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B.B.Q Chicken Thai Style $13.50
Marinated chicken fillet with sweet chilli sauce served
on lettuce

Chicken and cashew nut $14.50
Lightly battered breast-chicken stir-fried with sweet chilli
paste, water chestnuts, vegetables and cashew nut

Roast Duck Curry /7 $17.50
Roast duck with red chilli paste, coconut milk, lychee,
cherry tomato and vegetables

Basil Duck /Z/” $17.50
Roast duck stir-fried with basil leaves, chilli, garlic with
vegetables and served on lettuce

Choo—Chee King Prawn /7 $17.50
King Prawn topping with yummy choo — chee curry sauce
Snow Pea King Prawn $17.50

Stir-fried King Prawn with snow pea, carrot, mushroom
and cashew nut

Phi-Phi Yummy Soft Shell Crab $19.50
Marinated soft shell crabs deep-fried with garlic & pepper

Rice & que

Your choice of Chicken $12.00
Beef $12.00
Prawn $13.50

Tofu + Vegetables $11.50

Thai Fried Rice
Thai fried rice with egg

Pad Thai

Stir-fried rice noodle, bean shoots, peanuts and egg

Pad See lew
Stir-fried flat rice noodle, egg with black soy sauce and
vegetables

Pad Kee Mao //

Stir-fried flat rice noodle with basil leaves, fresh chilli and
young green pepper

Steamed Rice $2.50 small  $3.50 large
Coconut Rice $3.00 small  $4.00 large
Roti $3.00
Peanut Sauce (100 ml) $2.00

‘(Dnmﬁ

Soft Drink (375 ml can) $2.50

Coke, Coke Zero, Lemonade, Lemon Squash

Sparkling Mineral Water (225 ml bottle) $2.80
Lemon Lime Bitter (225 ml bottle) $2.80
Ginger Beer $3.00

Hewish Road
Car Park

Main Street

Train Station

Devon Street

¢.

Mt. Dandenong Road

Dorset Road

Shop 4, 161 Main Street, Croydon

This menu contains our hard works and excitement to
serve the best authentic Thai food. We take a great
care to ensure that all of our foods are healthy and

delicious.

We carefully consider each step in preparation from
selecting ingredients of the highest quality, freshness
and sanitary standards. You can be certain that every
dish is prepared fresh to the same highest standards

for every customers.

Delicious Time :
Lunch : Tuesday — Friday :11.00 am — 3.00 pm

Dinner : Tuesday — Sunday : 5.30 pm — 10.00 pm

* All prices GST included and subject to change without notice
** A combination or variation of styles or ingredients may cost extra

*** This menu is for take away, we have more variation and special menu for dine in

Thai

where

ealthy

asty meets

Shop 4, 161 Main Street,
Croydon, VIC 3136

'3 97257778

Lunch : Tuesday - Friday
Dinner : Tuesday - Sunday
(Monday Closed)
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. - Your choice of Chicken $13.50
Prawn Cracker Delight " 7" $3.50 15. LarbGai /7/” $13.50 Beef $13.50
Prawn cracker served with peanut sauce I!\./Iinc.etil chicke.n with roas‘.ce: glut.ir;‘ous. ricle, red onion, chilli, Calamari $15.50
Veretorion ime juice, coriander garnished with mint leaves and served Prawn $16.50

2. Roti with Peanut Sauce ' ¢~ $4.50 on lettuce é .
‘ // $13.50 Mixed Seafood $16.50
3. Vegetarian Spring Roll (4 perserve) ' <" $5.50 16. Nue Nam Tok ) Tofu+Mixed Vegetables $13.00

B.B.Q beef thai salad with red onion, chilli, lime juice, @ . a a 1‘

Vegetables and vermicelli wrapped in fine pastry cherry tomato, coriander garnished with mint leaves and

4. SatayTofu Vegetarion $6.50 served on Iettuc.e 22. Green Curry //

Deep fried Tofu topping with peanut sauce 17. Yum Talay // $16.50 Thai famous spicy green curry cooked with coconut milk
5. Tod Mun Pla (4 per serve) $6.50 Mi)fed seafood.thai s.alad with red onionf chilli, I_ime j_uice, sweet basil leaves and vegetables

. A coriander topping with cashew nut garnished with mint

Thai fish .ca:ke served with peanut, cucumber and leaves and served on lettuce 23. Red Curry/

sweet chilli sauce Thai red curry cooked with coconut milk sweet basil leaves
6. Prawn Phuket (4 per serve) $6.50 and vegetables

Deep fried prawn with bread crumb i\' 24. Panang Curry //
7. Curry Puff (4 per serve) $6.90 m&" Thick red curry with coconut milk, kaffir lime leaves and

Spicy minced chicken with potato warped in puff pastry vegetables
8. Satay Chicken (4 sticks per serve) $7.50 25. Yellow Curry /

Yellow curry cooked in coconut milk, onion, potato and spice

26. Massaman Curry (mild hot)/

B.B.Q Chicken topping with peanut sauce

9. Prawn Spring Roll (4 per serve) $8.00
- R s s A delicious sweet curry cooked in coconut milk, onion, potato
Marinated prawn with vermicelli wrapped in fine pastry
and peanuts
10. B.B.Q Baby Octopus $8.00

27. Jungle Curry (very hot) //

B.B.Q baby octopus cooked with sweet chilli sauce . . . .
Spicy curry cooked with vegetables (without coconut milk)

11. Coconut Prawn (4 per serve) $8.50
Deep fried prawn coated with shred coconut

12. Mixed Entrees $8.50 > Aiﬁk—f&,&e&

one each of Prawn Spring Roll + Vegetarian Spring Roll +
Prawn Phuket + Curry Puff + Tod Mun Pla

28. Tasty Oyster

Stir-fried with oyster sauce and vegetables served on steam
?",u.sl& Dishes $20.90 rocchoy
29. Garlic & Pepper
A QM Pla Lad Prik / Stir-fried with garlic, crush pepper and vegetables
X Deep-fried Barramundi fillet topping with sweet chilli sauce

30. Ginger
Your choice of  Prawn / Chicken $7.50 19. Ginger Fish Stir-fried with fresh ginger, garlic and vegetables
| Mix Vegetables $6.50 Deep-fried Barramundi fillet topping with ginger sauce 31. Stir-fried Mixed Vegetables

13. Tom Yum // 20. Tamarind Fish Mixed vegetables with oyster sauce and soy sauce

Th.ai hot & sour soup with lemon grass, chilli paste, lime Deep-fried Barramundi fillet topping with sweet tamarind 32. Pad Nam Prik Pao (mild hot) /

juice, Thai herbs, mushroom and vegetables sauce . . . .

/ Stir-fried sweet chilli paste with basil leaves and vegetables
h -'II'-‘h)m ll(ha'/ ith galangal, chilli lime juice, Thai " ghoo}Qh:: g di fil ing with h 33. Basll (hot) /27
ai classic soup with galangal, chilli paste, lime juice, Thai eep-fried Barramundi fillet topping with yummy choo— Stir-fried with basil leaves, chilli, garlic and vegetables

herbs, mushroom, vegetables and coconut milk chee curry sauce

34. Chilli (very hot) /7 /7 /7

Stir-fried with fresh chilli, garlic, onion and shallot



