La-Moon Thai

Entrée

Homemade Spring roll (3) cabbage, dried shitake, glass noodles (VG)

11.90
Beef ball skewer (3) sweet chilli sauce 11.90
Chicken satay (4) peanut sauce, Ajad (Thai cucumber relish) (GF, N) 11.90

Moo-ping (pork skewer) (3)

12.90
Northern Thai pork sausage served with cabbage and cucumber 13.90
Lunch Menu
Stew pork hock with rice 18.90

sided with pickle mustard, Kai-Larn, coriander, pickle chilli

Chicken green curry with rice (GF) J 16.90
Thai eggplant, kaffir lime leaf, lemongrass, shallot, dried chilli, duck blood

Pad See Eew (VG)

Kailan, egg and your option of protein seasoning with black soy sauce and light soy sauce
Veggie 15.90 Chicken 16.90 pork 18.90 prawn23.90

Tom yum noodle soup

clear spicy soup, top with pork mince, eqg, kailan, beansprout, peanut and lime 4 18.90
Choices: Rice flat noodle Egg Noodle Small rice noodle Glass noodle

Thai beef noodle beef broth 18.90



slice beef and beef ball topped with beansprout, kailan, spring onion, coriander, pork lard

and crispy garlic

Choices: Rice flat noodle Egg Noodle Small rice noodle Glass noodle

Chef’ s Recommendation!

Pad Kapraw stir fried basil with sunny egg, served on top of jasmine riced 4

We Holy Proudly present a Thai everyday dish that you must try. We will bring you to another level of
the most authentic favour that you' d dream about it over and over again. The combination of
sweetness, saltiness and spiciness, this dish is absolutely Woo-hoo! With six different chilli and real
Thai Basil! Pad Kapraw is served from street food kiosks to five stars restaurants in Thailand. Stir-fried

Thai basil is a quick and easy dish, but aromatic, full-flavoured, and mentally healing.

Can’ thandle spicy? Don’ tworry child we got cha! Our spicy levels are flexible, you can choose
from, no chilli at all, to the dragon slayer. Remember, real Pad Kapraw is always topped with a sunny
egg (Or two? Your choice!), sided with Prik-Nampla You Knorrr (Fresh chilli+garlic+shallot+ lime+ fish

sauce)

Choices of protein:

Tofu 19.90 Chicken mince 20.90 Chicken thigh 20.90
Pork mince 20.90 Pork liver 21.90 Slice pork belly ~ 21.90

Slice beef  20.90 Beef mince 20.90 Roasted pork 23.90
Squid 23.90 Prawn 25.90

Level of spice:
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Something big

Stir fried Kai-Larn with roasted pork 25.90
oyster sauce, garlic, fish sauce and white pepper

Pad Thai tiger prawn (GF)
27.90

tamarind juice, palm sugar, lime, crushed peanut, fried tofu, Chinese chive, pork lard and

beansprout
Thai fried rice (GF) garlic, spring onion, egg, kailan and your protein option:

Veggie 15.90 Chicken 16.90 pork 18.90 prawn23.50

Thai Green curry (GF)(V) P Thai eggplant, kaffir lime leaf, Thai basil, lemongrass, shallot,
dried chill, duck blood

Tofu 20.90 chicken 21.90 pork 22.90 beef 2290 Prawn 23.90

Thick Tom yum tiger prawn soup (GF) » 28.90

Button mushroom, galangal, lemongrass, kefir lime leaf, chilli jam, lime juice, smashed chilli

and evaporated milk
Tom-kha chicken soup (GF) 21.90

coconut milk, galangal, kefir lime leaf, button mushroom, tomato, chilli, seasoned with fish

sauce and tamarind sauce, topped with dry chilli and coriander

Larb pork minced (GF) <
18.90

toasted rice powder, fish sauce, chilli powder, lime, herbs, sided with fresh cucumber, long

bean cabbage topped with deep fried chilli and deep-fried kefir lime leaf



L

Thai papaya salad (GF, N) -
17.90

fish sauce, palm sugar, tamarind, dried shrimp, roasted peanut, cherry tomato and, long-

bean

Esan papaya salad (GF) & 18.90

Fish sauce, palm sugar, tamarind sauce, cherry tomato, long-bean, fermented crab and Thai

anchovy

Stewed hock pork (half) 25.90
Six-hour-slow-cooked hock in dark soup serve with pickle mustard, Kai-Larn, vinegar chilli
Deep fried pork belly salad 23.90

Thai anchovy sauce, tomato, shallot, coriander, lime, mint and chilli

Side dish 4.00
Steam rice fermented rice noodle Sticky rice Extra sunny egg
Kid menu

Kid fried rice 8.90
Kid omelette with rice 8.90

Dessert menu

Water chestnut with coconut milk (V,DF) 10.90



Coconut ice-cream with sticky rice(GF)

12.90

Drinks menu
Hot drink

Jasmin tea

Cold drink
Thai milk tea
Thai milk coffee

Matcha latte

Soft drinks
Coke

Lemonade

Thai milk tea

Thai lemon iced tea

Iced chocolate

Coke no sugar

Orange juice

4.50

Matcha latte

7.50
Thai black coffee

Pinky milky

4.50
Fanta

Coconut juice



