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L O C A T I O N : 1 5 5  M I L I T A R Y  R O A D ,

A V O N D A L E  H E I G H T S  V I C  3 0 3 4

O P E N I N G  H O U R S :  T U E - S U N  4 – 1 0 P M

                   

SAUCE OPTIONS: BLACK PEPPER, GREEN APPLE SALAD OR 
YELLOW CURRY

STIR FRIES
G I N G E R

B A S I L  L E A F

Y E L L O W  C U R R Y

O Y S T E R  S A U C E

C A S H E W  N U T S

S W E E T  A N D  S O U R

P A D  P R I K  K I N G

T A M A R I N D  S A U C E

S A T A Y  S A U C E

M I X E D  V E G E T A B L E S  

A S I A N  B R O C C O L I  W I T H  C R I S P Y  P O R K

GINGER, GARLIC,  SHITAKE MUSHROOM, ONION, CAPSICUM, BUTTON
MUSHROOM, OYSTER MUSHROOM, SPRING ONION, BABY CORN, SNOW
PEA AND CARROT.

GARLIC,  CHILLI ,  BASIL LEAF, GREEN BEAN, CARROT, BAMBOO AND
CAPSICUM.

GARLIC,  ONION, CAPSICUM, BUTTON MUSHROOM, OYSTER
MUSHROOM, SPRING ONION, BABY CORN, SNOW PEA, CARROT, EGG
AND CELERY. 

 ONION, CAPSICUM, BUTTON MUSHROOM, OYSTER MUSHROOMS,
SPRING ONION, BABY CORN, SNOW PEA AND CARROT.

ONION, CAPSICUM, BUTTON MUSHROOM, OYSTER MUSHROOM,
SPRING ONION, SNOW PEA, CARROT AND CASHEW NUT.

ONION, CAPSICUM, BUTTON MUSHROOM, OYSTER MUSHROOM,
SPRING ONION, CARROT AND SNOW PEA.

GARLIC,  ONION, CAPSICUM, BUTTON MUSHROOM, OYSTER
MUSHROOM, SPRING ONION, BABY CORN, SNOW PEA, CARROT,
CUCUMBER, PINEAPPLE AND TOMATO.

GREEN BEAN, CAPSICUM, SNOW PEA, BABY CORN, CARROT AND
LIME LEAF.

SHALLOT, CORIANDER, CAPSICUM AND CARROT.

CAPSICUM, BUTTON MUSHROOM, OYSTER MUSHROOM, BROCCOLI,
CAULIFLOWER, WOMBOK, BOK CHOY, SNOW PEA AND CARROT.

S T E A M E D  W H O L E  B A R R A M U N D I  

F R I E D  R I C E  C R A B  M E A T

F R I E D  R I C E  P O R K  C R A C K L I N G

JASMINE RICE,  SPRING ONION, DICED CARROT AND CRAB
MEAT.

CRISPY BATTERED MUSSELS, SPRING ONION, BEAN
SPROUTS AND CORIANDER, SERVED WITH SPICY SWEET
CHILLI  SAUCE. 

S P I C Y  R I C E  N O O D L E S  W I T H  S O F T
S H E L L  C R A B S

AVONDALETHAI@GMAIL.COM

REACH US VIA

D I N E  I N  -  T A K E  A W A Y  -  C A T E R I N G  -  D E L I V E R Y
A V A I L A B L E  T H R O U G H  O U R  D E L I V E R Y  P A R T N E R S
P R I C E S  M A Y  S U B J E C T  T O  C H A N G E D  A T  A N Y
T I M E  W I T H O U T  F U R T H E R  N O T I C E .

 TEL: (03) 9337 3623
TAKE-AWAY MENU

DEEP FRIED
D E E P  F R I E D  W H O L E  F I S H  

D E E P  F R I E D  F I S H  F I L L E T S  

D E E P  F R I E D  S O F T  S H E L L  C R A B S

BARRAMUNDI
SAUCE OPTIONS: SWEET AND SOUR, THAI HERBS, 
GREEN APPLE SALAD, TAMARIND OR CHILLI  JAM.

BARRAMUNDI
SAUCE OPTIONS: SWEET AND SOUR, THAI HERBS, 
GREEN APPLE SALAD, TAMARIND OR CHILLI  JAM.

$ 2 8 . 5

$ 2 2 . 5

$ 2 4 . 5

ASIAN BROCCOLI,  GARLIC,  CARROT AND CRISPY PORK. 

Vegetarian $16 .5
Chicken OR Beef  $17 .5

crispy pork $18 .5
Prawn OR Seafood $19 .5  

SIGNATURE DISHES
M U S S E L  P A N C A K E S $ 1 8 . 5

E G G  N O O D L E S  W I T H  B B Q  C H I C K E N

 RICE NOODLES, TOFU, EGGS, CHIVES, PEANUTS, ONION,
BEAN SHOOTS AND DEEP FRIED SOFT SHELL CRABS.

EGG NOODLES, GARLIC,  SPRING ONION, BOK CHOY, BEAN
SPROUTS, CORIANDER, TOPPED WITH MARINATED
CHICKEN THIGH.

JASMINE RICE,  SPRING ONION, DICED CARROT AND
CRACKLING PORK.

STEAMED WHOLE BARRAMUNDI WITH SPICY AND SOUR
DRESSING. PLEASE ALLOW 30 MINUTES.

$ 1 6 . 5

$ 1 8 . 5

$ 1 7 . 5

$ 2 1 . 5

$ 3 0 . 5

ST.MARTIN PORRES 
CATHOLIC PARISH
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WE ARE HERE !

= CONTAIN CHILLI

= GLUTEN FREE OPTION AVAILABLE

= VEGETARIAN/VEGAN OPTIONS AVAILABLE



T O M  K H A

SALADS
P A P A Y A  S A L A D
SHREDDED GREEN PAPAYA, TOMATOES, SNAKE BEAN,
PEANUTS, CHILLI  AND LIME JUICE.  
(ADD SALTED CRAB +$3, ADD SOFT SHELL CRAB +$8)

L A R B  G A I

Y U M

MINCED CHICKEN, MINT,  SPRING ONION, LIME JUICE, 
ROASTED CHILLI  AND GROUNDED RICE.  (CHOICE TO
SUBSTITUTE CHICKEN FOR SALMON +$8)

D U C K  S A L A D

G R E E N  C U R R Y

R E D  C U R R Y

P E N A N G  C U R R Y

M A S S A M A N  C U R R Y

S T I C K Y  R I C E

C O C O N U T  R I C E

C U R R Y  P U F F S  

S P R I N G  R O L L S

T O M  Y U M

S T E A M E D  R I C E

R O T I  W I T H  S A T A Y  S A U C E  

P A D  T H A I

P A D  S E E  E W

P A D  H O K K I E N

THICK SOY NOODLES, ASIAN BROCCOLI,  EGGS, CARROT, GARLIC.

P L A I N  F R I E D  R I C E

F R I E D  R I C E  P I N E A P P L E

T H A I  F R I E D  R I C E

C H U - C H E E  S A L M O N

G R I L L E D  C A L A M A R I

B B Q  P O R K  N E C K

B B Q  C H I C K E N

C R Y I N G  T I G E R

CHARGRILLED MARINADE CHICKEN THIGHS, SERVED WITH SPICY
TAMARIND SAUCE.

CHARGRILLED MARINADE PORK NECK, SERVED WITH SPICY
TAMARIND SAUCE.

APPETHAIZERS
P R A W N  C R A C K E R S

T H A I  F I S H  C A K E S

B B Q  P O R K  S K E W E R E D

P R A W N  R O L L S

C H I C K E N  S A T A Y

H E R B E D  W I N G L E T S

D E E P  F R I E D  P R A W N  B A L L S

S O F T  S H E L L  C R A B  W I T H  A P P L E  S A L A D

C O M B I N A T I O N  E N T R E E S

DEEP FRIED PRAWN CRACKERS, SERVED WITH SATAY SAUCE.

$ 6 . 5

TIGER PRAWNS WRAPPED WITH CRISPY EGG NOODLES, SERVED
WITH HOMEMADE SWEET CHILLI  SAUCE (4 PIECES)

DEEP FRIED FISH CAKES, SERVED WITH HOMEMADE SWEET CHILLI
SAUCE (5 PIECES)

HOMEMADE PASTRY WRAPPED WITH CABBAGE, MUSHROOM, GLASS
NOODLES, CARROT AND CELERY, SERVED WITH HOMEMADE SWEET
CHILLI  SAUCE (4 PIECES)

HANDMADE DEEP FRIED PEAS, CORN, CARROT, POTATOES AND
YELLOW CURRY WRAPPED IN PUFF PASTRY. SERVED WITH
HOMEMADE SWEET CHILLI  SAUCE (4 PIECES)

GRILLED MARINATE PORK LOINS ON SKEWERS (4 SKEWERS)

GRILLED MARINATE TENDERLOINS ,  SERVED WITH SATAY SAUCE 
(4 SKEWERS)

DEEP FRIED MARINATE WINGLETS SERVED WITH SPICY TAMARIND
SAUCE

DEEP FRIED SEASONED PRAWN BALLS, SERVED WITH SPICY
TAMARIND SAUCE (6 PIECES)

(2 )  SPRING ROLLS, (2)  CURRY PUFFS, (2)  PRAWN ROLLS, (2)  FISH
CAKES, SERVED WITH HOMEMADE SWEET CHILLI  SAUCE

DEEP FRIED SOFT SHELL CRAB IN BATTER, SERVED WITH GREEN
APPLE SALAD 

SOUPS

AROMATIC BROTH SEASONED WITH LEMONGRASS, KAFFIR LIME
LEAF, LIME JUICE,  MUSHROOM, SHALLOT, TOMATOES AND CHILI .

A RICH COCONUT SOUP WITH LEMONGRASS, KAFFIR LIME LEAF,
GALANGAL, LIME JUICE,  MUSHROOM, SHALLOT, TOMATOE, AND
CHILI .

Vegetarian $14 .5
Chicken OR Beef  $15 .5

Prawn OR Seafood $17 .5
 

$ 8

$ 9

$ 9

$ 1 0

$ 1 0

$ 1 1

$ 1 1

$ 9

$ 1 6 . 5

$ 1 4 . 5

$ 1 4

GRILLED MARINADE MEAT OF CHOICE (PORK NECK, BEEF
RUMP OR CHICKEN THIGH) WITH SPICY AND SOUR DRESSING,
CUCUMBER, MINT,  CORIANDER, TOMATO AND ONION 

GRILLED DUCK BREAST, ONION, LIME, CARROT, MINT,
CORIANDER, CUCUMBER AND CHILLI .

$ 1 7

$ 1 9

$ 2 3 . 5

CURRIES

Vegetarian $15 .5
Chicken OR Beef  $16 .5

Prawn $17 .5
Roast Duck (Red Curry Only)  $19 .5

Lamb Shank (Massaman Curry Only)  $20.5
 

COCONUT CURRY MADE OF GREEN CHILLI  PASTE, EGGPLANTS,
CARROT, CAPSICUM, GREEN BEANS, BAMBOO AND THAI BASIL.  

COCONUT CURRY MADE OF RED CHILLI  PASTE, EGGPLANTS,
CARROT, CAPSICUM, GREEN BEANS, BAMBOO AND THAI BASIL.  

COCONUT CURRY MADE OF PENANG CHILLI  PASTE, CARROT,
CAPSICUM, GREEN BEANS, BAMBOO AND KAFFIR LIME LEAF. 

COCONUT CURRY MADE OF MASSAMAN CURRY PASTE,
CARROT, POTATOES, PEANUTS AND ONIONS. 

SIDES
$ 3 . 5

$ 4

$ 5

$ 5 . 5

NOODLES

P A D  K H E E  M A O  

THIN RICE NOODLES, TOFU, EGGS, CHIVES, PEANUTS, ONION AND
BEAN SHOOTS.

THICK SOY NOODLES, CAPSICUMS, BABY CORNS, PEPPERCORNS,
CARROT, GARLIC ,  CHILLI  AND THAI BASIL

HOKKIEN NOODLES, PEAS, CORN, CARROT AND EGGS.

Vegetarian $15
Chicken OR Beef  $16 .5

Prawn OR Seafood $18 .5
 

RICES

JASMINE RICE,  PEAS, CARROT, CORN AND EGGS.

JASMINE RICE,  TOMATOES, CARROT, EGGS, ONION AND ASIAN
BROCCOLI.

JASMINE RICE,  SPRING ONION, PINEAPPLE, EGGS, RAISIN,  ONION
AND YELLOW CURRY POWDER.

Vegetarian $15
Chicken OR Beef  $16 .5

Prawn OR Seafood $18 .5
 

GRILLS

CHARGRILLED MARINADE BEEF RUMP, COOKED MEDIUM RARE,
SERVED WITH SPICY TAMARIND SAUCE.

CHARGRILLED CALAMARI SERVED WITH SPICY AND SOUR SAUCE.

PAN FRIED SALMON FILLET GLAZED WITH CREAMY CHU-CHEE 
CURRY COCONUT SAUCE, SERVED WITH STEAMED VEGETABLES. 

$ 1 6 . 5

$ 1 6 . 5

$ 1 6 . 5

$ 2 1 . 5

$ 2 4 . 5


