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o CURRY o

Choice of

chicken Skewers (2 skewers) $10.90
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" hled satay chicken with peanut sauce. eliCrabCurry () $23.90 i

[ | der sauce on crispy soft shell crab. it

Fish.Cakes (2 DCS). (1) —— g Keaw Wan curry pow PY ehean t o i
i ee%@f R e A e Edisputh bas' W Glass Noodle King Prawns (o S2S SOM it
sy = L 27. WlAS: odle with king prawns. RN St
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- | : rawns on tasty garlic sauce. R G e
: t ith plum sauc - ' illed chicken. ..ae@@ > ™ 1 Deep fried king P Y ST
ied chicken puff pastry with p e. Green curry with signature gri sy %5

. Spring ROIIS (2 PCS). ..o $10.90

Deep fried vegetable spring rolls.

Peanut Sauce.......... $15.90

getables topped with peanut sauce.

g ..... e T T $1 7.90 8 M 35Sa mah

hilli sauce. Massaman curry with tender beef, herbs and peanuts.

o SALAD o

N TUM Th@iesmssissssismmmssessssn
.............................. | b gxeet and SOur Thal papaya Sd :

0. Som Tum Soft chellCrab ) $21.90

-------------------------- Sweet and sour Thal papaya calad with crispy soft shell

. ! :~ King Prawns (). $23.90
4. Curr¥ prfS (2 pCS .................................................................... $]0090 ]S Gaeng Keaw Wan Ga| Yan | 28. Gar‘lc .g
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ugrasgcgoizﬁeﬁ?rgg VS{E Pas f | . gr?ig) papaya salad with pickled crab and anchovy fish. 1

Cken LarD. oo . ! .. Siam Fried Rice inase broccoll
. ha!‘rlwlcgéec?\ih?ernbsugféd with ch 1 Fried rice with onion, tomatoes and Chin

5 Thai Beef Salad......e - ! ., Thai Style Pineapple Fried Rice

ith gri | ‘ : in with pi le.
Sweet and sour salad with gr §  Secret fried rice on Thai train with pineapp

Sa|ad Dl et . 111 5“ Fried Rice : . .
% IS_v?/ge‘to arr\N 2%?1? ggevvr:/snsglad, \emgnngSS 2 | - (s:gn‘c!.vlfrPeg ice with minced chicken and Bal Kra Pao

vegetables. A

! 1. Khao Pad Tom Yum
| Fried rice with Tha

| tom yum paste,

ied Ri 1590,
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Fried rice with eggs.
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Vegetables. = =~ = = i $19.90 S © Mango Kat

Veg & Tofu . = o0 1. $20.90 : sl

- 21.90 Bl ‘> Mango Sticky RiCE ... _
Chicken .. . $$2390 | ~resh Sweet maxgoﬁietﬁ-'{égty sticky rice. ] THE
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6. Kuay Teow Kua Gai () q f * Thai Lemon Tea g
Stir fried flat rice noodle with chicken an | Sweet Thai Black Tea ‘~ i
with chilli sauce. Thai Iced Milk Coffee

7. Pad Thai B Thai Iced Black Coffee
Stir fried Sen Jun in tamarind sauce. AT Thai Hot Milk Coffee

.« Pad See EwW (v 5 R Thai Hot Black Coffee

Stir fried flat rice noodle in sweet black S\EEFe e . ¥ 5 Smoothies - Each

S 5 L gl »  Coconut
. Kee Mao o e
= .Etiarcf’ried spicy noodle with Bal Kra Pao. - Strawberry

o MAIN DISH o

Chocolate
......................... $19.90
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' il Moo Grob/Seafood (..........
s gt’i}afr'iesdac?ilspy pork belly seafood with Bail Kra Pao

Thali.
. - |
s2. Crispy | |

e

Stir frie
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ked chilli jam.

Terms and Conditions apply. -
ard. Eftpos cards and Amex are accepted with 1.5% surcharge.

' [ | ithout notice.
ingredients are subject to change wi .
fOO?aff gf your allergies and dietary requirements as our dishes

hellfish. Additions or substitutions of ingredients may be

with charges applied. No separate bill. .. ‘
Y.0./ Corkage $3 per person. Email
(1) = Imported : (A) = Australian - (M) = Mixed |
All prices include GST.
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