Starters

Entrees

1. Chicken Satay (4) 9.50
Chicken fillets served with a thick roasted peanut sauce and cucumber arjard

2. Chicken Spring Rolls (3) 7.50
Tasty Thai rolls of wrapped pastry with chicken, glass noodles and vegetables - served with sweet chilli sauce

3. Fresh Duck Rolls (2) 9.50
Roasted duck and fresh salad in a rice paper wrap with hoisin sauce

4. South Bank Prawns (4) 70.50
Golden fried King Prawns wrapped in egg noodles and served with curry mayo and plum sauce

5. Cwrry Puffs (3) 7.50
Mild, tasty curry mixed with chicken, potato, onion and wrapped in golden pastry - served with cucumber sauce

6. Crispy Soft Shell Crab 15.50
Crispy soft shell crab with a spicy pepper sauce

7. Two of Us 9.90
Succulent grilled pork (or beef) served with a homemade spicy sauce of chilli powder, roasted rice and diced tomato

8. Willyou marry me 71.00
Calamari fried and topped with roasted garlic, salt and pepper and served with a lime, coriander and sweet chilli dressing

9. Praww Cakes (4) 70.50
In-house made prawn cakes coated in crunchy breadcrumbs and served with a delicious plum sauce.

10. Fish Cakes (4) 9.50

Fresh fish pounded with curry paste and lime leaves - served with cucumber sauce and topped with crushed peanuts

Soups
11. Tom Yam * I I GF Traditiondl spicy hot soup with mushrooms, onions and tomatoes mixed with lemongrass,
chilli and lime juice

Chicken 8.50
Prawns 9.50
Mixed seafood 10.50
72.Tom Kha GF Simmered in coconut milk with lime juice, lemongrass, onions, mushrooms, galangal and kaffir lime leaves
Chicken 8.50
Prawns 9.50
Mixed seafood 10.50
13. Tom Sap (Spicy Beef soup) I I

A spicy, Thai northeastern-style soup with lime, lemongrass, rhizome, dried chilli and tender pieces of beef. 74.00

* “Tom Yam is a hot and sour dear soup that has become an essential dish in "Thai menus throughont the world,
Using lenongrass, kafir linze leaves, fish sance and dhillies the comibination results in a salty, hot and sour taste.”

Salads

14. Thai Fish Cake salad I 12.80
Thai fish cakes with fresh mint, tomatoes, cucumber and onions and dressed with a zesty sauce

15. Eried Eqq salad S 12.80
Thai style fried eggs (with crispy edges) mixed with fresh mint, fomatoes, cucumber and onions and dressed with a zesty sauce

16. Beefsalad, (Thaistyle) I 15.00
Tender marinated grilled beef with fresh mint, tomatoes, cucumber and onions dressed with a zesty sauce

17. Lavb Gai I 14.00
Minced chicken salad with a distinctive roasted rice flavour seasoned with lemon juice, chilli powder, mint, red onion and shallots.

18. Seafood salad, (Thai style) I GF 19.50
Flavorful salad of fresh mixed seafood with delicious tangy sauce and fresh Thai herbs

19. Prawn salad, (Pla, Goong ) I GF 17.50

Tasty salad of succulent prawns with chilli paste, kaffir lime leaves, lime juice, lemongrass and coriander

Chilli rating:. I Mild I I Medium II I ot Gluten free: GF



Mains

Curries

20. Redawr}/ J' I GF Traditional spicy red curry with fragrant Thai basil leaves, beans, capsicum and bamboo shoots
Chicken or Beef 18.90
Duck (plus lychee, pineapple pieces and cherry tomatoes) 22.00
21. Greew Curry I I GF Sweet and spicy legendary Thai green curry and basil leaves, beans and bamboo shoots

Chicken or Beef 18.90
Barramundi 23.00

22. Panang Curvy S Creamy curry cooked with coconut milk and fresh kaffir lime leaves, Thai basil leaves, beans, capsicum
and sprinkled with crushed nuts.

Chicken or Beef 18.90
Duck (plus lychee, pineapple pieces and cherry tomatoes) 22.00
23. Massaman Curry Aromaiic curry of Indian origin via southern Thailand, fragrant with herbs and spices mixed with potato,

onions, peanuts and served with arjard sauce

Chicken, Beef 79.00
Lamb 20.50
24. Yellow-Cuwy GF An aromatic blend of Indian spice, mild and pungent and served with arjard sauce

Chicken 78.90
Prawns 21.50
25. Choo chee GF An elegant curry, perfurmed with finely sliced kaffir lime leaves and capsicum

Prawns 21.50
Barramundi 23.00
Salmon 24.00

Stir Fries
26. Kra Praow I I Sir fried Thai basil leaves with bamboo shoots, onions, beans and chilli

Chicken, Beef or Pork 17.00
Prawns or Calamari 20.00
Mixed Seafood 22.00
27. Prik K/Li«ﬁ I Red curry paste with ground dry shrimps sfir fried with beans, capsicum and lime leaves

Chicken, Beef or Pork 17.00
Prawns 20.00
28. Preaw Wahn (Sweet & Sour) Tempting selection of seasonal vegetables sir fried in a delicious Thai sweet and sour sauce
Chicken or Pork 17.00
Fish 22.00
29. Pad ginger Fresh shredded ginger, onions, mushrooms and vegetables stir fried in oyster sauce

Chicken or Beef 17.00
Prawns 20.00
30. Chicken ‘n Cashew nuts ( Best of the Best) 17.00
Crispy cashew nuts and chicken stir fried with mushrooms, carrots, capsicums, shallots, onions and sweet chilli paste

31. Oyster Be#( Neua Naww Manw Hot ) 17.00

Stir fried Beef with oyster sauce and seasonal vegetables

Chilli rating:. I Mild I I Medivm I I I Hot Gluten free: GF



Rice and Noodles

32. Pineapple Fried Rice 21.50
Thai style fried rice with a combination of chicken, chinese sausage, prawns, pineapple pieces and sultanas

33. Siam Eried Rice GF Traditional Thai style fried rice with egg and vegetables. Served with fresh chilli sauce on the side

Chicken 18.00
Prawns 79.50
34. Pad See-Eaw- Noodles St fried flat rice noodles with soy sauce and seasonal vegetables

Chicken, Beef or Pork 718.00
Prawns 79.50
Mixed Seafood 21.50
35. Pad Kee Mao I' I Stir fried flat rice noodles with seasonal vegetables, fresh chilli and basil leaves

Chicken, Beef or Pork 718.00
Prawns 79.50
Mixed Seafood 21.50

36. Pad Thai (Must Hawve ) Thai style rice noodles with tofu, bean sprouts and tamarind sauce. Crushed peanuts, sugar, chill

powder and lemon are served on the side for you fo make to your preferred faste

Chicken 18.00

Prawns 79.50

Jasmine rice per person 2.50

Coconut Rice per person 4.50

Garlic Fried Rice per person 4.00

Sticky Rice per person 3.00
(]

Vegetarian

37. Spring Rolls (3) 7.00

Tasty Thai rolls of pastry wrapped over vegetables and served with sweet chilli sauce

38. Deep Fried Fresh Tofu 8.50

Fresh tofu cooked and served with the chefs special sauce and ajard sauce on the side

39. Tom Yam Soup I I 8.50

Traditional spicy hot and sour soup with mushrooms and tomatoes mixed with lemongrass, chilli and lime juice

40. Siam Fried Rice GF 17.00

Traditional Thai style fried rice with vegetables. Served with fresh chilli sauce on the side

41. Pad Thai 17.00

Thai style rice noodles with tofu, bean sprouts and tamarind sauce.

42. Sweet and Sour Stiv Fry 17.00

Tempting selection of seasonal vegetables and tofu stir fried in a delicious Thai sweet and sour sauce

43. green Curvy I I GF (canovder in Red, Curvy I I o Yellowcurry ) 17.00

Sweet and spicy Thai green curry in coconut milk with tofu, bamboo shoots, beans, aubergine and Thai basil

4. Massaman Curvy 17.00

Aromatic masssaman sauce mixed with tofu, coconut milk, potato, onions and peanuts and served with arjard sauce

45. 1 a,m//waltlg/ 17.50
Stir fried mixed seasonal vegetables with oyster sauce

46. Vegetarian Jungle curry I I I GF 16.50

A non coconut based curry with the goodness of vegetables

Chilli rating:. F Mild I I 'Medivm I I I ot Gluten free: GF



House Specialties
H1. Pafa}/az.mladj Shredded green papaya and carrot with tomato, green beans and peanuts - splashed with a tasty dressing

Salad only 15.90

With grilled chicken and sticky rice 24.90

With grilled pork and sficky rice 24.90
“Now a favourite of most Thai, this tasty salad originally comses from the north-east of "Thadland.”

#2. Tamarind Duck GF 27.90

Roast duck breast sprinkled with crunchy pickled ginger, covered in a delicious tangy tamarind sauce and placed on steamed bok choi
H3. Kra Tieam Prik Tai A 'mustiry " aromatic garlic and pepper sauce over your choice of seafood on a bed of steamed bok choi

King Prawns, Moreton Bay Bugs or Salmon 29.50
H4. Pad char I I I Spicy stir fry with fresh mixed Thai herbs including green peppercorns, lime leaves and rhizome krachai
Fish 27.90
Mixed Seafood 29.80
HS. Barramundi Nung Manao IS 24.90
Steamed barramundi fillet placed on a bed of ginger, celery and garlic and served with a spicy lime sauce

H6. Eried Barramunds with chilli sauce IS 24.90

Deep fried barramundi fillet on a bed of steamed seasonal vegetables and smothered with a sauce of sweet palm sugar, chilli and garlic
H7. YedowCurr)/ Stir Fry (Pad Pong Karee) Seafood in a thick yellow curry sauce along with onions, shallots and celery

Prawns, Calamari or Crispy Soft Shell Crab 22.50
Mixed Seafood 25.90
Side Dishes
Roty (2) 3.90
Eried £499 / Sunny Side Up 2.50
Thai Omelet
Minced Pork 7.50
Minced Prawns 10.50
Banquets
Sukhumvit: per person - minimum of 4 32.00
Starters Vejetan'aw/ J‘prmﬁ Roll
Curvy P
Mains Green Curvy Chicken
Prik Khing Pork
Vegetavian Pad Thai
Jasmine vice
Drinks Tea or coﬂ%&
Silom: per person - minimum of 4 39.00
Starters C/uc/ww.fpruy Roll
Chicken Satay
Crispy Soft Shell Crab
will Youw Marry Me
Mains Larb Gai
Massaman Curr}l B
Chicken ‘n Crispy Cashew nuts
Pad See-Eaw Prawns
Jasmine vice

Chilli rating:.  FMild I I Medium I I I Hot Gluten free: GF



