41. BBQ CHICKEN

THAI GRILLED CHICKEN MARINATED IN HERBS, GARLIC, AND SOY SAUCE, $22.90
GRILLED TO SMOKY PERFECTION. SERVED WITH STEAM VEGETABLES.

63.FRIED RICE CRISPY PORK
42. BEEF SPECIAL $24.90
TENDER AND FLAYOUR BEEF SLICES, STIR-FRIED WITH OYSTER $24.90
SAUCE AND SERVED WITH SEASON STEAMED VEGETABLES. FRAGRANT STIR-FRIED RICE TOSSED WITH CRISPY PORK

24.90 BELLY, FRESH VEGETABLES, AND A SAVORY SEASONING

43. MASSAMAN CURRY BEEF S BLEND FOR A DELICIOUSLY SATISFYING MEAL.
TENDER SLOW COOKED BEEF IN A RICH MILD CURRY WITH
COCONUT CREAM AND POTATO. 64. CHILI & BASIL CRISPY PORK
44. KAILAN WITH CRISPY PORK SPLICl $24.90
CRISPY PORK BELLY STIR-FRIED WITH KAILAN IN A SAVORY GARLIC AND CRISPY PORK STIR-FRIED WITH SEASONAL VEGETABLES.
OYSTER SAUCE, DELIVERING A PERFECT BLEND OF FLAVORS AND TEXTURES. ZRN%SSACSTU' GARLIC
44. CASHEWS NUT CRISPY CHICKEN $24.90
CRISPY FRIED CHICKEN STIR-FRIED WITH ROASTED CASHEWS, FRESH 65. PAD PED CRISPY PORK BELLY
VEGETABLES, AND A SAVORY-SWEET CHILI JAM SAUCE FOR A FLAVORFUL, $24.90
CRUNCHY DISH. STIR-FRIED IN COCONUT CREAM AND SPICY THAI RED

CURRY SAUCE WITH SEASONAL VEGETABLES
45. CHILI COCO VOLCANO SEAFOOD $29.90
STEAMED RED CURRY WITH MIXED SEAFOOD, EGGS. VEGETABLES.TOPPED 66. SALT & PEPPER CRISPY PORK
WITH COCONUT CREAM AND LIME LEAF, WRAPPED WITH FOIL AND $24.90
SURROUNDED BY FLAMES P CRISPY PORK BELLY MIXED WITH SHALLOTS AND

SEASONED WITH SALT AND PEPPER

50. PINEAPPLE FRIED RICE \ \

THAI PINEAPPLE FRIED RICE, STIR-FRIED WITH FRAGRANT RICE, JUICY
PINEAPPLE, VEGETABLES, AND YOUR CHOICE OF PROTEIN, SEASONED WITH A
PERFECT BLEND OF SWEET AND SAVORY FLAVORS.

CHICKENS $23.90

SEAFOOD OR PRAWN $25.90
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56. COCONUT FIS $27.90
PERFECTLY GRILLED BARRAMUNDI TOPPED WITH A
CREAMY COCONUT SAUCE, HINTS OF TAMARIND,
AND FRAGRANT PEPPERCORNS,

57. CHILI JAM FISH

51. CHILI COCO SPICY SEAFOOD

$24.90
SEAFOOD AND VEGETABLES WITH
FINGER ROOT, BLACK PEPPER CORN

AND CUBED HEART OF PALM STIR-FRIED IN RED ENTREE

$27.90

CURRY SPICY SAUCE. CRISPY DEEP-FRIED BARRAMUNDI SERVED WITH DIMSIM
STEAMED SEASONAL VEGETABLES, TOPPED WITH

52. CHILI JAM PRAWN SPECIAL HOMEMADE CHILLI JAM SAUCE AND CHICKEN SATAY

$24.90 SHRERRERCOSORSE DUCK SPRING ROLLS

LIGHTLY BATTERED KING PRANS SERVED
WITH SPECIAL HOMEMADE CHILI JAM SAUCE
AND TOPPED SHREDDED COCONUT.

53. SALT & PEPPER SOFT SHELL CRAB
$28.90

CRIPY SOFT SHELL CRAB WITH ONION, AND
SHLLOTS SEASONED WITH SALT AND PEPPER
CHILI COCO SOFT SHELL CRAB.

54. CHILI COCO SOFT SHELL CRAB

$28.90

CRISPY DEEP FRIED SOFT SHELL CRAB
SERVED WITH SPECIAL HOMEMADE CHILI JAM
SAUCE AND TOPPED SHREDDED COCONUT. 99- GARLIC FISH
55. SALT & PEPPER CALAMARI

$26.90

STIR-FRIED ONION AND SHALLOTS MIXED
WITH DEEP FRIED CALAMARI

SEASONED WITH SALT AND PEPPER .

57. CHOO-CHEE FISH $27.90
PAN GRILLED BARRAMUNDI FILLET SERVED WITH
STEAMED VEGETABLES TOPPED

WITH SPICY PANANG CURRY SAUCE .

58. SWEET CHILI FISH $27.90
DEEP FRIED BARRAMUNDI FISH FILLET TOPPED WITH
SWEET &SPICY HERB SAUCE.

ENTREE

DIMSIM

CHICKEN SATAY
POTATQES PRAWN
DUCK SPRING ROLLS

$37.90
CRISPY DEEP FRIED WHOLE BARRAMUNDI TOPPED J
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WITH SPECIAL SAUCE AND FRIED CRISPY GARLIC.

60. SWEET CHILI FISH $37.90
CRISPY DEEP FRIED WHOLE BARRAMUNDI TOPPED
WITH THAI SWEET CHILI SAUCE.

$37. 90

-

61. LARB FISH
CRISPY DEEP FRIED WHOLE BARRAMUNDI TOPPED
WITH THAI STYLE SALAD SAUCE AND FRESH HERBS.
62. GREEN PAPAYA SALAD FISH $39.90
THAI GREEN PAPAYA SALAD SERVED WITH A WHOLE
CRISPY FRIED FISH, COMBINING ZESTY. SPICY, AND
CRUNCHY FLAVORS.

Crispy Pork

BANQUETS

BQO1 $35.90 PER PERSON (MINIMUM 4 PEOPLES)

BQO2 $39.90 PER PERSON (MINIMUM 4 PEOPLES)

67. RED CURRY DUCK $26.90
RED CURRY WITH ROASTED DUCK, COOKED IN A RICH
COCONUT CREAM BASE WITH AROMATIC SPICES,

SWEET LYCHEE, JUICY TOMATOES, AND PINEAPPLE.
A PERFECT BALANCE OF SPICY, SWEET, AND CREAMY

FLAVORS.

68. PAD PED DUCK $25.90
STIR-FRIED ROAST DUCK, WITH SEASONAL
VEGETABLES AND CHEF'S SPECIAL DRY RED CURRY
SAUCE, TOPPED WITH CRISPY BASIL

69. BBQ DUCK $25.90

PAN GRILLED DUCK AND STIR FRIED VEGETABLES AND
SERVED WITH CHEF'S SPECIAL SAUCE .
$25.90

70. DUCK SALAD
CHOPPED PAN GRILLED DUCK, MIXED IN SWEET AND
SOUR FLAVOURED SAUCE,CHERRY TOMATOES .
PINEAPPLE, LYCHEE. TOPPED WITH FRESH HERBS AND
VEGETABLES.

71. CHILI & BASIL DUCK $25.90

TENDER DUCK STIR-FRIED WITH FRESH CHILI, GARLIC,
AND THAI BASIL IN A SPICY, AROMATIC SAUCE FOR A
BOLD AND FLAVORFUL DISH.

72. PAD THAI DUCK $25.90

STIR-FRIED RICE NOODLES WITH TENDER DUCK, EGG,
BEAN SPROUTS, AND PEANUTS, TOSSED IN A SWEET-
SAVORY TAMARIND SAUCE.

MAIN
PAD PED CRISPY PORK

BBQ DUCK

SALT & PEPPER SOFT SHELL CRAB
PANANG CURRY CHICKEN
STEAMED JASMINE RICE

Open Hours

MONDAY - THURSDAY 1AM - 2PM
4PM - 9PM

11.30AM - 9.30PM
11.30AM - 9PM

MAIN

CHILI COCO SOFT SHELL CRAB

BBQ DUCK oy

PADPED CRISPY PORK’ NEosTuzg,
MASSAMAN BEEF

STEAMED JASMINE RICE

FRIDAY - SATURDAY
SUNDAY

FULLY LICENSED (NO BYO)

NO MSG IS USED IN ANY OF OUR DISHES
*GLUTEN FREE MEALS CAN BE COOKED UPON REQUEST"
*PLEASE INFORM THE STAFF ABOUT ANY ALLERGIES

%, 07 3195 7036



Entree

1. CHICKEN SPRING ROLLS
2. VEGETARIAN SPRING ROLLS

SEAFOOD OR PRAWN $24.90
CHICKEN $20.90
VEGETABLE & TOFU $20.90

20. TOM YUM SOUP

NOOd l VEGETABLE & TOFU $20.90
es CHICKEN $20.90
& R 5 BEEF $22.90

SEAFOOD OR PRAWN $24.90

3. DUCK SPRING ROLL A A e B BARAMUNDI (Decp fried) ~ $27.90
4. VEGETARIAN CURRY PUFFS : SEAFOOD.
5. VEGETARIAN DUMPLING & PEANUT SAUCE $10.90 o1 TOM KHA SOUP 34.PAD THAI
. A POPULAR STIR-FRIED NOODLES WITH EGG, PEANUTS, BEAN SPROUTS,

6' ROT' WlTH PEANUT SAUCE SQQO A CREAMY THAI COCONUT SOUP AND A SWEET-SAVORY TAMARIND SAUCE,
7_ F|SH CAKES SQQO ;LN/-I\DVSI\I'\;IEEDL\I;\Q;I'/ESI’_EMONGRASS, SERVED WITH YOUR CHOICE OF PROTEIN.
8. DEEP FRIED WONTON 9.90 BALANCED WITH SWEET,
9 STEAMED DIM SIM $$13 90 SOUR, AND SPICY NOTES. 35. PAD SEE EW

' STIR FRIED THICK RICE NOODLES, VEGETABLES.EGG IN
10. CHICKEN SATAY $12.90 DARK SOY SAUCE WITH YOURCHOICE OF PROTEIN.
11. POTATOES PRAWNS $12.90
12. FRIED TOFU WITH PEANUT SAUCE $12.90 36. FRIED RICE

13. SALT & PEPPER CALAMARI
15. MIXED ENTREE
15. SEAFOOD NET ROLLS
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16. THAI BEEF SALAD  $22.90
GRILLED THINLY SLICED BEEF WITH MIXED GREEN VEGETABLES AND
SPICY HOTLIME DRESSING

17. LARB

A VIBRANT, FLAVORFUL THAI SALAD FEATURING YOUR CHOICE OF
MEAT, SEASONED WITH FRESH HERBS, LIME, AND A HINT OF CHILI.
BURSTING WITH ZESTY FLAVORS, THIS DISH IS LIGHT, REFRESHING,
AND FULL OF AUTHENTIC THAI TASTE.

CHOICES OF:

CHICKEN $20.90
TOFU $20.90
CRISPY BARRAMUNDI $27.90

18. PAPAYA SALAD $17.90

A REFRESHING THAI SALAD MADE WITH SHREDDED GREEN PAPAYA,
CRUNCHY PEANUTS, JUICY TOMATOES, AND CRISP GREEN BEANS, ALL
TOSSED IN A TANGY AND SPICY LIME DRESSING. THIS VIBRANT DISH
COMBINES SWEET, SOUR, AND SPICY FLAVORS FOR A PERFECT
BALANCE IN EVERY BITE.

WITH GRILLED CHICKEN $24.90

WITH CRISPY PRAWN $27.90
WITH SOFT SHELL CRAB ~ $28.90
19. TOFU SALAD $20.90 ey

LIGHTLY BATTERED AND DEEP-FRIED SOFT TOFU MIXED IN TOMATO,
THAI HERBS. RED ONION, CRUSHED PEANUTS, MIXED IN SWEET AND ~, = &.—
SOUR YUMMY SEASONING

o VEGETABLE & TOFU $20.90
5 ' CHICKEN $20.90
llr— BEEF $22.90
SEAFOOD OR PRAWN $24.90
BARAMUNDI (Deep fried)  $27.90

22. OYSTER SAUCE

STIR-FRIED SEASONAL VEGETABLES IN A RICH OYSTER SAUCE WITH YOUR CHOICE OF
MEAT

23. CASHEW NUTS

STIR-FRIED SEASONAL VEGETABLES. CASHEWS AND DRIED CHILI WITH YOUR CHOICE OF
MEAT

24. CHILI AND BASIL

STIR-FRY VEGETABLES, FRESH CHILI, GARLIC AND BASIL WITH YOUR CHOICE OF MEAT

25. GINGER

STIR-FRIED SEASONAL GREEN VEGETABLES AND FRESH GINGER WITH YOUR CHOICE OF
MEAT

26. GARLIC & PEPPER

STIR-FRIED SEASONAL VEGETABLES, GARLIC AND THAI WHITE PEPPER WITH YOUR
CHOICE OF MEAT

27. SWEET & SOUR

STIR-FRIED SEASONAL VEGETABLES IN SWEET AND SOUR FLAVOUREDWITH YOUR
CHOICE OF MEAT

28. PAD PRIK KHING

STIR-FRIE DRIED THAI CHILI PASTE STIT-FRY WITH SEASONAL VEGETABLES
WITH YOUR CHOICE OF MEAT

29. PEANUT SAUCE

STIR-FRIED SEASONAL VEGETABLES WITH HOMEMADE PEANUT SAUCE
WITH YOUR CHOICE OF MEAT

Curries

VEGETABLE & TOFU $20.90
CHICKEN $20.90
BEEF $22.90
SEAFOOD OR PRAWN $24.90
BARAMUNDI (Grilled) $27.90

30. RED CURRY

THAI RED CURRY PASTE WITH COCONUT CREAM SEASONAL VEGETABLES.BAMBOO '

SHOOT, BASIL AND CHILI WITH YOUR CHOICE OF MEAT

31. GREEN CURRY
THAI GREEN CURRY PASTE WITH COCONUT CREAM SEASONAL
VEGETABLES, BAMBOO SHOOT, BASIL, CHILI WITH YOUR CHOICE OF MEAT

32. YELLOW CURRY

CREAMY COCONUT MILK BASKED CURRY WITH POTATOES WITH YOUR CHOICE OF MEAT

33. PANANG CURRY

AMILD CURRY WITH COCONUT CREAMPEANUTS,SEASONAL VEGETABLES WITH YOUR
CHOICE OF MEAT

THAI STYLE FIRED RICE WITH VEGETABLES, EGG WITH YOUR
CHOICE OF PROTEIN.

37. DRUNKEN NOODLE

THICK RICE NOODLE WITH EGG, FRESH GARLIC, FRESH CHILI,
GREEN PEPPER CORN AND BASIL WITH YOUR CHOICE OF PROTEIN.

38. SPICY FRIED RICE

FRIED RICE WITH FRESH CHILI, EGG, GARLIC, BASIL AND BAMBOO
WITH YOUR CHOICE OF PROTEIN.

39. HOKKIEN NOODLE

THICK, CHEWY NOODLES STIR-FRIED WITH FRESH VEGETABLES,
YOUR CHOICE OF PROTEIN, AND A RICH, FLAVORFUL SAUCE.

40. CHILI NOODLE

THIN RICE NOODLE, STIR-FRIED WITH RED CURRY PASTE,BASIL,
EGG AND SEASONAL VEGETABLE WITH YOUR CHOICE OF PROTEIN.
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JASMINE RICE SMALL $4 REGULAR $6
COCONUTRICE  SMALL $5 REGULAR $7
ROTI (2PCS) $6

PEANUT SAUCES $2.50



