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We do want you to have a Iovely experaence with us and here

are things that you should be aware of: ."

- All meal can be altered to your liking. Flease let us know if you want your dishes
to be hot or mild. =

- Please let us know if you have any dietary restrictions or special considerations,
and we will c;l.:: our best to accommodate you.
- If you are vsgan we are vegan friendly. Flease let your server know
as soon as helshe takes your order.

- If you request container to take food home, it is 50 cents each.

- For our seamless service, we do request one bill per table please.

- We do provide validation ticket for all our clients. However,

please be mindful that you have 2 hours limit from the time of entry to

receive a free validation card.

(You must have ticket to exit even though you spend time less than 2 hours)

— e -

Thank you for your support and Enjoy your bsaut.lful hight with us.

If you have any concerns, please don’t hesitate to call out one of our lovely staff to assist.
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$35 / person

“"min 4 people™™”
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ENTREE X
Thai Fish Cake |
e e CHIEKe A aY 2 et
Money Bag

Vegetable Spring Roll

MAIN
Chicken Yellow Curry
Seafood Cashew Nuts
Beef Garlic and Pepper Stir Fried
Mixed Vegetables with Tofu

Thai Jasmin Rice

DESSERT & COFFEE
Homemade Thai Coconut Sorbet
N7 AN — ; : Coffee or:Tea
LRIV - Slam

: : . . amrarn
Fully Licensed - BYO Bottled Wine Only - Corkage charge $6 per 750ml wine bottle Py BT TR
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101. Crispy Skin Duck (half bird) ey

Crispy skin duck with plum sauce.

: . ; i 3/ o/
102. Stir Fried Roasted Duck Chinese Broccoli Fstimimiilm 21.9
Foasted duck stir fried with Chinese Broccoli
e e - N Y - S T \R—— - = — i
103. Roasted Duck Red Curry wrissnmidinena J 21.9
Mild red curry sauce with roasted duck, green bean, tomato and pineapple. -
: : o o ol '

104. Soft Shell Crab Curry Stir Fried Uisnpmanasvg ! 259
Lighty battered soft shell crab stir fried with yellow curry sauce.
105. Soft Shell Crab-with Salt & F&pp&rﬂﬁﬂﬁﬂtﬂﬁamﬁ'ﬁﬁ-—". = 259
Lightly battered soft shell crab cooked with onion, chilli and capsicum. Seasoned in traditinal salt and pepper.
106. Prawn Crispy Basil qumnazmmnaau) 25.9
Stir fried crispy prawns with basil, chilli and onion topped with Thal style crispy basil.
107. Salmon Choo Chee gailausnney J XS Ay 25.9

r i -
Fresh salmon cooked in Choo Chee curry free
108. Salmon Salad glmiugnuan J i 25,2
Grilled salmon mixed with red onion, coriander, shallot and Thai herbs. _ X &
109. Salmon Som Tum unaHauwh J o Y 25.9
Grilled 8almon topped with famous Thai green paw paw salad. e O i, VB i -

i - [
110. Moreton Bay Bug Sweet Chili raammin J 33.9
Deep fried Moreton Bay Bugs topped with with home made Thal chilli sauce, . =il '
111. Moreton Bay Bug Yellow Curry [RAFINANg:% i 53.9
Deep fried Moreton Bay Bugs topped with stir fried capsicum, onions, shallots, celery in yellow curry sauce, — e =
Y o

112. Moreton Bug Salt & Pepper fasiRewfiriineg 29.9
Lightly battered Moreton Bay Bugs cooked with onion, chilli and capsicum, Seasoned in traditingl salt and pepper.
113. Crispy Pork Salt & Pepper nynaeuramiNewiiine 18:9
Lightly battered crispy pork cooked with onion, chilli and capsicum. Seasoned in Sraditinal salt and pepper.
114. Crispy Pork Chinese Broccoli FIstmYrTaL 18.9

Crispy pork stir fried with Chinese Broccoli,

*"gluten free available on request
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115. Crispy Fork Chilli Basil ﬁidﬂ‘!&l‘f.lﬁlﬂﬂ%ﬁﬂﬁ"[)
Crispy Fork stir fried with chilli & basil

116. Deep Fried Crispy Pork with Garlic waniauviasnazifien. S e

Deep fried crispy pork topped with fried crispy garlic

117. Stir Fried Beansprout with Crispy Fork “j 18.9

Stir fried beansprout in gadic and oyster sauce with criﬁp:‘,;' pork :

118. Chicken Pumpkin Panang (GF) wwiasdrmadir 18.9

Chicken cooked in FPanang curry, enhanced the flavor with sweet kent pumpkin === -
= - ~

119. Salt & Pepper tiNe wirilne

Chopped capsicum, onion, chili &shallet stir fried with Salt & pepper.

120. Sweet Chil - == Battered Calamari-- -2 2 =199

Crispy Porks 18.9
Battered Prawns 21.9

f— - = _ Fish Fillets = /A F.o R .
N e

121. Som Tum Set 20.9

Faw paw salad served with BBQ chicken and coconut rice G

122. Thai BBQ Chicken (GF) Tiigna Ty ey R

Grilled marinated chicken maryland off the bone % ; :

123. Pipi Stir Fried Basil+Sweet Chili Jam Whmegae AN 179

124. Steamed squid with Chilli and Lemon (GF) ﬂﬁﬂwnmﬂum's i S 21.9

Steamed squid with 5prr.:y Chilli and Lemon Sauce

= - = . A T

(GF)=gluten free

** Some dish gluten free can be available on requested
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1. Mixed Entrees (for 2 persons) 2 pieces of each entree 16.9
Fish Cakes, Chicken Satay, Money Bags, Spring Rolls. ' E.
2. Chicken Satay (4sticks) Nswficln 95
Marinated chicken i our special sauce then grilled with coconut milk. Sgrved with home mads peanut sauce. i = .
3. Grill marinated Pork (4 sticks) (GF) ‘mﬁlﬁ 95
Thai style marinated pork on skewers, grilled to perferction. N
4. Vegetarian Spring Rolls (4 pieces) ﬂaﬁswm (V&),(GF) ‘l 8.5
Home made mixed vegetable spring rolls, served with sweet chilli sauce.
5. Samosas (4 pieces) (VG),(GF) = 8.0
Home made Mixed vegetables Samosas, 5an-'e.d with sweet chilli sauce, :
©. Curry Puffs (4 pieces) n"‘mm*»d 85
Home made Ground prime beef, potato, & onion with thai herbs & spices all enveloped in golden puff pastry.Served with cucumber sauce.
7. Deep Fried Calamari Usnyi#nyiam e — | S o > Wl
Deep fried crumbed calamari served with sweet chilli sauce. feer
8. Thai fish cakes (4 pieces) NEMEMUR 85
Home made Thai fish cake with thai spices, green beans, shaped in to small patties & deep fried until golden, served with epecial cucumber sauce.
9. Coconut Prawns (4 pieces) ﬁz\m:w?ﬁq S
King prawns coated with cocanut, battered & dt—t:p fried, served with special sauce. Y i
10. Money Bags (4 pieces) FORMENTIEN E 9.0y
Pastry parcel filled with prawn and vegetables served with sweet chilli sauce.
11. Prawn Toasts (4 pieces) ﬂwﬁwﬁﬁq & D
Peeg. fricd prawn mixed on toast with sesame speinkle, sy — _...,g—_.,,,b__,_._“

- _12. Steamed Prawn Dumplings (4 pieces) Lﬂﬂ'ﬂﬁqﬂm = Bk

* Home made prawn dumplings served with sour & soy sauce.
13. Steamed Fork Dim Sims (4 pieces) P &5

Y the Hame made pork Dim Sim served wmh eaur & soy sauce.

4. D’eep Fried Tofu Lm"l‘lﬂ‘nalﬂ (GF) P T

Lightly Hﬂ'r.t‘.a‘ﬂ.d soft tofu & deep fried topped with tamaringd sauce and grounded peanuts.

15. Crispy Prawns Cream Salad : 9.0
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1. Prawn Tom Yum Soup (GF) J small 9.5
soup large 20.9.
17. Seafood Tom Yum Soup (GF) J emall 9.5

e < e
T!’EEI EFJIL:'_',' anga Sour E-GUP wikh F-."'EAWF'- THET 1'-.'

Thai spicy and sour soup with seafood FE MR lar@é 20.9
18..Chicken Tom Yum Soup (GF)J ST _small.9.0

Thai epicy and sour soup with chicken FweHl large 19.9
19. Vegetable Tom Yum Soup (GF) J small 8.0

Thai spicy and sour soup with vegetables & tofu Fugin large 16.9

20. Chicken Coconut Soup (GF) afall 9.0

o e H = . »’ o
Traditional Thai coconut soup with chicken and Thai herbs FATN ].&H"@ﬁ T99

21. Vegetable Coconut Soup (GF) small 8.0
Thai coconut soup.with vegetables, tofu and Thai herbs St - - lar Qﬁ_‘IS'Q

22. Vegetable Clear Soup (GF) small 8.0

Vegetables and tofu in clear soup Fr e ; . | o o la rae 16.9

23. Deep Fried Tofu Tom Yum (GF)J large 19.9

Thai spicy and sour soup with deep fried tofu

w

Fully Licensed - BYO Bottled Wine Only - Corkage charge 56 per 750ml wine bottle
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24. Beef Salad (GF) Ef*agﬂ'@ ) 19.9
ed arilled beef mixed with red onion, coriander, shallot and Thal herbs.
25, Chicken or Pork Larb (GF) sntilri/amuvy J _18.9
Traditional warm minced chicken or pork salad with lemon juice, chilli, around rice and Thai herbs.
26. Prawns or Seafood Salad (GF) Eﬂr'l-&f“r'l“m) w— 218
Celicious combination seafood mixed glass noodles with red onion, shallot, coriander fresh chilli and Thai herbs, 'I
27. Crispy Prawns Cream Salad H\JWEWF’EF}%N{EW 21.9
28. Crispy Skin Duck with Thai Herb Salad {iméneqesv ' 21.9
o 3\
29. Som Tum (Green paw paw salad) (GF) fﬁfwﬁw J 13.9
with king prawns 19.2 with Crispy prawns [21.9
with soft shell crab 21.9 with grilled salmon 25.2
Na 4

_J): Cook with chilli ingredient  _JJ) : Medium hot _JJJ): Hot

GEl=aluten free
{ ya

Fully Licensed - BYO Bottled Wine Only - Corkage charge $6 per 750ml wine bottle
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7l E - Vegetable (Vegan available on request) 15.9
il N oA 0 | Chickei. Beef.orEork bk s -
7 Kl Prawns, Scallops, Seafood or Fish Fillet -~ 21.9

Roasted Duck ) 219
A /’

:-‘!. F-..
.

30. Green Curry (GF) wnaileravrams JJ)

Thai green curry with coconut milk, areen beans and bamboo shoot. :
31. Red Curry (GF) wriaumyJt RSN = i
Thai_red curry.with coconut. milk..green beans. and bamboo shagt...... S N Y ,.,»_,_F.,.-L,.,...m—____ e
32. Panang Curry (GF) wrauwya = : |

Sweet dry curry with coconut milk, green beans and lime leaves. 4 W & ek

5. Yellow Curry (GF) wnane i

Mild Thai yellow curry with coconut milk, onion and potato. Pl e

34. Mussaman (Beef or Chicken only) wasaE | 18.9

Mild curry cooked with coconut, potatoes, onions, pineapple, and peanuts. Choice of beef or chicken.

35. Choo Chee (GF) wriafs J

Thai choo chee curry paste with green beans, lime leaves.

Bt e — S— i —

Fully Licensed - BYO Bottled Wine Only - Corkage charge $6 per 750ml wine bottle (GF)=gluten free
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%6. Stir Fried with Vegetables WM

Stir fried seasonal vegetable & tofu with garlic and oyster sauce.

~

Chicken, Beef or Pork 17.9

Crispy Pork 18.9

FPrawns, Scallop5 Seafood, Fish Fl!lﬁt 21.9

Roasted Duck = 500
o 7
}

iy 4 i - R A 0 e =)
37. Stir Fried with Ginger & Shallot WFRY ==
Stir fried fresh ginger, onion, shallots and mushrooms.

g
38, Stir Fried with Sweet & Sour R e

Stir fried cucumber, tomatoes, pingapple, onion, and capsicum with home made sweet & sour sauce.

29, Stir Fried with Basil & Chilli drllunaswwa ) — - —

Basil leaves, mushrooms and onions, capsicums, garlic, fresh chilli and bamboo.

40. Stir Fried with Garlic and Pepper wnmasdienwiriing

Stir fried with garlic, ground pepper, and enions.

41, Stir Fried with Cashew Nuts fmfmmzsnahuwius 2

Stir fried cashew nuts; sweet chilli paste, shallots, onions and capsicum.

42. Stir Fried with spicy paste womWAria.S

Stir fried Thai style spicy ginger paste with, capsicum, green beans and lime leaves.

43. Stir Fried Royal very spicy paste RS e,

Stir fried curry paste with coconut milk, green bean, capsicum, pepper corn, basil & Thai herbs.

44. Stir Fried with green pepercorn Wb J

Stir fried areen pepercorn, capsicum, basil & Thai herbs.

.q.-;-. e

Fully Licensed - BYQ Bottled Wine Only - Corkage charge 56 per 750ml wine bottle
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45. Steamed Fish Lemon (GF) Unmizy1s J 29.9
Barramund| steamed in lime Juice, garlic, chillies, coriander & Thai herbs.

46, Steamed Fish Ginger (GF) Umniidta . R 29.9
Barramundi steamed in ginger, shallot and coriander,
47. Deep Fried Fish with Sweet Chili Unamwin J Y 299
Crispy Deep Fried Barramundi topped with Thai spicy chilll sauce - made with roasted chilli, garic, palm sugar and lime leaves. . o
48. Deep Fried Fish Choo Chee Curry Eﬁﬂm J 299

— — - — . : "= V. "f'h-'

Crispy Deep Fried Whole Barramundi topped with Thai Choo Chee curry, green bean and lime leaves, -

49. Deep Fried Fish with Sour Curry (GF) wiadfaln 2 & 299
Crispy Deep Fried Whole Barramundi topped with Thai sour curry sauce. 'F"_-_ A &
50. Deep Fried Fish with Thai Salad (GF) gmlaman J 229717 |
Crispy Deep Fricd-Whole Barramundi-topped-with-Thai-satad-sauce: TSI —————— ——'—rr—.r"‘:‘*""-"—"":\—
&’ o el '_ -
51. Deep Fried Fish with Fish Sauce (GF) Umngmuntan 2a
Crispy Deep Fried Whole Barramundi topped with thal fish sauce & Plack pepper.
"B20Deep Fried Fish with Garlic (GF) Ummamnasiiie 29.9
_'__u. _ [Crispy1 Dj& Fried Whole Barramundi topped with deep fried crispy garic.
20 Deep F“med Fish with PawPaw Salad (GF) tnenifush 2.9
7 e ey E"EEF f‘ned whuls Barramandi topped with famous Thai green paw paw salad Eﬁum Tum).
/B4, Dﬂﬁp Fried Fish with Sweet & Sour v Besawam 29.9
{:ns'p_y Dssp Frued h'e'hgts Barramundi topped with stir fried cucumber, tomatoes, pineapple, onion, and capsicum with home made sweet & sour sauce.
: _‘.'i?’%ﬁ' Deep Fried Fish with Thal Herb Salad Unsentan 299
Cng:py Peep Fried Whole Barramundi topped with Thal salad sauce, shallot, corrliahda and cashew nut
W
“56. Deep Fried Fish with Crispy Basil tmnnasmasiwaniay 29.9
"
“57. Deep Fried Fish with Sweet and Sour Hot Satice Umtauan J 299

N —
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Fully Licensed - BYO Bottled Wine Only - Corkage charge $6 per 750ml wine bottle
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VS s
Vegetables 182
Chicken, Beef or Pork 17.9
Prawns, Scallops or Seafood 219
Fish Fillet 7 219
Roasted Duck 019

o =

)« Cook with chilli ingredient. _J) : Medium hot _JJ) : Hot

58. Laksa "Y1 Curry Egg Noodle Soup
59. Pad Thai isilne

stir fried thin rice noodles or glass nooldes with, dry shrimps, ground peanuts & eggs

4
60. Pad Siew twnden

Stir fried of thick rice noodles, Chinese broccoli and eags in dark soy sauce seasoning.

e
61. Pad Ki Maow iz S

Stir fried spicy rice noodles with bamboo shoots, onions, beans, capsicum, pepper corn, chilli and basil.

'
62. Pad Hokkien wmanifign

Stir fried of hokkien noodles, Chinese broccoli and 2945 in dark soy sauce s£asoning.

63. Thai Fried Rice Y11 (GF)

Side &gc

Coconut Rice Small 4.5 Medium 6.5 Large 9.5
Jasmine Rice _Small 3.0 Medium 5.0 : Large &.0
Sticky Rice 4.9

(GF)=gluten free

Fully Licensed - BYO Bottled Wine Only - Corkage charge $6 per 750ml wine bottle == gluten free can be available on requested
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Homemade Coconut Fandan Cake )
Homemade Thai Milk Tea Cake 7.0
Vo1 1) o B 70— it oy S e il R s e

Home made Coconut Fandan Cake Served with our Signature Home Made Coconut Sorbet
=
Blossom Season D

30 Yogert Flower in Fruity jelly served with your choice of ice cream and Lamdoan Biscuit

Deep Fried lce Cream — e e e o
Deep Fried Banana = e
Thai Baked Custard Served with Black Sticky Rice Pudding (cr) 9.8
Thai Black Sticky Rice Pudding () 9.9

Black Sticky Rice Pudding with Signature Home made Coconut Sorbet _'?"'*'_'" i
Mango Coconut Sticky Rice (Seasonal)cer) 0B
Home Made Mango Ice Cream Serve with Coconut Sticky Rice (cr) 2.9
Durain with Sticky Rice ey .~ == = et
Coconut Sunday 10,9

Thai style Coconut Sorbet served with Epasted Feanut, Jack Fruit

and Coconut Sticky Rice in a Bread Eoll.

lce Cream e = double tripple
Sighature Home made Coconut Sorbet (Gr) | b .0 10.5
Home made Taro Ice Cream (cF) | - 5.0 165
Homme Made Mango lce Cream (cp 8.0.. 10E
Green TeaTes Craam —— = S ey 95
Varnilla Ice Cream 7.0 2.5

(GF)=gluten free Fully Licensed - BYO Bottled Wine Only - Corkage charge 56 per 750ml wine bottle



