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SMALL PLATES <ERISPYEALAMARI ny SALAD ~"~: Sl]lJP »A‘\e

Get your stomach going with
our deep-fried calamari

CHARRED EDAMAME (VE) (EI:) § marinated in Thai seasoning ER[[N PAPAYA SAl_A[l 21/ 27 "]M YI-IM SEAI:["][I H[IT PI]T "IB

Sesame, salt, lemon gserved with Thai sweet [+[:RISPY PUR”] Traditional Thai spicy

chilli sauce. and sour soup with king
prawng, mussel, calamari and

baramundi fillets served on a
special large hot pot.

CLASSICTOM YUM PRAWN 15
GRILLED PUMPHINTORU SALAD (1) 22 [ttty

Tom Yum broth simmered
with galangal, lemongrass,
mushrooms, tomato, spring
onion and coriander.

ORIGINALTOMRHACHICKEN 13

Creamy coconut milk,
lemongrass and galangal
broth, mushrooms, spring
onion and coriander.

Marinated fried chicken wings | i , .
with a choice of Regular or Deep fried tofu served with

Spicy wings. Served with Thai sweet chilli peanut dipping

sweet chilli sauce. sauce.

TATAKI TUNA LARB (GF) 19 OIY CHICHEN VERMICELLI 22
Seared gesame tuna in ricey, SAI-A[I WRAP (EI:)

gspicy E-sarn dressing. DIY Iceberg lettuce topped
with minced chicken sauce,

coriander. Needs a little bit of

Served with our homemade work but it’s worth every bitel

sweet chilli dipping sauce.

CRISPY VEGETABLE p CHICHEN SATAY () 16
SPRIGRILS )
z?ﬁiiZigiiﬁiijf_pféfxfig:fff’ lerstts dinpom e LARE GAI 22 BARBH]”[
noodle wrapped in pastry.

Served with homemade sZ:eet MI[NE PRAWN (3) 15

chilli dipping sauce.

E-SARN CHICHEN 28

Chicken Maryland rubbed
with our signature sauce
and grilled until juicy topped

Coconut crumbed prawn, lime

ERISPYSEAH]["] 13 R-HAAN’e gpicy lime sauce
A NET SPRINGROLLS (4) and crowned with some fresh  JEIINIIRGITNRY! 28

DIV PO PIASOT (5PCS) (6F) . A I

Roll your own Thai fresh

gpring rolls witp .strea,,med S[ARH] SEAI.I.['P SAI.A[I 1"' SIAM B[H: SAI'AI] ;:;'lillcfmseei;l:;kwal‘:}?:rslfge
@ pancake and Hoisin sauce. (ONRICECRACKER (2) of papaya salad, sticky rice,

Jaew gauce and Thai sweet

@RHAANMELBOURNE TOF,CHINESESAUSAGE, 19 Seared scatiop topped with chilli sauce.
T P A (RN TIGR &
: : h Flame-grilled porterhouse

I'[[H’ [:I]RIAN[I[R ) with cside of papaya salad
( :I and Jaew sauce.

SulinaEine:
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BARRAMUNDIMIANG

30
Steamed barramundi fillets
served with mixed herbs, rice
vermicelli and 2 styles dipping
gsauce, Miang sauce and our
homemade chilli lime sauce.
Wrap and enjoy!!l!

BARRAMUNDIWITH
GREEN APPLE SALSA

Crispy on the outside

but tender on the ingide,
Barramundi fillets served with
flavourful green apple salsa.

J FLAVOUR SAUCEBARRAMUNDL 33

Criepy barramundi top with
diced capsicum, onion, carrot,
spring onion, baby corn,
mushroom in chef’s gpecial
three flavour sauce.

SOFT SHELLCRABIN
CURRY SAUCE

Delicious deep fried soft shell
crab sauteed in our creamy
egg curry sauce

CHOO CHEE TALAY HOTPLATE

Stir fried mixed prawns,
gscallop, calamari and
barramundi fillete and
vegetables with Thai herbs
in red curry sauce.

30

28

33

W@

THAIGREEN CHICKEN CLRRY

A must-try menu is our
famous Thai green curry.
Perfectly pounded aromatic
green chilli paste simmered
with coconut milk & kaffir lime
leaves with some spicy kick.

SLOWED COOH BEEF MASSAMAN

6 hrs, slow-cooked, melting
tender beef in thick mild
curry with carrot, sweet
potato. Topped with avocado,
cashew nut and fried shallot.

ROASTED DUCK IN RED CURRY WITH
PINEAPPLE AND LYCHEES 36

Our special red curry recipe
only served when perfectly
stewed with rich fruity taste
from pineapple and lychees.
Ready to dig in?

BANGROK PANANG SALMON 333

Grilled juicy salmon in famous
Thai Panang curry.

2

STIR-FRIED

' CRISPY CHICKEN
CASHEW KING (V0)

A comfort food that can’t goes
wrong. Lightly fried chicken
thigh stir-fried with cashew
nute, onion, capsicum, carrot,
brocolli, sun-dried chili.

OUEENDFSIAMBASIL 225/ 33
CHICHEN / SEAFDOD (V0) (6F)

Capsicum, onion, green bean
and Thai bagil in exotic spicy
sauce.

25

GODDESS GARLIL BEFF (GF) 26

Stir-fried beef with assorted
vegetables in garlic and
pepper brown sauce.

THAISPICY CRISPY PORKBASIL 28

Capeicum, onion, green bean
and Thai bagil in exotic spicy
sauce.

GOLDEN CRISPY PORK HANA (VD) 28

Spicy crispy pork belly with
Chinese broccoli and carrot.

CRISPY PORK PAD PRIK GAANG 28

Criepy pork stir-fried in
red curry paste with onion,
broccoli, zucchini, carrot,
green bean and capsicum.

STAM GREEN ANDTORU (V6) (GF)

Stir-fried mixed seasonal
vegetables and tofu.

22
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ROALPADTHAIPRAWN(GP) 30

Traditional Thai dish of stir-
fried thin rice noodles, chives,

radish, beansprouts, crushed  URUNHEN MAN CHICHEN
peanuts and egg in savory and /S[Al:l][l[l (\"])

ev'feet i:,a,ma,mnd sauce. Topped Stir-fried broad flat rice
with king prawns and wrapped noodles with broccoli,

in egg net pancake. zucchini, onion, green bean,

PAD THAICHICHEN / S Lk ey
SOFT SHELL CRAB (V0)

sauce.
Original rice noodle and

tamarind sauce. Served witn  SIAMESEFRIED RICECHICHEN 22 / 26
cruched peanuts, fresh bean /PRAWN (\"]) (EI:)

sprouts the way it should be. Jasmine Rice Stir-Fried

with Oniong, Spring onion,
PAD SEE ETW BEEF { 235/ 285 Tomatoes, Chinese Broceoli,
CRISPY PORK (V0

Carrots a.nd Egg.
Stir-fried broad flat rice
noodles, Chinese broccoli, PINEAPPLE FRIED RICE PRAWN
carrot and egg in light (‘"]) (EI:)
br.own Sa‘?f’e' Topped with Stir-fried Jasmine rice with
fried gariic. oniong, pineapple, spring
onion, tomatoeg, carrote, curry
powder, egg and cashew nuts.

22/ 265

26
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 SIDE-DISH

Pleage note that public
holidays incur a 18%
surcharge.

V = Vegetarian

VO = Vegetarian Option
VG = Vegan

GF = Gluten Free



