
A P P E T I Z E R S

S M A L L  P L A T E S

M A I N S  

ME
NU

T A R A  T H A I

S W E E T S  

B E R V E R A G E S



ME
NU

F O O D
Sakoshi Bay Oyster 

Stuffed Chicken Wings 

Appetisers 

Tender Duck Spring Roll

Signature Moo Ping  

Spicy Tuna Tartlet 

Coconut Lime Crab Cakes 
$11

$11

$11

$11

1/2 Dozen

Minced pork , dried mushroom, 

glass noodle, sweet and sour chilli

Seared duck breast, in-house sweet

and spicy sauce  

Iberico pork with in-house

merination , spiced chilli powder,

crushed peanuts 

Thai dressing , flying fish roe,

petit greens 

Deep sea crab lumps, coconut flakes,

togarashi

Full Dozen

 Tara "Fish & Chips" 
Fresh white bait, shredded potato,

sour cream dust 

Tom Yum Crispy Squid 
Tom yam dust, crispy shallots

$24

$42

$ 12

$ 12

$ 12

$ 12

$ 13

$ 12

$ 13



ME
NU

Small Plates 

Had Yai Fried Fork Leg

Sesame Prawn Toast

$11

Homemade Nam Jim, Mixed salad

Coconut emulsion , roasted shrimp,

puffed rice cracker, charred  pepper 

Rice cake, homemade sweet Thai

chili sauce

Minced sweet prawns, sour dough,

Thai aioli 

Thai Sambal Roasted Cauliflower  

Thai Baby Corn Salad
Salted egg, cherry tomatoes, frying fish roe

kinkawooka fresh mussels, egg plant,

 ladies finger, sour dough 

Mussel Green Curry  

Smoked BBQ Iberico Pork Jowl 
  Coconut shallot slaw, Japanese grilled

pork jowl

$ 15

$ 16

$2 1

$2 1

$23

$2 1

$24

Charcoal Grilled Quail

Yellow Curry Crab
Red swimmer crab meat, French style omelet

$ 18



MAINS

"Not The Usual" Leng Saap
Crocodile ribs, spiced aromatic broth

Clay pot Pad Kra Prao Pork Cheek  
  

King River Prawn Thai Braised
Glass Noodle   
  

Tara’s Salt Baked French Cod  
   

DESSERT

$34

$36

$38

$46

Honey Royale Coconut  
Thai coconut gelato, shredded coconut, 
Khao Yai honey

Caramel Coconut Red Ruby 
Honeydew milk curd, roasted almond,
shaved sated egg yok

$ 14

$ 13



S P I C Y  M A N G O  S O U R  

Acar Thai Mango, vodka, egg white,  lemon juice  

S M O K E D  H O N E Y  P I N E A P P L E

Black pepper,  Thai basil ,  gin,  burnt lime 

Signature  Cocktails

Kao Yai Wild Honey, dark rum, mint leaf  

L E M O N  G R A S S  T H A I  T E A

Red Thai tea,  lemon grass,  gin,  ginger 

K A Y A  C O C O N U T  M I L K S H A K E

T H A I  B A S I L  M A R T I N I

Pandan Kaya, Malibu, vodka

$ 16

$ 18

$ 18

$ 16

$ 18

T A R A  S I G N A T U R E  T O M  Y U M  
( C L E A R / C R E A M Y )

Acar Thai Mango, vodka, egg white,  lemon juice  

$ 16



Wines
R E D  W I N E



S Y R A H  |  G R A N M O N T E  H E R I T A G E  2 0 1 9

K H A O Y A I ,  T H A I L A N D



C A B E R N E T  M E R L O T  |  C A P E  M E N T E L L E  2 0 1 7

M A R G A R E T  R I V E R ,  A U S T R A L I A



M A L B E C  |  T E R R A Z A S  R E S E R V A  2 0 1 9

M E N D O Z A ,  A R G E N T I N A



P I N O T  N O I R  |  C L O U D Y  B A Y  2 0 1 8

N E W  Z E A L A N D



C A B  S A V  S Y R A H  |  G R A N M O N T E  A S O K E  2 0 1 9

K H A O Y A I ,  T H A I L A N D



M A L B E C  |  T E R R A Z A S  G R A N D  2 0 1 9

M E N D O Z A ,  A R G E N T I N A



C R U  B O U R G E O I S  |  C H A T E A U  C O R C O N N A C  2 0 1 4
S A I N T - L A U R E N T - D E - M E O C ,  F R A N C E



M I X E D  B R A N D  |  C H A T E A U  D E  L A S C O M B E S  2 0 1 6

M A R G A U S ,  F R A N C E






W H I T E  W I N E



C H A R D O N N A Y  |  T E R R A Z A S  R E S E R V A  2 0 1 9
M E N D O Z A ,  A R G E N T I N A



A U T U M N  R I E S L I N G  |  P E N F O L D S  K O O N U N G A  H I L L

A U S T R A L I A



S A U V I G N O N  B L A N C  |  C L O U D Y  B A Y  2 0 2 0

M A R L B O R O U G H ,  N E W  Z E A L A N D



C H E N I N  B L A N C  |  G R A N M O N T E  S P R I N G  2 0 1 9

K H A O Y A I ,  T H A I L A N D













$ 1 4  |  $ 8 8





$ 1 4  |  $ 8 8





$ 8 8





$ 9 8





$ 1 1 8





$ 1 2 8





$ 1 5 8





$ 2 1 8











$ 1 4  |  $ 8 8





$ 8 8





$ 9 8





$ 1 1 8

https://www.thaiwineryhouse.com/product/red-wine-granmonte-asoke-cabernet-sauvignon-syrah
https://moorewilsons.co.nz/cape-mentelle-cabernet-merlot-trinder
https://www.clos19.com/en-gb/cloudy-bay-pinot-noir-2018-p-101222
https://www.clos19.com/en-gb/cloudy-bay-pinot-noir-2018-p-101222
https://www.thaiwineryhouse.com/product/red-wine-granmonte-asoke-cabernet-sauvignon-syrah
https://www.thaiwineryhouse.com/product/red-wine-granmonte-asoke-cabernet-sauvignon-syrah
https://www.drinksandco.com/mendoza-wine/terrazas-grand-malbec-2017
https://www.drinksandco.com/mendoza-wine/terrazas-grand-malbec-2017
https://www.ewga.net/wines/product/sauvignon-blanc-cloudy-bay


Wines
 R O S E  W I N E



C O T E S  D E  P R O V E N C E  |  M  D E  M I N U T Y  R O S É  2 0 2 1

F R A N C E



C O T E S  D E  P R O V E N C E  |  W H I S P E R I N G  A N G E L  2 0 1 9

F R A N C E






B U B B L Y



 C H A N D O N  B R U T
A U S T R A L I A



M O Ë T  C H A N D O N  |  C H A M P A G N E

F R A N C E

















$ 8 8





$ 1 0 8



$ 1 6  |  $ 9 8






$ 2 8 8

https://www.vinvm.co.uk/chateau-minuty-m-de-minuty-cotes-de-provence-rose-2018-magnum
https://www.vinvm.co.uk/chateau-minuty-m-de-minuty-cotes-de-provence-rose-2018-magnum
https://www.bing.com/ck/a?!&&p=985376d564912ddaJmltdHM9MTY1ODU3NjI1MSZpZ3VpZD05MWJjMzQ0Mi03OWRmLTRiYTQtODVkMi0zNGJiNzkzNzg1M2QmaW5zaWQ9NTIzOQ&ptn=3&hsh=3&fclid=d6751484-0a7b-11ed-93f5-e1802193f71b&u=a1aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvTW8lQzMlQUJ0XyUyNl9DaGFuZG9u&ntb=1


Beers & Liquors
G U I N N E S S

L E O
B O T T L E  O F  5

S I N G H A
B O T T L E  O F  5

M A R T E L L  C O R D O N  B L E U



M A C C A L L A N  1 2  Y R S



J O H N N I E  W A L K E R  G O L D  1 8  Y R S



S I N G L E T O N  1 2  Y R S



$ 1 3



$ 7
$ 3 3



$ 8

$ 3 6

$ 3 8 8



$ 2 4 8



$ 1 9 8



$ 1 3 8



H O M E M A D E  T H A I  M I L K  T E A



C O K E



S P R I T E



G R E E N  T E A





Drinks
$ 6



$ 5



$ 5



$ 5



Menu
T H R E E  C O U R S E S

$ 2 8
F O U R  C O U R S E S

$ 3 8
F I V E  C O U R S E S

$ 4 8

A P P E T I Z E R
Crocodile Leng Saap

Spicy Herb Broth, Crocodile Tail





Confit King Prawn
Toasted Sour Dough, 

Thai Garlic Oil +8

M A I N

D E S S E R T

Spicy Tuna Crudo
Crispy Bean Curd Skin, Black

Garlic Aioli



Grilled Deep Sea squid
Sweet and Sour Dressing, 

Avruga Caviar +8

Thai Baby Corn Salad
Salted Egg, Cherry Tomato






Imperial Crab Broth 
Shitake Mushroom, 

Petit Salad+8

Iberico Pork Pad Kra Pao 
Potato Puree, Charred Carrots

Tom Yum Glazed Parrot Fish  
Blue Mussels, 

Coconut Lime Emulsion

Spiny Lobster Thai Braised 
Glass Noodles

Crab Roe Miso, Prawn Broth
+18 

Honey Royale Coconut
Thai Coconut Gelato, Shredded Coconut, Khao Yai Honey

Or
Caramel Coconut Red Ruby

Honeydew Milk Curd, Roasted Almond, Shaved Salted Egg Yok

1 for 1 House Pour & Bottled Beer


