
The Peninsula’s finest
Thai cuisine

�

70. ICE-CREAM WITH TOPPING .................................................................................$6.00

71. COCONUT ICE-CREAM ..........................................................................................$7.00

72. LYCHEES WITH ICE-CREAM ................................................................................$7.00

73. BANANA / PINEAPPLE FRITTERS WITH ICE-CREAM ...................................$12.50

74. COCONUT PANCAKE WITH ICE-CREAM ........................................................$12.50

 75. STICKY RICE DUMPLING WITH ICE-CREAM .................................................$12.50

76. FRESH MANGO WITH ICE-CREAM (IN SEASON) ..................................................$12.50

77. FRESH MANGO WITH STICKY RICE (IN SEASON) ..............................................$12.50

78. BANANA IN WARM COCONUT MILK AND PALM SUGAR ..........................$12.50

79. SWEET PUFFS WITH ICE-CREAM .....................................................................$12.50

80. FRUIT SALAD WITH ICE-CREAM ......................................................................$12.50

81. COCONUT CUSTARD WITH ICE-CREAM ........................................................$12.50

BANQUET A
(MINIMUM 4 PEOPLE) PER PERSON $40.00

PRAWN CRACKERS WITH PEANUT SAUCE

MIXED APPETISERS

CHOICE OF ANY 3 MAIN COURSES

STEAMED JASMINE RICE

ICE CREAM WITH TOPPING

TEA OR COFFEE

 

BANQUET B
(MINIMUM 4 PEOPLE) PER PERSON $45.00

PRAWN CRACKERS WITH PEANUT SAUCE

MIXED APPETISERS

CHOICE OF ANY SOUP

CHOICE OF ANY 2 MAIN COURSES

STEAMED JASMINE RICE

LYCHEES WITH ICE CREAM OR

ICE CREAM WITH TOPPING

TEA OR COFFEE

BANQUET C
(MINIMUM 4 PEOPLE) PER PERSON $50.00

PRAWN CRACKERS WITH PEANUT SAUCE

MIXED APPETISERS

CHOICE OF ANY SOUP

CHOICE OF ANY 3 MAIN COURSES

STEAMED JASMINE RICE OR

COCONUT RICE

BANANA/PINEAPPLE FRITTER

WITH ICE CREAM

TEA OR COFFEE

82. MINERAL WATER .....................................................................................................$3.00

83. SOFT DRINKS ..........................................................................................................$3.00

84. FRUIT JUICE (APPLE, ORANGE AND PINEAPPLE) .............................................................$4.00

85. COCONUT DRINK ...................................................................................................$4.00

86. ICED TEA / ICED CHOCOLATE .............................................................................$4.00

87. COFFEE / TEA ............................................................................................................$3.50

88. HERBAL TEA ...............................................................................................(PER POT) $5.00

CORKAGE .......................................................................................................(PER PERSON) $2.50

ALL PRICES INCLUDE GST

Thank you for dining with Siam Bayside
www.siambayside.com.au

FULLY LICENSED (BYO WINE ONLY)

DINNER FROM 5.00PM - 7 NIGHTS

DESSERTS
SET MENUS

REFRESHMENTS

MILD                      MEDIUM                             HOT

WE CAN CATER FOR ALL VEGETARIAN, VEGAN & GLUTEN 
FREE DIETARY REQUIREMENTS

FOOD ALLERGY WARNING – OUR FOOD MAY CONTAIN PEANUT, DAIRY, EGG, 
SOYBEAN, SESAME, TREE NUT, FISH AND SHELLFISH PRODUCTS



APPETISERS

SIAMESE STIR FRIES

FAMOUS THAI CURRIES

NOODLES

RICE AND FRIED RICE

SOUPS

SPICY THAI SALADS

1. SATAY (5 STICKS / 8 STICKS) .......................................................CHICKEN / BEEF / PORK $13.50 / $20.50 
 Grilled marinated fillets served with tangy peanut sauce.

2. MOO YANG (ENTREE / MAIN) ......................................................................... PORK $13.50 / $20.50 
 Grilled pork fillet marinated in garlic, pepper and coriander, served with sweet chilli sauce.

3. GAI YANG (ENTREE / MAIN)     ................................................................... CHICKEN $13.50 / $20.50 
 Spicy BBQ thigh fillet marinated in garlic, coriander, lemongrass and fresh chilli, served with sweet chilli sauce.

4. POR PIA (6 PIECES) .................................................................... VEGETABLE / PORK $13.50 / $14.50  
 Thai mini spring rolls served with tasty plum sauce.

5. CURRY PUFFS (4 PIECES) .................................................... VEGETABLE / CHICKEN $13.50 / $14.50 
 Minced chicken and vegetable pasties seasoned with herbs, spices and yellow curry, served with sweet chilli sauce.

6. GOLDEN TRIANGLES (6 PIECES) ...............................................................................$13.50 
 Marinated minced chicken and prawn toast, served with sweet chilli sauce.

7. TOD MUN PLA (4 PIECES) ............................................................................................$13.50 
 Thai-style fish cakes served with sweet chilli sauce, peanut and cucumber.

8. SEAFOOD TOFU (8 PIECES) ........................................................................................$13.50 
 Steamed seafood tofu served with peanut sauce and sweet and sour sauce.

9. GOONG HOM PAR (4 PIECES) .....................................................................................$15.50 
 Tiger prawn spring rolls filled with marinated minced chicken and herbs, served with sweet chilli sauce.

10. TOFU TOD (10 PIECES) .................................................................................................$13.50 
 Deep fried tofu served with peanut sauce.

11. GEOW GROB (6 PIECES) ...............................................................................................$13.50  
 Minced pork mixed with seasoning, onion and prawns, served with sweet chilli sauce.

12. MIXED APPETISERS ...............................................................................................$15.50 
 A selection of numbers 1, 4, 5, 6 and 7.

13. PRAWN CRACKERS AND PEANUT SAUCE ........................................................$6.50

14. ROTI AND PEANUT SAUCE (CONTAINS WHEAT) ............................................................$4.50

15. TOM YUM   .................................................................................................. VEGETABLE $11.50
 Clear soup with tomatoes, mushroom, CHICKEN $12.50 
 lemon juice, lemon grass and coriander. PRAWN OR SEAFOOD $14.50

16. TOM KHA ..................................................................................................... VEGETABLE $11.50
 Aromatic coconut cream soup with galangal, CHICKEN $12.50  
 mushroom and coriander. PRAWN OR SEAFOOD $14.50

17. PO TAK      ................................................................................................... VEGETABLE $11.50
 Spicy sour soup with lemon grass, sweet basil, CHICKEN $12.50  
 mint and fresh chilli. PRAWN OR SEAFOOD $14.50

18. TOM JEUD TOFU .....................................................................................................  $13.50
 Clear tofu soup with vermicelli and vegetables.

19. TOM JEUD LOOK CHIN PLA ................................................................................  $13.50
 Clear soup with chicken, fish balls and vegetables.

20. KHAO TOM SIAM .....................................................................................................  $13.50
 Tasty rice soup with chicken and prawns.

21. YUM A-ROI    ................................................................................... CHICKEN / BEEF / PORK $21.50
 Fresh green salad tossed with cucumber, tomatoes, mint coriander PRAWN OR SEAFOOD $24.50 
 and chilli dressing.

22. NAM TOK    ..................................................................................... CHICKEN / BEEF / PORK $21.50
 Fresh green salad tossed with sweet basil, spring onions, mint, coriander,  PRAWN OR SEAFOOD $24.50 
 ground roasted rice and chilli dressing. 

23. LARB    ............................................................................................. CHICKEN / BEEF / PORK $22.50
 Minced meat salad tossed with galangal, ground roasted rice, mint, coriander, and chilli dressing.

24. NAM ZOD    .........................................................................................................PORK $22.50
 Minced pork salad tossed with fresh ginger, spring onions, coriander, roasted peanut and chilli dressing.

25. YUM TALAY    ...................................................................................PRAWN OR SEAFOOD $24.50
 Seafood salad tossed with sweet basil, coriander, mint, lemon grass, chilli dressing  
 and topped with roasted shallots.

26. YUM VOON SEN    .................................................................................................... $24.50
 Vermicelli salad with minced chicken, prawn and calamari tossed with spring onions, coriander and chilli dressing.

27. YUM TOFU    ................................................................................................ VEGETABLE $18.50
 Minced tofu salad tossed with cucumber, spring onions, mint, coriander and chilli dressing.

28. YUM SARM-SA-HAI    ................................................................................................ $23.50
 A combination of grilled chicken, beef and pork salad tossed with fresh herbs and chilli dressing.

29. SOM TUM    ..................................................................................... PAPAYA OR CUCUMBER $18.50
 E-Sarn style salad.

30. PAD MED MAMUANG
 Stir fried vegetables with a mild chilli sauce and cashew nuts.

 

31. PAD GRATIEM
 Stir fried with garlic, pepper and oyster sauce topped with spring onions 
 and coriander. 
  

32. SIAM LARD PRIG 
 Stir fried fresh garlic, sweet basil, onions in very spicy chilli sauce.
  
 

33. PAD NAM PRIG PAO 
 Stir fried onions with sweet chilli paste and sweet basil.
 
 

34. PAD KHING 
 Stir fried vegetables with fresh ginger, garlic, pepper and oyster sauce.
  
  

35. PAD PREOW WAN 
 Stir fried vegetables with sweet and sour sauce, pineapple, garlic and pepper.
  
  

36. PAD TAKAI 
 Stir fried vegetables with a mild chilli sauce and lemon grass. 
  
  

37. PAD PRIG 
 Stir fried vegetables in red curry sauce and sweet basil. 
  
 

38. PAD KRAPROW 
 Stir fried vegetables with fresh chilli, garlic, pepper, sweet basil and 
 oyster sauce. 
  

39. PAD NAM MUN HOI 
 Stir fried vegetables with oyster sauce, garlic and pepper. 
  
  

40. PAD SATAY 
 Stir fried vegetables in satay sauce served on a hot platter. 
  
  

41. PAD YOD KHAO POD 
 Stir fried baby corn, mushroom bean with oyster sauce. 
  
  

42. PAD PED KRA- CHAI
 Stir fried vegetables with red curry paste, kra-chai, soy sauce and basil. 
  
  

43. PAD PONG KAREE
 Stir fried vegetables and egg in yellow curry sauce topped with roasted shallots. 
 
 

44. CHU CHEE
 Stir fried vegetables in red curry sauce, lime leaves and sweet basil  
 served on a sizzling platter. 
 

45. PAD POTAK
 Stir fried vegetables in green curry sauce, lime leaves and sweet basil 
 served in a hot pot.
 

46. PAD PED SIAM
 Stir fried vegetables with a mild chilli sauce and sweet basil. 
 
 

47. PAD E-SARN
 Stir fried vegetables with E-Sarn curry paste, soy sauce and sweet basil.

48. PANANG
 Tender meat cooked in thick panang curry sauce with kaffir lime leaves,
 sweet basil and coconut milk.

49. GAENG KEOW WAN   
 Very popular green curry prepared from fresh green chilli, galangal,
 lemon grass cooked in coconut cream and vegetables.

50. GAENG DANG   
 Red curry prepared from fresh red chilli, galangal, lemon grass, coconut
 cream and vegetables.

51. GAENG MASSAMUN
 Southern style yellow curry prepared from turmeric and dried chilli
 cooked with potatoes, onions and roasted peanuts.

52. GAENG KAREE
 Northern style yellow curry cooked with potatoes, peas, babycorn,
 onions topped with roasted shallots.

53. GAENG BAH
 Jungle style curry prepared from dried red chilli cooked with vegetables
 and sweet basil (without coconut milk).

54. GAENG OM E-SARN
 North eastern style curry cooked in delicious home made gaeng om paste
 vegetables and sweet basil (without coconut milk).

55. HOR MOK PLA   ........................................................................................................$25.50
 Steamed rockling cooked in red curry sauce and  
 wrapped with chinese cabbage.

56. PAD THAI
 Stir fried rice noodles in homemade pad thai sauce, egg and bean sprouts 
 topped with crushed peanuts and shallots.
 

57. PAD SEE EW
 Stir fried rice noodles with chicken, beef, prawn, egg and vegetables 
 with oyster sauce.
 

58. PAD KHEE MAO
 Stir fried rice noodles with chicken, beef, prawn, egg, vegetables, 
 fresh chilli and sweet basil with oyster sauce.
 

59. PAD MEE
 Stir fried egg noodles with chicken, beef, prawn, egg,  
 tofu and vegetables with oyster sauce.
 

60. BOI SIAN
 Stir fried vermicelli with tofu, egg, vegetables, garlic, 
 pepper and oyster sauce.

61. KHAO PAD .................................................................................................. VEGETABLE $19.50
 Thai style “Special Fried Rice” with chicken, beef, prawn, egg and vegetables.  $22.50

62. KHAO PAD PRIG    .................................................................................... VEGETABLE $19.50
 Spicy fried rice with chicken, beef, prawn, egg, fresh chilli, garlic,   $22.50 
 vegetables and sweet basil.

63. KHAO PAD BOO ......................................................................................................  $25.50
 Special fried rice with crab meat, egg and prawns.

64. KHAO PAD PED YANG ............................................................................................$25.50
 Special fried rice with roast duck, egg and vegetables.

65. KHAO PAD SRI RA-CHA    ...................................................................... VEGETABLE $19.50
 Fried rice with chicken, beef, prawn, egg, vegetables with medium hot Sri Ra-Cha sauce. $22.50

66. KHAO PAD SIAM   ..................................................................................... VEGETABLE $21.50
 Chefs special fried rice with chicken, beef, prawn, egg, vegetables and cashew nuts  $25.50 
 in chilli paste and soya bean oil.

67. KHAO MALI (PLAIN RICE) ................................................................................(PER PERSON) $3.50
 Steamed aromatic thai jasmine rice.

68. KHAO GRATI .............................................................................................(PER PERSON) $4.50
 Jasmine rice cooked in coconut cream, lemon grass and lime leaves.

69. ROTI (CONTAINS WHEAT) ............................................................................................... EACH $3.50

TOFU / VEGETABLE $19.50
CHICKEN / BEEF / PORK $22.50

DUCK / SEAFOOD $26.50
WHOLE SNAPPER $38.50

TOFU / VEGETABLE $19.50
CHICKEN / BEEF / PORK $22.50

COMBINATION $23.50
PRAWN $24.50

TOFU / VEGETABLE $19.50
CHICKEN / BEEF / PORK $22.50

DUCK / SEAFOOD $27.50

TOFU / VEGETABLE $20.50
CHICKEN / BEEF / PORK $23.50

DUCK / SEAFOOD $28.50

TOFU / VEGETABLE $20.50
CHICKEN / BEEF / PORK $23.50

DUCK / SEAFOOD $27.50
WHOLE SNAPPER $38.50




