SPECIAL STIR FRYS

SIGNATURE DISHES

Smokey Beef 		

$17.50
Tender beef strips stir-fried in smokey oyster sauce with pineapple,
shallots and mushroom, served on a bed of zucchini

Barra King

Took Took Chicken		

$17.50
Ground chicken breast stir-fried with bamboo shoots, green beans,
red capsicum and Thai basil

Ginger & Shallot Fish

Grandma’s Sweet Chicken		

$17.50
Stir-fried chicken in garlic and coriander caramelized soy sauce,
served on a bed of fresh wombok

Siam Fighting Fish

When Pigs Fry		

One Nation Fish

$17.50
Crispy fried pork in garlic sauce served on a bed of fresh wombok

NOODLES & RICE

$25.50
Lightly battered barramundi fillets tossed in a prik king curry paste
with green beans and capsicum
$25.50
Fresh Australian barramundi fillet steamed and topped with a sauce
of caramelized soy, ginger, shallots and shiitake mushrooms
$25.50
Fresh Australian barramundi fillet toped with our special tamarind,
lemongrass and coriander sauce. Served on a bed of vegetables

Take Away Menu

My Thai Kitchen
18/36 Baroona Road
Milton 4064

$25.50
Fresh Australian barramundi fillet steamed and served with a tangy
lemongrass, garlic, chilli & lime broth with mushrooms

Tax Return
Tofu / Chicken
$18.50
Calamari / Prawns
$25.50
		
Your choice of meat in a light batter served with a sauce of sweet
Pad Thai
chilli, mushrooms, garlic and herbs
Vegetable / Tofu / Chicken
Seafood

$15.50
$17.50

Thin rice noodles stir-fried in our own tamarind pad Thai sauce with
egg, sprouts and chives, dressed with coriander, peanuts and lime

My Thai Tamarind

Drunken Noodles

Tofu / Chicken
$18.50
Tiger Prawns
$25.50
A thick sauce of tamarind, chilli jam, coriander and ground peanuts,
served on a bed of zucchini

Pad See You

SIDES

Thai Fried Rice

Steamed Jasmine Rice 		
Coconut Jasmine Rice 		
Riceberry Rice 		

$3.50

Steamed Vegetables		

$10.00

Thick rice noodles tossed in garlic, chilli and Thai basil, with egg,
red capsicum, wombok and coriander
Thick rice noodles cooked in caramelized soy sauce with egg, wombok,
shallots, white pepper and coriander
Fresh jasmine rice with diced onion, egg, tomato, white pepper
coriander and shallots

Basil & Chilli Fried Rice

Jasmine rice with chilli, garlic, Thai basil, egg, red capsicum and
coriander

Pineapple Fried Rice

Tropical pineapple and a hint of curry powder, egg, sultanas,
cashew nuts and coriander

$3.50
A new breed of rice coming from Thailand both healthy and delicious
Steamed fresh garden vegetables

Prik Nam Pla

Small $2.00
A secret blend of chilli lime and fish sauce

Large $5.00

Satay Sauce

Large $5.00

Tom Yum Fried Rice

Our authentic satay peanut sauce

Green Curry Fried Rice

In fish sauce or soy sauce on request

A tangy fried rice using tom yum paste, chilli, lemongrass and coriander
Fried rice with spicy green curry paste, bamboo shoots, green
beans and Thai basil

$2.00

Small $2.00

Fresh Chopped Chillies 		

$2.00

DESSERTS
Coconut Ice cream 		

$5.00
Coconut ice cream topped with ground roasted peanut and mint

How hot do you like it?
No Chili

Mild

Medium

Hot

Black Sticky Rice Pudding 		
Thai Hot

Any of our meals can be made how mild or spicy you like

Warm black rice pudding topped with a sweet coconut cream

Lychee & Tapioca Pudding 		

thai
food

$7.50

$7.50
Tapioca pearls infused with cinnamon, topped with pitted lychees

Open 7 Nights

3369 8555
www.mythaikitchen.com.au

ENTREE all $8.50
Spring Rolls - Chicken or Vegetarian (4)

SOUPS

Tom Yum

Golden Parcels (4)

A Thai hot and sour soup
with lemongrass and
fresh herbs

Vegetarian Curry Puffs (4)

Tom Kha

Golden fried Thai spring rolls – everybody’s favorite
Wonton pastry with chicken, water chestnut and herbs
Short crust pastry triangles filled with curried vegetables

Tofu Satay (4)

Crunchy tofu skewers topped with our own peanut sauce

Chicken Satay (4)

Marinated chicken tenderloins, grilled and topped with our own
peanut sauce

A coconut and vegetable broth
with kaffir lime, galangal
and Thai herbs.

Laksa

Gai Ping (4)

A coconut curry soup with
rice noodles, coriander,
shallots and sprouts

Fish Cakes (4)

Kow Tom (Rice Soup)

Barbequed chicken skewers with our special Thai sauce

Small all $8.50

Large

Vegetables
Veges & Tofu
Chicken
Seafood

$16.50
$17.50
$17.50
$21.50

Small all $8.50

Large

Vegetables
Veges & Tofu
Chicken
Seafood
Vegetables
Veges & Tofu
Chicken
Seafood

$16.50
$17.50
$17.50
$21.50

Large

$16.50
$17.50
$17.50
$21.50

Fried Prawns (4)

Vegetables or Chicken 		
$17.50
A homely jasmine rice soup in vegetable broth with ginger, garlic and
coriander

Fried Calamari (10)

SPECIAL CURRIES

Delicious fried fish mousse of red curry paste, kaffir lime and beans
Tiger prawns lightly fried in tempura batter
Calamari rings lightly fried in tempura batter

THAI SALADS & GRILLS
Som Tum

Regular
$13.50
Chicken
$17.50
Seafood
$19.50
Shredded green papaya and carrot pounded with garlic, dried shrimp,
green beans, cherry tomato, chilli and peanuts

Cucumber 		

$13.50
Shredded cucumber strips in a mild smokey chilli jam tossed with mint,
tomato, peanuts and coriander

Yum Guy 		

$17.50
Wok smoked chicken breast slices with lemongrass and chilli in a salad
of tomato, cucumber and Thai herbs

Waterfall 		

$18.50
Marinated barbequed rib fillet sliced and tossed in a salad of lemon
juice, tomato, cucumber, Thai herbs and chilli

Laab Veges & Tofu / Ground Chicken / Sliced Beef

$17.50
Northeastern Thai style warm salad of dried chilli, onion, lime juice,
herbs and toasted rice powder

Aussie Cry 		

$17.50
Warm Thai salad, sliced beef fresh chillies, onion, lime juice and herbs

Crying Tiger 		

$18.50
Barbequed, marinated rib fillet thinly sliced and served on a bed of
lettuce with a special sauce

Immigration 		

$19.50
Warm glass noodle salad with tiger prawns, ginger, ground chicken,
herbs, cashew nuts and a little fresh chilli

CURRIES

Massaman Beef Curry		

$18.50
Slow braised beef in tamarind essence and coconut milk with chat
potato and roasted ground peanuts

Dry Lamb 		

$19.50
Aussie lamb backstrap in a thick panang curry sauce with pineapple,
red capsicum and basil

Duck Curry 		

$25.50
Roasted duck breast slices in a red velvet curry sauce with pineapple,
grapes, cherry tomato, red capsicum, shiitake and basil

$16.50
$17.50
$17.50
$21.50

Red

Vibrant red curry paste in coconut milk with bamboo shoots, green
beans, red capsicum and Thai basil

Green

Traditional green curry paste in coconut milk with bamboo shoots,
green beans, red capsicum and Thai basil

Panang

A rich panang curry in coconut cream with kaffir lime leaf, snow peas,
red capsicum and Thai basil

Jungle

A red Thai curry without coconut cream. Clear broth, red curry paste,
herbs, vegetables and your choice of meat

STIR FRY

Yellow Chicken Curry		

$18.50
A delicate chicken and chat potato coconut milk curry with sliced
tomato and coriander

Vegetables
Veges & Tofu
Chicken / Beef / Pork
Seafood

Vegetables
Veges & Tofu
Chicken / Beef / Pork
Lamb
Seafood
Duck / Prawns

$16.50
$17.50
$17.50
$19.50
$21.50
$25.50

Cashew Nut

Mild smokey chilli jam with mixed vegetables and roasted cashew
nuts

Sweet Basil & Chilli

A mild garlic and chilli stir fry with mixed vegetables and Thai basil

Garlic

Stir-fried garlic, white pepper and coriander, served on a bed of zucchini

Sweet & Sour

Mixed vegetables with pineapple in our own Thai style sweet and sour
sauce

Red Fish Curry 		

$25.50
Fresh Australian barramundi fillet in classic red curry sauce served on a
bed of garden vegetables

Prik King

Golden Secret 		

$25.50
A fresh Australian barramundi fillet on a bed of green beans topped
with thick green curry sauce and basil

Pad Pak (mixed vegetables)

My Thai on the Roof 		

Fresh garden vegetables stir-fried with young ginger and shallots

$25.50
Fresh scallops, tiger prawns and calamari in a creamy panang curry
sauce with red capsicum and basil

Special Dietary Requirements welcome.
We are the vegan and food intolerance specialists, we can make
the yummiest food with your special dietary requirements.

Your choice of meat stir fried in prik khing paste, green beans, capsicum
and a dollop of coconut cream
A selection of fresh vegetables stir-fried in a smokey oyster sauce

Ginger & Shallots
Pra Ram (satay)

Steamed vegetables and your choice of meat topped with our own
satay peanut sauce

555

Steamed vegetables and your choice of meat topped with a tamarind
and chilli jam sauce

turn over for more...

