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Seafood Net Roll (4pcs.)     $13 
Rice paper, fish, egg,
shrimp, garlic, soy.

Starter

CHICKEN
SATAY SKEWERS 

Chicken Satay Skewers (6pcs.) GF     $15 
Char-grilled chicken tenderloin, cucumber,
red onion, chilli, sweet vinegar, peanut sauce

Chicken Wings (6pcs.)                      $16
Crispy chicken wings, fried onion, 
sweet chilli

Salt & Pepper Calamari                          $18
Cos lettuce, sesame dressing, 
cherry tomatoes, sweet chilli sauce

Pork Skewers     $15 
BBQ pork skewers,
Thai style tamarind relish

CHICKEN
WINGS

SALT &
PEPPER 
CALAMARI 



Homemade Fish Cakes       $16
Thai herbs, bean, sweet vinegar (Contains egg)

Crispy Pork Bao  (2 pcs.)       $14
Crispy pork belly, cucumber, coriander,
spring onion, chilli, peanut, sesame

Crispy Chicken 
Karaage Bao (2 pcs.)                    $14
Iceberg lettuce, Red cabbage, Sriracha Mayo

Vegetarian Spring Roll (4pcs) VG     $14 
Taro, vermicelli noodles, cabbage, carrot, 
black fungus, garlic, pepper, coriander

Edamame VG        $7
Sea salt flake, fried garlic

HOMEMADE
FISH CAKES 

EDAMAME

CRISPY CHICKEN
KARAAGE BAO

VEGETARIAN
SPRING ROLLS

Starter

CRISPY PORK BAO

GF  = Gluten Free                = Spicy     VG  = Vegan                             



Signature

Lamb Shank 
Massaman Curry GF                  $32 
Slow cooked lamb shank, mild curry, 
potato, cashew nut

Crispy Chicken 
Cashew Nut Stir-fry      $27
Onion, capsicum, snow pea, baby corn, cashew nut, 
coriander, spring onion, water chestnuts

Crispy Pork Kailan                  $31
Wok toasted Chinese broccoli, garlic,
oyster sauce, chilli

GF  = Gluten Free                = Spicy                                  



BARRAMUNDI  
GARLIC AND PEPPER

BARRAMUNDI CHILLI BASIL 

BARRAMUNDI 
THREE FLAVOUR 

BARRAMUNDI 
SALAD 

Barramundi Fillet              $30 
GARLIC AND PEPPER SAUCE:  Garlic, pepper, 
steamed vegetable, coriander.
CHILLI BASIL SAUCE           : Garlic, chilli, basil.

Barramundi Whole             $52 
BARRAMUNDI WITH THAI NAM-JIM            :  
Fresh lettuce, fresh mixed herbs, chilli, 
garlic, coriander, two styles Thai dressing.

SALAD           : Green apple, lime, lemongrass,
chilli, coriander, spring onion.

THAI THREE FLAVOUR SAUCE: Capsicum, onion,
spring onion, chilli, tropical fruits.

BARRAMUNDI WITH
THAI NAM-JIM

Signature



Soup

Tom Yum Prawn                       $28 
Mushroom, lemongrass, tomatoes, 
galangal, kaffir lime leaves, 
red onion, chilli.

GF  = Gluten Free                = Spicy                                  

Tom Kha Chicken         $26 
Mushroom, lemongrass, tomatoes,
  galangal, kaffir lime leaves,
    red onion, chilli, coconut cream



Salad

Papaya Salad                   $22
Thai style papaya salad with snake
bean, tomatoes, chilli, peanut

Crispy Pork Salad            $31
Crispy pork belly, rambutan, ginger,
mint, lychee, coriander,
fried garlic,chilli

Grilled
Pork Salad         $22 
Char-grilled pork neck,
onion, garlic, chilli, celery

Thai Beef
Salad                  $29 
Char-grilled beef, Thai 
herbs, tomatoes, cucumber,
rice powder, chilli.



BBQ

Wagyu                  $32
Steamed vegetables, corn,
Thai style tamarind relish

Chicken        $27
Fresh salad, sweet vinegar

Pork Neck   $22
Fresh lettuce, Thai style tamarind
relish, garlic, coriander

GF  = Gluten Free                = Spicy                                  



CHOICE OF

Vegetables & Tofu....$23
Chicken....$23

Beef....$25
Prawn....$27

Curry

Massaman
Beef Curry GF         $26           
Slow cooked beef, mild curry,
potato, peanut

Green Curry 
Green bean, herbs, basil,
Thai eggplant,pumpkin

Panang Curry 
Green bean, herbs, Thai eggplant,
kaffir lime leaves, pumpkin



FRied rice 
& NOODLE

Pad See-Ew
Thick rice noodles, egg, kailan,
broccoli, capsicum

GF  = Gluten Free                = Spicy                                  

CHOICE OF

Vegetables & Tofu....$23
Chicken....$23

Beef....$25
Prawn....$27

Crispy Pork Belly....$29 



Thai Fried Rice
House recipe fried rice with egg, onion,
carrot, kailan (Contains shrimp)

Pad Thai GF
Thin rice noodles, egg, tofu, spring onion,
bean sprout, fried onion, crushed peanut

FRied rice
& NOODLE



CHOICE OF

Vegetables & Tofu....$23
Chicken....$23

Beef....$25
Prawn....$27

Crispy Pork Belly....$29 

STir-fry

Oyster Sauce GF
Mixed vegetables, garlic

Cashew Nut 
Capsicum, snow pea, onion, coriander, water chestnut.

Chilli Basil
Bamboo shoot, green bean, onion, capsicum

Peanut Satay Sauce GF
Mixed vegetables, onion, garlic, spices

CHILLI BASIL 

OYSTER SAUCE

CASHEW NUT

CASHEW NUT

PEANUT 
SATAY SAUCE



Veggies
Green Veggies Stir-Fry GF  VG $20
Broccolini, green bean, Pak choy, garlic

Massaman Curry GF  VG   $23 
Mixed vegetable in mild curry,
potato, tofu, cashew nut.

Tom Yum Soup    $25 
Mushroom, lemongrass, tomatoes, galangal,
kaffir lime leaves, red onion, chilli.

Peanut Satay Stir-Fry GF  VG $23
Rich and creamy peanut sauce with
assorted vegetables, onion, garlic, spices.

MASSAMAN
CURRY

GREEN VEGGIES 
STIR-FRY

GF  = Gluten Free                = Spicy     VG  = Vegan                             



Thai special

Prawn with Chilli Lime Dressing 
(cooked or raw)                 $23
弹爽滑泰式酸辣青柠虾（熟或生鲜） 
Prawn (cooked or raw), chilli, garlic, lime,
coriander, celery
虾（熟或生鲜），佐以辣椒︑大蒜︑青柠︑香菜和芹菜，
传承经典泰式风味

Chicken Wings (6pcs.)         $16
泰式街头香酥鸡翅（6只） 
Crispy chicken wings, fried onion, sweet chilli
香脆鸡翅，搭配炸洋葱和甜辣酱，口感丰富香醇

Pork Skewers                     $15
独家秘制炭烤猪肉串
BBQ pork skewers, Thai style tamarind relish.
采用泰式酸椰子酱腌制的独家秘制炭烤猪肉串



Thai
special

Prawn Salad                  $23
经典泰式木瓜沙拉
Onion, garlic, chilli, celery
泰式风味木瓜沙拉，配有豆角︑番茄︑辣椒和花生

Papaya Salad                         $22
经典泰式木瓜沙拉
Thai style papaya salad with snake bean, 
tomatoes, chilli, peanut
泰式风味木瓜沙拉，配有豆角︑番茄︑辣椒和花生

GF  = Gluten Free                = Spicy                                  

Grilled Pork Salad         $22
炭烤猪颈肉沙拉
Char-grilled pork neck, onion, 
garlic, chilli, celery
猪颈肉，佐以洋葱︑大蒜︑辣椒和芹菜
炭烤带来的香醇口感



GF  = Gluten Free                = Spicy                                  
THAI SPECIAL

BBQ Pork Neck                       $22
泰式炭烤猪颈肉 
Fresh lettuce, Thai style tamarind relish,
garlic, coriander
新鲜生菜，泰式酸椰子酱，大蒜和香菜，
最后再加上香气扑鼻的炭烤猪颈肉

BBQ Chicken                           $27
泰式酸辣烤鸡配沙拉 
Fresh salad, sweet vinegar
新鲜沙拉，配以甜醋，再搭配鲜嫩多汁的烤鸡



Thai special

Tom yum soup base with  choice of 
noodle, mixed seafood, chicken mince, 
chilli, coriander, shallot, egg. (Contains milk)
以冬阴功为汤底，加入混合海鲜︑鸡肉末︑
辣椒︑香菜︑小葱和鸡蛋︒含有牛奶

Choice of noodle: Instant noodle/
Sweet potato noodle/Egg noodle
可选面条：即食面/红薯面/蛋面

经典泰式罗勒汤粉

Thai Style 
Noodle Soup      $19

Tom Yum
Noodle Hot Pot              $45
招牌冬阴功海鲜火锅汤粉

Thai style soup, beansprout, kailan, 
basil, garlic, coriander, spring onion, 
sawtooth coriander
泰式风味汤，豆芽︑芥兰︑罗勒︑大蒜︑香菜︑
葱和牙买加香菜

Choice of noodle: Thin rice noodle/
Thick rice noodle/Egg noodle
可选面条：细米粉/粗米粉/蛋面
Choice of meat: Beef/Pork
可选肉类：牛肉/猪肉



Side 
dish

R I C E

B A O

R O T I

C O C O N U T  
R I C E

S T E A M E D
V E G G I E S

Rice           $5
Coconut Rice         $6.5
Roti           $5
Bao           $3.5
Steamed Veggies   $9



GF  = Gluten Free                               

Coconut ice cream 
with mango topping 
$12

Mango 
sticky rice GF 
$15.5

DESSERT



AUTHENTIC 
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COCKTAILS

Golden flower
ELDERFLOWER GIN/
LIME JUICE/ SYRUP

$20

C H O N G  C O



C
O

C
K

T
A

IL
S

Tom Yum Mule
WHITE RUM/ LIME/ LEMONADE/ 
CHILLI/ LEMONGRASS/ 
KAFFIR LIME LEAVES

$19.5

Lemongrass Mojito
WHITE RUM/ LIME/ SUGAR/
LEMONGRASS/ MINT/
CLUB SODA 

$19   



Long Thailand 
Iced Tea
VODKA/ GIN/ WHITE RUM/ TEQUILA/
ORANGE LIQUEUR/ LIME JUICE/
HOMEMADE THAI ICED TEA 

$20  

C
O

C
K

T
A

I
L

S

Sunrise 
at Koh Samui
MALIBU/ WHITE RUM
/ COCONUT CREAM/
PINEAPPLE JUICE 

$19   

Muay Thai
WHITE RUM/DARK RUM/
ORANGE LIQUEUR/HAZELNUT 
LIQUEUR/ LIME JUICE/
PINEAPPLE JUICE 

$19   

Lychee Martini
VODKA/ ORANGE LIQUEUR/
CRANBERRY JUICE/ 
LIME JUICE/
LYCHEE SYRUP/
HINT OF BERRIES   

$22   



C O C K T A I L S

Passionable
VODKA/ COINTREAU/ 
PINEAPPLE/ CHILLI SALT/ 
PINEAPPLE JUICE/ SUGAR/ 
PASSION FRUIT

$19

Red Lotus  
VODKA/ LYCHEE SYRUP/
CRANBERRY JUICE/ LIME

$19

Lost in the jungle    
VODKA/ MELON LIQUEUR/ 
LIME JUICE/ PINEAPPLE JUICE/ 
TROPICAL FRUITS

$19.5



BUBBLE 
Margarita 
TEQUILA/ ORANGE
LIQUEUR/ SYRUP/
LIME JUICE/
HINT OF BERRIES 

$22   

BUTTERFLY GIN   
BUTTERFLY PEA GIN/
LYCHEE SYRUP/ LIME JUICE/
TONIC/ HINT OF BERRIES

$22   

C
O

C
K

T
A

I
L

S

CHA THAI
HOMEMADE THAI MILK TEA/
KAHLUA/ BAILEYS 

$19   



Punch me.........$11
MIXED PRESSED JUICES,
PASSION FRUIT

Pun Me!

MOCKTAILS



M O C K T A I L S

Tang-Mo Pun.....$12
(Watermelon    FrappE)
WATERMELON/ 
SIMPLE SYRUP

Mojo
Virgin Passion  
Fruit Mojito.........$12
PASSION FRUIT/ LIME/ 
MINT/ SUGAR/ CLUB SODA



Coco Paradise...$12
(SLUSHY)
COCONUT JUICE & MEAT/
COCONUT CREAM

Colada.................$10
PINEAPPLE JUICE/ 
COCONUT CREAM/ GRENADINE

Mint Lychee
SLUSHY....$12  
(SLUSHY)
LYCHEE/ MINT/ 
LYCHEE SYRUP

M O C K T A I L S



Frappe

M O C K T A I L S

Orange Lime 
Relaxer....$11
ORANGE JUICE/ 
LIME JUICE/
LEMONADE

Lychee Tang......$12
(SLUSHY)
LYCHEE/ LYCHEE SYRUP/
CRANBERRY JUICE

Yakult Pipo......$12
(SLUSHY)
YAKULT/ PIPO JELLY/
SYRUP/POPPING PEARLS



BEER
TA

P
BO

TT
LE

Asahi.................................$12
(JAPAN)    

Singha...............................$10
(THAILAND)

    

      

Big Head............................ $8.5
(no Carb/ Burleigh Head QLD)

Chang................................$8
(THAILAND)

Corona..............................$9
(Mexico)

Stone & Wood...................$9
(Byron Bay NSW)

Somersby Apple Cider.....$8
(Denmark)

Matso’s Ginger Beer .......$10
(Broome WA)
     

 



WINE
L i s t
C H O N G  C O

S P A R K L I N G

SWEET &  Rosé

150ml     |  375ml    |   750ml 

150ml     |  375ml    |   750ml 

Cape Jaffa     12    28   48

Wild's Gully    10.5    25   42

Pinot Noir Chardonnay, Limestone Coast SA 

Moscato, King Valley VIC  

La Vie en IGP    14    31   55

Rosé, Languedoc Provence FR  



150ml     |  375ml    |   750ml 

Cooter & Cooter 12 28 48
Riesling, Clare Valley SA 

Casalforte  12 28 48
Pinot Grigio, Veneto IT

Golding ‘The Local’ 12 28 48
Sauvignon Blanc, Adelaide Hills SA 

Little Goat Creek (Organic)  13 30 52
Sauvignon Blanc, Marlborough NZ

Mr. Smith  12 28 48
Chardonnay, Tumbarumba NSW 

iL Cattivo  13 30 52
Fiano, Currency Creek SA  

W H I T E  

150ml     |  375ml    |   750ml R E D
Yarrawood 'Tall Tales'  14 31 55
Pinot Noir, Yarra Valley VIC 

Churchview Estate 11 26 45
Merlot, Margaret River WA 

Terra Felix   13 30 52
Cabernet Sauvignon, Coonawarra SA

Dewey Station 'Mars Express' 13 30 52
Shiraz, Barossa Valley SA     



Sparkling Mineral Water....$9
(750ml)   

Still Mineral Water.............$9
(750ml)

Soft Drink..............................$5
Coke, Coke No Sugar, Sprite, Lift  

Lemon Lime Bitter........................$5  
Pink Lemonade..............................$5  
  

COLD PRESSED 
J U I C E . . . $ 8  

    

T H A I  
B E V E R A G E S

Original Orange     
Valencia Orange    

Ruby Tuesday     
Watermelon , Pear    

Little Green    
Kale, Cucumber, Celery, 
Lemon, Spinach, Pear, 
Spirulina     

Cloudy Apple     
Australian Apples    

    
  
    
 

COLD BEVERAGES

Thai Iced (Black) Coffee........$5
Thai Iced Tea............................$5
Thai Lime Iced Tea...................$5
Thai Coconut Juice..................$5

Thai   Iced  
Coffee
 (with  Milk) 

$5   

Thai
Milk Tea
$6   

Green Tea

Jasmine Tea

Pomegranate Tea
T2 Tea
 ( 4 per  person ) 



Spirit &
 Liqueur

Aperitif
PIMM'S  No.1 - UK            $8
Campari - Italy       $8
Cinzano Rosso Vermouth - Italy    $7
Aperol - Italy           $8

Cognac
Hennessy  VS - France              $9
Hennessy  VSOP - France             $10
Hennessy  XO - France                  $18

Whisky
Yamazaki  Distiller's - Japan          $19
Canadian  Club - Canada               $8
Jack  Daniel’s Old No.7 - U.S.A.      $9
Gentleman  Jack - U.S.A.                $10

Liqueur
Kahlua - Mexico            $8    
Baileys - Ireland        $8
Cointreau - France        $9
Midori - Mexico         $8
Frangelico - Italy         $8

American Bourbon
Buffalo Trace - Kentucky State     $10
Jim  Beam - Kentucky State          $9
Maker’s  Mark - Kentucky State   $10

Blended Scotch Whisky
JOHNNIE  Walker Blue - Scotland $16
JOHNNIE  Walker Black - Scotland $10
JOHNNIE   Walker Red - Scotland   $9
Chivas  18  years - Scotland          $12
Chivas  12  years - Scotland          $10

Vodka
Absolut - Sweden         $9
Grey goose - France       $11
Belvedere - Poland             $10
Alize bleu - France                     $9

GIN
Hendrick’s - Scotland           $11
Tanqueray - UK       $9
Gordon - UK            $8
Bombay  Sapphire - UK                    $10

RUM
Bundaberg UP Rum - Australia      $9

Bacardi Superior White Rum - Cuba  $9

The Kraken Spiced Rum - U.S.A.     $10

Malibu Coconut Rum - Barbados   $8

Angostura  5  Year Old - 
Trinidad & Tobago                             $9

Tequila
El Jimador Reposado - Mexico        $9
Patron  XO Cafe - Mexico        $11
Espolon Blanco - Mexico                  $9



Refrh


