
Take-home containers: $0.50 each 
We try to cater to dietary requirements as much as possible, but some dishes are not alterable. 

Please speak to your wait staff if you have dietary needs.  

Chef Specials 
 

 

Cauliflower Tom Kha Soup       $9.00 
Cauliflower simmered in coconut cream, lemongrass & galangal broth, 
garnished with crispy chicken breast & chilli oil. 

 

Thai Pumpkin Soup        $9.00 
Butternut pumpkin simmered in coconut cream with lemongrass, ginger 
& coriander roots. Served with roti bread. 
 

 

Meang Scallop (3 pcs)           $11.00 
Modern Thai Betel leaf topped with roasted coconut sauce, diced lime, chilli, shallot & scallops. 

 
 

Tom Yum King Prawns     Small (4pcs) $16.00  Large (10 pcs) $24.00 
Quick fried fresh king prawns on a bed of mushrooms, baby corn, tomatoes, lemongrass, & lime 
leaves, served with tom yum soup jar on the side. 

 
 

Master Pork Ribs         $22.00 
Slow-roasted pork ribs, marinaded in Thai herbs then sou vide with mas-
ter stock. Served with side of green salad. 
 

 
 

 

Pad Thai Lobster Tail        $32.00 
A sous vide Tasmanian lobster tail, dressed in lemongrass & kaffir lime 
leaf oil, accompanied with rice noodles stir-fried with egg, carrots, 
chives & bean shoots, & finished with house-made pad Thai sauce. 
 
 
 

Two Green Kings             $32.00 
Combination of Tasmanian lobster & 3 seared scallops served on top of smashed avocado & 
salad leaves. 

Dinner Menu 
Served from 5pm Tuesday-Sunday 



Take-home containers: $0.50 each 
We try to cater to dietary requirements as much as possible, but some dishes are not alterable. 

Please speak to your wait staff if you have dietary needs.  

Prawn Crackers     $5.00 
Served with peanut sauce 

Vegetable Spring Roll (4 pcs)

$10.00  

Cabbage, carrot, spring onion & 

glass noodle filling. Served with 

house-made sweet chilli sauce. 

Add 1 $2 

Vegetable Curry Puff  (4 pcs)   $10.00 

Carrot, snow peas, corn, potatoes & onion filling. 

Served with house-made plum sauce. 

Add 1 $2 

Fish Cake (5 pcs)    $10.00 

Thai style deep-fried fish cake. Served with house-

made sweet chilli sauce. 

Add 2 $5 

Fried Seafood Tofu (6 pcs)   $10.00 

Deep-fried seafood tofu in Ute’s batter mix. Served 

with house-made plum sauce (can be ordered vege-

tarian). 

Vegetable Tempura    $10.00 

Deep-fried mixed seasonal vegetables in batter. 

Served with plum sauce. 

Zucchini & Corn Fritters  (3 pcs)   $10.00 

Thai Ute’s own red curry & kaffir lime flavours, 

topped with sour cream, & beetroot gel on the side. 
Add 1 $5 

Garlic & Pepper Chicken Ribs (5 pcs) $10.00 

Crispy chicken spare ribs tossed with garlic, cracked 

pepper & onion, served with sweet chilli sauce. 

Money Bags (5 pcs)     $12.00 

Filling of prawn, glass noodles, herbs & spices 

wrapped in crispy pastry skin & served with house-

made plum sauce. 

Add 1 $2 

Chicken Satay (4 pcs)   $12.00 

Chicken skewers served with house-made satay 

sauce & a pickled salad of red onion, carrot, cucum-

ber & crushed peanut. 

Add 1 $3.80 

Salt & Pepper Squid     $12.00 

Squid pieces coated in house-made 

flour blend, deep-fried & served 

with sautéed diced vegetables, 

garlic & pepper. Dressed with 

house-made sweet chilli sauce. 

Entrées 

Classic: 2 vegetable spring rolls, 2 vegetable curry 

puffs, 2 prawn money bags & 2 prawn tempura 

served with house-made sweet chilli & plum sauces. 
Add Spring roll, curry puff or money bag $2.50 

Add Prawn tempura $3.50 

Gluten Free & Vegetarian: 10 bean curd pieces & 

12 vegetable tempura pieces served with house-

made sweet chilli & plum sauces. 
Items not sold separately. 

Thai Tasting (2 people)       $15.00 

Choose either: 

Dinner Menu 
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Salads 
Pla Salmon     $12.00 

Fresh Atlantic salmon cured in lime juice, chilli, 

lemongrass & shallot, served with wonton chips. 

Seared Fresh Scallops  (6 pcs)  $15.00    

Pan-seared scallops served on a bed 

of pomelo, red onion, coriander & 

roasted coconut with Thai-style 

dressing. 

Larb Gai @ Thai Ute     $17.00 

Chicken mince dressed with lemon & chilli sauce, 

kaffir lime, coriander, onion & mint, garnished with 

cucumber & radish. 

Crispy Pork Belly Salad    $19.00 

Raspberry, fennel, rocket & mixed salad leaves, 

tossed in a lemon vinaigrette & topped with thick 

slices of pork belly & balsamic reduction 

Fingerling Fish Salad    $19.00 

Fresh anchovies deep fried then tossed with pome-

lo, roasted coconut, coriander, red onion, chilli & 

lemon sauce. 

Thai Beef Salad     $19.00 
Grilled beef tossed in mixed salad leaves, ground 

rice, roasted chilli, coriander & cherry tomatoes. 

Dinner Menu 
Served from 5pm Tuesday-Sunday 

Tom Kha Soup  
Kaffir lime, lemongrass, galangal coconut broth, 

served with mushrooms, cherry tomatoes, shallot, 

chilli oil & your choice of: 

Chicken, pork, beef or vegetarian  $13.00 

Tom Yum Soup  
Aromatic Thai herb soup with cherry tomatoes, ba-

by corn, zucchini & mushrooms with your choice of: 

Chicken, pork, beef or vegetarian  $13.00 

Prawn     see Chef Specials 

Soups 

Grilled Salmon     $22.00 

Salmon steak served with a side of 

mixed salad leaf, red onion, chilli, 

coriander & lemon sauce. 

Chu Shee Pla        $27.00 

Fresh Barramundi deep-fried in light 

flour & dressed with house-made curry sauce, green 

beans, kaffir lime leaves & cashews. 

 

Pla Lui Suan     $27.00 

Butterflied Barramundi quickly fried with light flour 

& served with a fragrant sauce of chilli jam, lemon, 

lemongrass, shallots, mint & cashews. 

Garlic & Pepper Fish    $27.00 

Barramundi flash deep-fried in a 

light flour coating, served with stir-

fried garlic & cracked pepper 

sauce. 

Fish 
Please allow 15-20 minute wait time for fish dishes 
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Rices 
Chicken Ribs with Fried Rice (5 pcs) $17.00 

Crispy chicken spare ribs tossed with garlic, cracked 

pepper & onion, served with sweet chilli sauce. 

Served with fried rice 

Popcorn Chicken    $17.00 

Pieces of free-range chicken deep-fried in batter, 

topped with a stir-fried Thai herb 

garnish, & served with fried egg on 

top of Jasmine rice. 

Fried Rice @ Thai Ute 

Jasmine rice stir-fry with egg, choy 

sum, carrot & spring onion with your choice of: 

Chicken, pork, beef or vegetarian  $17.00 

Prawns $19.00 Mixed seafood $22.00 

Green Curry Fried Rice 
Jasmine rice stir-fried in fragrant 

green curry paste with egg, curry 

powder, basil & mixed fresh local 

vegetables with your choice of: 

Chicken, pork, beef or vegetarian  $17.00 

Prawns $19.00 Mixed seafood $22.00 

Tom Yum Fried Rice 
Jasmine rice stir-fried in house-made Tom Yum 

paste with lemongrass, kaffir lime leaf, mushrooms, 

baby corn & your choice of: 

Chicken, pork, beef or vegetarian  $17.00 

Prawns $19.00 Mixed seafood $22.00 

Pineapple Fried Rice 
Jasmine rice stir-fry with curry powder, sultanas, 

cashews & pineapple pieces with your choice of: 

Chicken, pork, beef or vegetarian  $17.00 

Prawns $19.00 Mixed seafood $22.00 

Dinner Menu 
Served from 5pm Tuesday-Sunday 

Green Curry  
House-made aromatic paste cooked with coconut 

cream, Thai eggplant, bamboo shoots, red capsi-

cum, carrot, zucchini, green beans & basil with your 

choice of: 

Chicken, pork, beef or vegetarian  $19.00 

Prawns $21.00 Mixed seafood $23.00 

Red Curry  
House-made aromatic paste cooked with coconut 

cream, Thai eggplant, lychee, bamboo slices, carrot, 

zucchini, pineapple, cherry tomatoes & Thai basil 

with your choice of: 

Chicken, pork, beef or vegetarian  $19.00 

Prawns      $21.00 

Mixed seafood or duck   $23.00 

Panang Curry  
House-made curry paste sim-

mered in coconut cream with 

green beans, zucchini, red capsi-

cum, carrot, bamboo slices & kaffir 

lime leaf with your choice of: 

Chicken, pork, beef or vegetarian  $19.00 

Prawns $21.00 Mixed seafood $23.00 

Massaman Beef Curry   $23.00 

Chuck beef steak slow-cooked in an aromatic spice 

paste with coconut cream, pineapple & potato. 

Braised Lamb Curry        $23.00 

Chef’s special Southern Thai-style 

paste with diced lamb shoulder 

braised in coconut cream, ginger, 

lemongrass & roasted coconut.  

Curries 
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Stir-Fries 
Mixed Vegetable Stir-fry   $17.00 

Local fresh vegetables stir-fried with Chinese cook-

ing wine & garlic. 

Special Omelette    $17.00 

Stir-fried chicken mince with baby corn, diced on-

ion, capsicum, carrot, spring onion & tomato sauce 

wrapped in Thai-style omelette 

Pepper Beef     $19.00 

Sliced rump steak stir-fried with sea-

sonal fresh vegetables, Thai Ute 

sauce & cracked pepper. 

Available with beef only. 

 

Sweet Chilli Pork     $19.00 

Pork mince balls, deep-fried in batter, cooked with 

house-made sweet chilli sauce, pineapple, red on-

ion, capsicum, zucchini, broccoli & snow peas. 

Cashew Stir-fry 
Broccoli, snow peas, zucchini, onion, carrot & capsi-

cum stir-fried in house-made oyster sauce & cash-

ews with your choice of: 

Chicken, pork, beef or vegetarian  $19.00 

Prawns $21.00 Mixed seafood $23.00 

Ginger Stir-fry  
Local fresh vegetables stir-fried with fresh ginger 

strips, mushrooms & your choice of: 

Chicken, pork, beef or vegetarian  $19.00 

Prawns $21.00 Mixed seafood $23.00 

Chilli Basil Stir-Fry 
Seasonal fresh vegetable selection 

wok-fried with garlic, chilli, house-

made sauce & Thai basil with your 

choice of: 

Chicken, pork, beef or vegetarian  $19.00 

Prawns $21.00 Mixed seafood $23.00 

Pad Satay 
Stir-fried mixed vegetables in satay sauce with your 

choice of: 

Chicken, pork, beef or vegetarian   $19.00 

Prawns $21.00 Mixed seafood $23.00 

Seafood Stir-fry     $23.00 
Mixed seafood stir-fried in chilli jam oyster sauce  

with onion, carrot, capsicum, snow peas, beans & 

broccoli. 

Moo Krob      $25.00 

Roasted pork belly stir-fried in an 

oyster, chilli & garlic sauce, served 

on Chinese broccoli & red capsi-

cum. 

 

Jungle Pork Belly    $25.00 

Crispy pork belly pieces, stir-fried 

with a house-made paste, green 

beans, young peppercorn, red 

capsicum & kaffir lime leaf. 
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Pad Thai @ Thai Ute 

Rice noodles, egg, chives, & carrot stir-fried in tama-

rind & palm sugar sauce, served with bean shoots, 

lemon & crushed peanuts with your choice of: 

Chicken, pork, beef or vegetarian  $17.00 

Prawns      $19.00 

Pad-See-Ewe 
Flat noodle stir-fry with egg, choy 

sum, shredded carrot & spring on-

ion with your choice of: 

Chicken, pork, beef or vegetarian  $17.00 

Prawns      $19.00 

Pad-Kee-Mao 
Flat noodle stir-fry with garlic, chilli & Thai basil with 

your choice of: 

Chicken, pork, beef or vegetarian  $17.00 

Prawns      $19.00 

Sides 
Steamed Jasmine Rice     $3.50 

1 serve 

Coconut Rice      $4.50 

1 serve 

Roti         $4.50 

1 serve with peanut sauce 

Fried egg       $2.50 

Peanut Sauce (small)    $3.00 

Dessert Menu 

Kaffir Lime Panna Cotta   $9.50 

Panna cotta infused with kaffir lime, served with 

raspberry sorbet & mango coulis. 

Banana Fritter     $9.50 

Banana coated in a Pandan-flour blend & deep-

fried, then coated with maple syrup, rice flakes & 

shredded coconut, served with home-made coconut 

ice-cream & coconut wafer roll. 

Chilli Chocolate Fondant   $9.50 
Chilli chocolate lava-centred cake served with rasp-

berry sorbet. 

Steamed Banana & Sticky Rice  $10.50 

Traditional Thai steamed banana & sticky rice 

wrapped in a banana leaf & served on a sweet roti, 

with coconut ice cream. 

 

Ice-Cream & Sorbet Selections 

Ice-cream: Vanilla bean, Coconut, Mango, Taro 

Sorbet: Raspberry, Lemon 

1 Scoop: $3.00 2 Scoops: $5.00 3 Scoops: $8.00 

Noodles 
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