25.9

GRILLED PORK SKEWERS, WITH NAM-JIM-
JEAW AND STICKY RICE.

CHICKEN SALAD ) /249

CHICKEN THIGH FILLET WITH MIXED SALAD :
AND CHILLI LIME DRESSING. f

LARB GAI J /239 ‘

MINCED CHICKEN WITH GROUND ROASTED I
RICE, SPANISH ONIONS, MINT, CORIANDER ~ \ 4 *&
AND MILD CHILLI LIME DRESSING. 3

WAGYU BEEF SALAD ) /289

WAGYU BEEF WITH MIXED SALAD
AND CHILLI LIME DRESSING.

CRYING TIGER JJ /26.9
MEDIUM RARE COOKED MARINATED RUMP

.
0 N 4F WOUR,
BEEF TOPPED WITH GROUND CHILLI, THAI 3 o &
HERBS, GROUND ROASTED RICE AND SPICY ~ - S
CHILLI-LIME DRESSING. ‘ v
g .

CRISPY DUCK SALAD J /279  Recommended with

MARGARITA -

CRISPY BREAST DUCK WITH FRESH i
(cocktail) e

CUCUMBER, CORIANDER, BETEL LEAF,
MINT, FRIED ONION, CRISPY GINGER
AND MILD CHILLI LIME DRESSING.

GRILLED LAMB
CUTLETS SALAD @) /359

CHAR-GRILLED MARINATED LAMB
CUTLETS SERVED WITH MIXED SALAD
AND BALSAMIC DRESSING.

COCONUT SALMON
SALAD ) /309

SLOW COOKED SALMON FILLET
SERVED WITH MIXED HERBS COCONUT
MILK, CHILLI LIME DRESSING AND
ROASTED CASHEW NUTS.




SOMWUNG BEEF
/279 i
SLICED TENDER BEEF MARINATED
WITH FRESH HERBS, STIR FRIED

 WITH WATER-CHESTNUTS SERVED
= ON MIXED VEGGIES STIR-FRIED.
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BALANCE'S
SPICY CRISPY
PORK J)

/28.9

TWICE COOKED PORK BELLY
WOK TOSSED WITH GREEN
BEAN, CHILLI, KAFFIR
LIME LEAVES IN BALANCE
SPICY HOMEMADE SAUCE.
Recommended, uith

A GLASS OF RED

(see drninks menut)

CARAMELISED
CRISPY PORK
HOCK /349

SOFT TENDER MEAT ON
THIN CRISPY PORK SKIN
TOPPED WITH FRAGRANT

CARAMELISED SAUCE AND
SPRINKLE OF FRIED ONION.

KANA

MOO GROB
/28.9

A FLAVOURFUL DISH
OF STIR FRIED CHINESE
BROCCOLI AND CRISPY

PORK BELLY, SEASONED
WITH OYSTER SAUCE.

PRA RAM GROB
N £ /289

GRAIN FED RUMP BEEF
SLICED, STIR-FRIED WITH
CHILLI JAM AND PEANUT

SAUCE, SERVED ON
TEMPURA BUK CHOY.



: : P~ RED LAMB
AlL time favounite CUTLET CURRY

GANG PHED @ | _ i\ 2 (4 CUTLETS) /35.9
_ : CHAR-GRILLED LAMB

PED YANG Al | CUTLETS DRESSED WITH

s \E RED CURRY, SERVED ON
/389 P | e A BED OF STEAMED
HALF ROASTED DUCK - | - \ GREEN BEANS.
SIMMERED IN RED __ \43! . ' MASSAMAN
CURRY, LYCHEE, .1+ B G S Y
FRESH PINEAPPLE oy %, 0y Y bl

S T 1x SHANK /28.9

AND VEGETABLES: %

» . -
R 2xSHANKS /41.9
SLOWLY COOKED LAMB
SHANK IN FRAGRANT
SPICED, COCONUT MILK
AND MASSAMAN CURRY,
SERVED ON MASHED
POTATO, WITH AND
STEAMED VEGETABLES.

TAMARIND

WOUR, ROAST DUCK
> € /38.9
& AN EPIC OF TASTE

EXPLOSION!

ROAST DUCK (HALF),
GRILLED FRESH
PINEAPPLE, DRESSED
WITH TANGY TAMARIND-
PLUM SAUCE.







) /319

PAN FRIED WILD BARRAMUNDI FILLET, SERVED
WITH DRY GREEN CURRY RICE, STIR-FRIED VEGETABLES
AND DRESSED WITH GREEN CURRY SAUCE.




PAD SNOW PEA PRAWNS /26.9

TOM CRISP SNOW PEAS STIR-FRIED WITH
YUM PRAWNS, MUSHROOMS, CARROT AND
TASTY SAVOURY MILD SAUCE.
GOONG
) /299 PAD CHA SEAFOOD ) /309
Spicy SPICY STIR-FRIED SQUID, PRAWNS AND SCALLOPS

AND SOUR WITH GREEN PEPPERCORN, THAI GINGER, KAFFIR

SOUP WITH LIME LEAVES, CHILLI AND TURMERIC.
MUSHROOMS
TSEFHFERRES? PAD GINGER BARRAMUNDI /299

STIR-FRIED BARRAMUNDI FILLETS WITH ASIAN
CELERY, SHREDDED GINGER, CARROT, BLACK
MUSHROOMS, ONION AND SHALLOTS.

CRISPY SNAPPER & CHILLI
TAMARIND SAUCE
(WHOLE FISH) / 45.9

) /359
PRAWNS IN AROMATIC GREEN CURRY,
THAI EGGPLANTS, GREEN BEANS AND A CROWD-PLEASING DISH, BATTERED FRIED
BASIL SERVED IN THE FRESH YOUNG SOFT SHELL CRAB, DRESSED WITH SPECIAL THAI
COCONUT. STYLE CHILLI JAM SAUCE, SHALLOTS, ONIONS

AND SLICED OF RED CHILLI.



Stin Tried 7?,00&9, Cunny NE
OYSTER SAUCE  PAD THAI § PANANG CURRY) O
MIXED VEGETABLES. A CLASSIC THAI STIR-FRIED ~ MEDIUM SPICY THAI RED CURRY WITH VEGETABLES.

THIN RICE NOODLES WITH
CASHEW NUT EGG, CRUSHED PEANUTS, ~ GREEN CURRYJ

SAUCE TOFU AND BEAN SPROUTS.  npyER 60 WRONG WITH THIS TASTY DISH,
WITH MIXED VEGETABLES, THAI GREEN CURRY WITH MIXED VEGETABLES.
ROASTED CASHEW NUTS PAD SE EW ol
AND MILD CHILLI JAM. EIELRESETTIRFAF‘L?IIEJI;UTT[-IIEIEK MASSAMAN BEEF CURRY /259 £
Tk TENDER BEEF BRAISED IN MASSAMAN CURRY,
CHILLI BASIL RICE NOODLES WITH EGG,  cppyep wiTH MASH POTATO.
SAUCE J VEGETABLES AND SWEET
grgn TURMERIC PRAWN CURRY
WITH CRUSHED GARLIC, \
CHILLI, BASILAND MIXED  PAD KEE MAO )  With ROTI 2)J /329
VEGETABLES. SPICY STIR-FRIED THICK TURMERIC CURRY WITH PRAWNS AND STEAMED
RICE NOODLES WITH EGG,  GREEN KALE, SERVED WITH GRILLED ROTI.
SATAY SAUCE CRUSHED GARLIC, CHILLI
A STIR-FRIED WITH AND BASIL.
AROMATIC HERBS,
VEGETABLES AND PEANUT  PAD SATAY
SHUEE: NOODLES
GINGER & A PERFECT BLEND OF

SPICES COMBINED WITH
SHALLOT SAUCE GROUND PEANUT AND

A STIR-FRIED WITH SEASONAL VEGETABLE.
BLACK FUNGUS, SHREDDED

GINGER, SHALLOTS, GARLIC L AKSA NOODLES
AND MIXED VEGETABLES.  gyp)p

CREAMY GHILLI- - JH' BEE NEULE S 7/!.L€6£ RLC&

BROCCOLI, CARROT AND

BASIL SAUCE BEAN SPRiJUTS IN SPICY FRIED RICE

HOMEMADE CURRY WITH COCONUT BROTH.

ASSORTED VEGETABLES. THAI STYLE FRIED RICE WITH EGG, VEGETABLES AND,
SALTED SOYBEAN, SEASONING, ADD YOUR CHOICE OF MEAT.

TURMERIC POWDER

AND GROUND CHILLI. DRUNKEN FRIED RICE

THE SAVOURY FLAVOURS OF THAI BASIL, WARMING
RED AND CHOPPED GARLIC RELEASING THEIR FLAVOUR.

KAO PAD SUB-PRA-ROD
(PINEAPPLE FRIED RICE) /27.90
WITH TIGER PRAWNS, CASHEW NUTS, EGGS,




J - ﬁﬁ“u—."

} Sir e RN
“\a
o Ry

veggies and tofu.

ASIAN GREEN /229

FRESH ASIAN GREEN VEGETABLE STIR-FRIED
WITH FRIED SILKY TOFU AND GARLIC.

GINGER TOFU /229

STIR-FRIED FRIED SILKY TOFU WITH
VEGETABLES IN GINGER SAUCE.

CHILLI GREEN PEPPERCORN
EGGPLANT ) /259

GRILLED EGGPLANT TOPPED WITH STIR-FRIED
MUSHROOMS AND VEGETABLES WITH SPICY-
CHILLI-BASIL-GREEN PEPPERCORN SAUCE.

b 4
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Mids meal
(comes with steamed veggies)

510.9

SATAY CHICKEN
SKEWERS #

OR
CHICKEN NUGGETS

: Choose :
STEAMED RICE

EGG FRIED RICE
PAD THAI

22392239293%99%9
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L <L XL <L £ <4 {11

Bides

STEAMED RICE 4.0
STICKY RICE 6.0

STEAMED MIXED
RED & BROWN RICE 7.0

COCONUT RICE 7.0

STEAMED RICE with
PEANUT SAUCE # 7.0

PEANUT
SAUCE # SML4.0 /LRG 6.0

ROTI 5.0
THAI GARDEN SALAD 13.9
GREEN PAPAYA SALAD )4 179
STEAMED MIXED VEGGIES 149




PRAWN BETEL LEAF
VEGETARIAN CURRY PUFF

PETITE SATAY CHICKEN
SKEWERS &

ﬂlcww

MASSAMAN BEEF CURRY

BALANCE'S SPICY
CRISPY PORK J

CHICKEN SALAD J
ASIAN GREEN

DUCK ROLL
TAMARIND PRAWNS

PAPAYA SALAD with
SOFT SHELL CRAB J

TAMARIND ROAST DUCK

CARAMELISED
CRISPY PORK HOCK

MASSAMAN LAMB SHANK
STIR FRIED GINGER TOFU

~ STEAMED RICE /
i .'







balancethairestaunant.com.aun



