
Starter
Vegetarian Spring rolls (4 pcs) (V)      12
Mix vegetable/ Sweet chilli sauce  

Crispy Mushrooms (V)                          15 
Tom yum spice salt 

Thai Fish Cake (4 pcs) (GF)                   12
Crushed peanut/ Relish   

Prawn Dumplings (4 pcs)                      16
Black vinegar/ Chilli oil/ Fried garlic 

Duck Pancakes (4 pcs)                          16
Hoisin/ cucumber/ Spring onion 

Salt & Pepper Calamari                         16
Sriracha mayo/ Crispy garlic 

Soft Shell Crab                                       18
Sweet Chilli/ Crispy garlic/ Relish 

Spicy Prawn Crackers                           7
Sweet Chilli sauce 

Lotus Chips                                             7 
Sriracha Mayo 

Soup & Salad
Prawn Tom Yum (GF)                               26 
Chilli jam/ mushroom/ tomato/ herbs/ fish sauce  

Chicken Tom Kha (GF)                            22 
Galangal/ coconut milk/ tomato/ mushroom/ fish sauce  

Tofu Delight (V) (GF)                               19
Crispy Tofu/ Leafy mix/ Peanut Sauce/ Relish 

Laab Gai Salad (GF)                               20 
Mince chicken salad/ Lime/ Chilli/ Thai herbs  

Thai Beef Salad                                      23 
Mix herb/ tomato/ cucumber/ chilli jam/ cashew nut

Thai Papaya Salad (GF) (V)                     19
Green papaya/ tomato/ peanut/
Chilli lime fish sauce dressing  
Add Soft Shell crab        +10

 

Noodles & Rice

Pad Thai (DF), (GF)
Rice noodles/ egg/ tamarind sauce/ peanut/ beansprouts 

Pad See Ew 
Flat rice noodles/ egg/ dark soy sauce/Chinese broccoli 

Thai Fried Rice 
Egg/ tomato/ Asian green 

Tom Yum Fried Rice 
Tom Yum flavour Fried Rice/ tomato/ egg

Pad Kee Mao (DF), (Beef only)    23
This means ‘Drunken noodles stir fry’, 
the theory is that these spicy Thai noodles 
should be eaten with an ice-cold beer 
and are a great hangover cure.

Flat noodles/ chilli/ soy sauce 
holy basil/ garlic/ Thai herb

Pineapple Fried Rice (Prawn Only)  26
pineapple/ Curry powder/ Cashewnut/ egg 

Egg Fried Rice  16 
egg/ spring onion/ onion 

Choices of:
Chicken/ Beef     22
Roasted Duck     26
Prawn                 26
Crispy Pork        25



Massaman Curry (GF), (DF), (Beef only)               26 
The famous Granny’s curry recipe.
4 hours braised Beef chunks/ 
sweet potato/ Cashewnut/ fried onion 

Signature Roasted Duck Curry (GF), (DF)            28
Roasted Duck/ Lychee/ vegetable
Pineapple/ Tomato in an aromatic curry

Add Roti  4

Choice of
Chicken/ Beef 22 

 Prawn 26
Tofu 21

Green Curry (GF), (DF)
green chilli/ fresh herbs/ veg/ hot basil 

Red Curry (GF), (DF)
dry red chilli curry base/ vegetable/ hot basil 

Grill & Fry
Crying Tiger (GF)                        28 
Char-grilled Issan-style marinated
250g strip loin with smoked chilli Nam Jim 

Tipsy Pig                                      26  
Deep-fried marinated Pork Belly 
served with Thai Jaew dry chilli sauce.

Add Sticky Rice                             5
*** 
Crying Tiger — legend says a tiger once wept after tasting the fiery,
smoky feast. Some say the spice brought tears, others that the juicy
meat dripping onto hot coals hissed like a tiger’s cry. Flame-kissed, bold,
and unforgettable — don’t believe me, try it yourself!

curry

stir-fry
Chicken Cashew Nut                  22 
cashew nut/ chilli jam/mixed vegetable 

Beef x Black Pepper                   23
garlic/ black pepper/ oyster sauce/ vegetable 

Prawn Basil                                 26
chilli/ basil/ garlic/ vegetable  

Pad Kra Praw                              24
Classic Thai-style chilli-basil mince chicken served 
With jasmine rice and fried egg.

Crispy Pork Pad Kana                26
Chinese broccoli/ garlic/ oyster sauce/ chilli 

Crispy Pork Pad Prik Khing       26 
green bean wok tossed with Prik Khing sauce 

Roasted Duck Pad Phed              26
vegetable/ herbs/ red curry paste/ fried onions  

Eggplant & Tofu                            21 
fried eggplant and tofu in chilli basil sauce 

Mama’s Tamarind Prawn            26
Crispy prawns, in a luscious tamarind sauce, 
served with a delightful balance of sweet and sour.

Jasmine Rice                 4
Coconut Rice                 6
Roti (Serve one)            4
Sticky Rice                    5
Wok-Tossed Mix Veg    18
Thai Fried Egg              3
Satay Sauce                  5

sides

Mango x Sweet Sticky rice (seasonal)  16
Sweet Roti x Coconut Ice Cream          14
Coconut Ice Cream  (2 Scoop)               7

desserts

ALL CARD PAYMENTS WILL INCUR A 1.5% PROCESSING FEE AND—A 10% SURCHARGE ON PUBLIC HOLIDAY. 
ON PREMISES LICENSE. BYO WINE ONLY WITH CORKAGE CHARGES $5 PER PERSON. FOR ANY GROUPS OF 7 GUESTS AND ABOVE THERE WILL BE A 10% SERVICE CHARGE ADDED TO THE FINAL BILL. GUESTS WITH FOOD ALLERGIES OR DIETARY

REQUIREMENTS ARE ADVISED TO INFORM THE WAITER BEFORE ORDERING. ALTHOUGH WE WILL ENDEAVOUR TO ACCOMMODATE YOUR DIETARY NEEDS, WE CAN NOT BE HELD RESPONSIBLE FOR TRACES OF ALLERGENS.


