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. PLA LARD FPRIK

. CURRY PUFF JAE

. TOD MUN KAO POD

. TOFU SATAY

STIR FRIED
34.

PAD PRIK THAI
With gariic. leek and market vegetables in
homemade black pepper sauce

Lamb $18.50 Prawns/Snapper Fillet $21.50

. PAD NAM PRIK PAC

Tempura dish with onion, spring onion, carmofs,
cashew nuts in sweet and spicy homemade sauce

Chicken 5$18.00 Prawns/Snapper Fillet $21.00
$25.00

Crspy whole snapper topped with red onion, carmofs,
capsicum and homemade spicy famarind sauce

RICE & NOODLES <

PAD THAI NOODLES
Rice ncodles with eggs. beansprouts, tofu, camots,
red onion, spring onion and reasted crushed peanuis

Chicken $17.50 Prawns $18.50

. DRUNKEN NOODLES

Rice noodles with sweet basil, chilli, onion, coamofs,
mushroom, beans, Zucchini and bamboo shoots
Chicken/Beef/lamb $17.50 Prawns 518.50

. KAO PAD

Thai shie rce cooked with eggs. pepper. sprng onion, fornatoss
Chicken 517.50 Prawns 518.50

. KAO PAD KRA PRAW

Eice cooked with sweet basil, chili, onion, camrots,
mushroom, beans, Iucchin and bamboo shoots

Chicken/Beef/lamb $17.50 Prawns 518.50

'*IEGETARIAN MENU

*i" Appetisers 'lf"

POH PIA JAE (THAI SPRING ROLLS)

A mixture of sliced vegetables and
vemicell wrapped in spnng rell oastny

$8.00

$8.00

Lightly cumied potato and onion
wrapped in golden puff pastry

$8.00
$8.50

Deep fiied skcewered tofu tfopped with homermade soifay sauce

*50up '&-

Crisp com cakes served with sweet chilli sauce

. TOM YUM JAE $8.50
Tradifional spicy soup with fofu, lime juice,
vegetables and Thai herbs

. TOM KHA JAE $8.50

A delicicus coconut soup with fofu and vegetables
blended with ime juice and Thai herbs

&0.

é1.

62.

&3.

Steamed Jasmine Rice

. TOFU MED

. PAD KRA PRAW JAE

. PARAM JUM SIL

- PUK RUAM PAD KHING

. KEOW WAN JAE (GREEN CURRY]

. GEANG DANG JAE (RED CURRY)
. PANANG TOFU

. TOFU PAD PRIEW WAN

. PAD KRA TIEM JAE

- TOFU PAD PRIK SOD

- TOFU PAD PHED

- TOFU PAD PRIK THAI

- YUM KA TI

VEGETARIAN MENU

* Mains ﬁf&

$17.50
Tofu stir fried with roasted chilli paste, onion, carmots,
cashew nuts, market vegetables and homemade sauce

517.00
Stir fried market vegetables with sweet basl, chili,
oreon, carals, mushroom, bearns, zucchini and bamboo shoots

$17.50

Tofu stir fried with market vegetables and
oy sauce topped with delicious peanut sauce

$17.00
shir fried fresh ginger, onons, mushroom,
zucchini, camrots and market vegetables

$17.00
Traditional green curry cooked with tofu, peas,

green beans. bamboo shoots,

market vegetables and coconut milk

$17.00
Red cumy cooked with tofu, green beans,
bomboo shoots, market vegetables and coconut milk

$17.00
Creamy panang curry cooked with tofu, beans,
pumpking, reasted crushed peanuts, inshed with kaffr leoves

$17.00
Stir fied tofu with onion, pinecpple, carots, capsicum,
tomatoes and ucchinl cookaed in sweet and sour sauce

KR, | _ $17.00
Tofu stir fried with fresh garlic, pepper,
mushroom, leek and market vegetables

$17.00
Tofu stir fried with fresh chilli, gardic, onion, carrots, beans,
mushroom. zucchini, broccoli and homemade sauce

$17.00
Tofu Sir fried with red chilli sauce, beans, zucchini,

bamboo shoots, fresh chilli, galangal,

green peppercoms and coconut milk

$17.50
Tofu stir fried with garlic, leek and market vegetables

in homemade black pepper sauce

$17.50
Stearn market vegetables, tofu, roasted crush peanuts,

red onion. shallats, coconut milk cooked in
homemade spicy sauce

PAD THAI JAE $17.00
Rice noodles with fofu, eggs. beansprout, fofu,

carots, red onion, spng onion and roasted crush peanuts
DRUNKEN NOODLES JAE $17.00
Rice noodles with fofu, sweet basl, chilli, onion, carrots,
mushroom, beans, zucchini and bamboo shoots
KAOQ PAD JAE

Thai style rice cooked with fofu, eggs. pepper.
spring onion, tomatoes, and cashew nuis

KAO PAD KRA PRAW JAE

$17.00

$17.00

Fice cooked with tofu, sweet basil, chilli, onion, camrats,

mushroom, beans, zucchini and bamboo shoots

$1.50 Reoti  $2.00

O

®
ong

RESTAURANT

Pla

THA./

PH: 09 630 1000 ¢

FULLY LICENSED
OPEN 7 DAYS

For Dinner
From 5:00pm to 10:00pm

LUNCH

By amangement
for group of 10 or more.

—www.plathong.conz

FREE S
Delivery = Within zoning areas, .
minimum purchase of 550

E Penogrmow Ave
Eingsview Bd 5
PlaThong g

Baimoral Bd Gneen Ln West

509 Mount Eden Road, Auckland
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APPETIS ERS

- All starters served with a vaniety of dipping sauces. -

il
=

GAIl SATAY

Skewered shices of marnated chicken
topped with homemade Satay sauce

GOONG HOM PA

Marinated fried King Prowns wrapped
with bacon served with mayonnaise

TOD MUN PLA (THAI FISH CAKE)

Thai fish cake enhanced with red cumry,
siced beans and kaffir leaves

CHICKEN TULIP
Deep fried chicken nibbles marinated
with garlic. pepper and Thai herbs

TOONG THONG
Wonton parcels of minced chicken and prawns

POH PIA GAI (THAI SPRING ROLLS)

Tradifional minced chicken spring roll stuffed
with sliced vegetables and vermicell

CURRY PUFF

Lightly cumied chicken, potato and onion
wrapped in golden puff pastry

KANOM PANG NA GOONG

Lightly seasoned minced prawns and chicken,
fried on a crep toast bose

MIXED APPETISERS

Qur chef's selection of number 5.6.7.8.

10. TOM YUM

11.

12.

Tradifional spicy and sour soup with mushroom,
tomatoes, Thai herbs and kaffir leaves
Prawns/Seafood

Chicken

TOM KHA

Tradifional coconut scup with galangal.,
mushroom, lemongrass
Prawns/Seafood

Chicken

TOM ZAP

Eastern Thai style spicy clear soup with
Thai herbs and lime juice

Prawns/Seafood
Chicken

$8.50

$10.00

$10.00

$8.50

$8.50
$8.50

$8.50

$8.50

$8.50

59.50
$8.50

$9.50
$8.50

$9.50
$8.5¢

- YUM NUA YANG
. PED NAM TOK

. LARB GAI

| and coconut milk ,
‘Prawns/Fillet Snapper

> THAI STYLE SALAD 44

. BANGKOK SALAD

Spicy salad cooked with chillli, ime juice, onion,
spring onion, conoander, lemongrass and kaffir leoves

Prawns/Seafood $21.00

$18.00

Waorm salad of grilled beef, cooked with onion,
tormatoes, cucumber, ime juice and fresh vegetables

$19.00
stips of roosted duck cookedin red onicn, fomotoes,
cucumber, lemongrass and reasted ground dce

$18.00
Minced chicken salad cooked with red onion,

spring onlon, coriandar, kaffir leaves and

finished with zesty ime juice

j» CURRIES <4

. GREEN CURRY {GEANG KEOW WAN)
Traditional grean curry cooked with peas, grésen baans,
bambod shibots and coconut milk

Chicken/Beef/Lamb
Prawns/Fillet Snapper

$17.00
$21.00

. RED CURRY (GEANG DANG)

Red cumy cooked with green beans,

bamboo shoots, market vegatables and coconut milk
Chicken/Beef/Lamb 17.00
Prawns/Scallopsz 21.00

. PANANG CURRY (GEANG PANANG)

Creamy panang cury cooked with beans, pumpkins,
roasted crushed peanuts inished with kaffir leaves
Chicken/Beef/Lamb 21 7.00
Prawns 21.00

. YELLOW CURRY (GEAMG GAREE)

Mild yallow cumry cooked with potatoss,
onion and carots
Chicken/Beef/Lamb

MASSAMAN LAMB CURRY
A tender diced lamb curry cooked
with potatoes, onion and p&anuts

GEANG PED YANG |

A delicious roasted du _.k: cooked with
red cumry, fomatoes, ivchge, grape.,
pinsappie. vegetables and coconut milk

$17.00
$18.00

$19.50

. CHOO CHEE CURRY

Sweet Red curry'cocked wiith onior,. beans, T
c.urru'f capsicum, pneapple. market vegetables™ |

$21 100

24,

25.

26.

27.

28.

29.

30.

31.

32.

33.
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PAD MED

> STIR FRIED §
With roasted chili paste, onn,

carmrots, cashew nuts, market vegetables
and homemade sauce

e
A

<

Chicken/Beef  $18.50 Duck $19.50 %
Prawns/Fillet Snapper/Seafood $21.50 ﬂ
PARAM B
With market vegetables and oyster sauce EE?;.
topped with deficious peanut sauce + .

e
[

Chicken/Beef $18.50 Prawns $21.50 ©

<

=]
PAD KRA TIEM B
With fresh garlic, pepper, mushroom, ng
leek and market vegetables i;s A
Chicken/Beef $18.00 Duck 3519.00 * '
Prawns/Fillet Snapper/Seafood $21.00 .—ﬁ
PAD KHING )
With fresh ginger, onion, mushroom, Zucchini, Eﬁ
carrots and market vegetables 5+
Chicken/Beef/lamb $18.00 ",’f
Snapper Fillet $21.00 =482
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PAD NAM MUN HOI

With garlic, mushroom, market vegetables P# |
and oyster sauce =

e

Chicken/Beef
PAD KRA PRAW

With sweet basil, chill, omon, camots, mushroom,
beans, zucchini, bamboo shoots

Chicken/Beef/lamb $18.00
Prawns/Seafood

PAD PRIK SOD
With fresh chilli, garlic. onion. carrofs. beans,
mushroom, Zucchini, broccol and homemade sauce

Chicken/Beef/lamb $18.00 :
Prawns/Scallops/Seafood $21.00 :

PAD PRIEW WAN

With onion, pineapple. camois, capsicum, fomaioes,

$18.00 Prawns $21.00 :
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Duck $19.00
$21.00

!: i !-l-!-l-l.l-!--l-l-&-l- ihEn
[ -

.;-‘.q.‘;-. ‘q.-*-\.
R R

Ty
S
i

'l!'l-l N
Lo} -I:. LR}

rucchini cooked in sweet and sour sauce :Eﬁ;
Chicken $18.00 :aa:
Prawns/Snapper Fillet $21.00 %2
PAD PHED )
With red chilh, beans. zucchini, bamboo shoots, BH
fresh chill, galangal, green peppercoms and coconut milk "*I. H
Chicken $18.00 Prawns/Snapper Fillet $21.00 | %
ENE
SAM KASAT A

aw
han

Tempura dish with market vegetables blended
with sweaet and spicy tamarind souce

Chicken $18.00 Prawns/Snapper Fillet $21.00 ~..n
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All our dishes can be made Mild, Medium or Hot according fo your preference.
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