Authentic Thai Cuisine where every dish tells a story

Thai1 Restaurant
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---Sawadika / Sawadikap (Welcome) ---
Our Journey (Authentic Thai Cuisine Where Every Dish Tells a story )

In 2008, Siam village Thai restaurant was started with a greater vision of bringing
diners the best that the southeast Asian cuisine has to offer.

At Siam village, we are committed towards excellence by serving fresh & authentic
Thai food at affordable prices. We ensure to provide a bustling dining experience and
a vibrant atmosphere as our staff work hard to go above and beyond expectations.

For over 15 years, our success relied upon our customers, and we have achieved
greater milestones because of your support.Therfore,we handpicked a creative
selection of dishes and sensational aromas blend with lots of spices and flavors
promise to give you an experience of authentic Thai cuisine in a way Melbourne has
never tasted before.

Our flavors represent the heart of Thailand; fierce, deep, and sweet. The secret
behind our flavors is the love of our people.

We look forward to sharing our food, wine, and memories of Thai culture with you.
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—< HOUSE SPECIALTIES o——

Massaman Curry (GF) $ 24.90

Our most popular beef curry slow cooked for 6-8 hours in
,Qfeamy coconut milk base with Beef chucks mixed with

7 / atomatlc roasted homemade Thai spices along with potato,
‘( dmdn & tamarind to add mild tanginess to enhance the flavors.
Garu/\tshed with roasted peanuts.

Sweet and Sour -
Pineapple & Prawn
$27.8

Stir fried king prawns with
vegetables and cashew nuts in a
7 / gweet and sour sauce. One of

r favorite regional dishes from
nhqast Thailand.

Spicy Triple
Flavor Fish
$ 27.90

Three flavered fish is a classic thai
dish. Sweet - spicy - sour, sticky
all the things come in one dish.
Basa fillets battered with thai
herbs & deep fried. Served with
seasonal vegetables, with sweet
chili and tamarind sauce.
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Semm. ENITREE o——

Spring Rolls - (GF)
Vegetarian or Pork $11.90

Handmade spring roll pork filled with minced pork and
taro.

Handmade Spring Roll Vegetarian filled with finely grated
carrot, taro, celery, glass noodles and thai herbs. Served
with house made sweet chilli sauce. (4 per serve)

$11.90

Handmade chicken Dim Sum. Served with sweet fa >SS
chilli sauce served fried or Steamed . (6 per serve
‘

Curry Puffs (GF)
Chicken or Vegetarian
$11.90

Handmade curry puff pastry filled
with minced chicken and potato
combined with mixed vegetables,
with a touch of curry powder.
Served with sweet chilli sauce

( 4 per serve).

$11.90
Handmade traditional Thai fish cak
served with sweet chilli sauce

(4 per serve) '
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ENTREE o——

Golden Bags (GF) $11.9

Handmade stir-fried minced chicken, corn, spring onion
wrapped in spring roll pastry. Served with sweet chilli
sauce (4 per serve)

Tempura Prawns $15.0
Almond coated battered king prawns. served
with house made sweet chili sauce.

(4 per serve)

% Satay Chicken $13.9
_Tender grilled chicken served with

Q:use made Satay Sauce / peanut
sauce. (4 skew per serve)

Prawn Rolls (GF) $13.9

R
%
Q3

Marinated king prawns wrapped in
pastry served with sweet chilli sauce.
(4 per serve)
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Tom Yum Soup (GF) yyy.

Thai hot & sour soup with lemongrass, tomato
onion, lime leaves and fresh chilli;

Vege. $15.9
Veg with tofu $16.9
Chicken or beef $17.9
Pork $18.9
Prawn or seafood $22.9

Tom Kha Soup (GF)

Thai soup cooked in coconut milk base,
lemon & galanga with Thai herbs.

Vege. $15.9
Veg with tofu $16.9
Chicken or beef $17.9
Pork $18.9
Prawn or seafood $22.9

Tom Potak with Seafood (GF)
$22.90

Tom Potak is a clear soup made with fresh chilli,
lemon juice, lime juice, lime leaves, galanga & thai
herbs.
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—< SALAD o—

Larb Gai
$ 18.90

Minced chicken or /
pork seasoned with
onion, chilli, lemon

juice and roasted
ground rice.

Siam house %
Seafood salad ™ &
$23.90

Seafood seasoned with
Siam house seafood
dressing , onion, chili,
lemon juice , tomato , mixed
salad leaves and mint

. .:. Nam Zod
/) $18.90

Spicy marinated
minced pork with
ginger, chilli, lemon
juice and roasted
peanuts.

BBQ Beef Sala
- Yum Nuer
$19.90

Famous Barbequed sliced
beef salad with onion, chilli
powder, lemon juice and
roasted ground rice garnish
with mint and coriander
leaves.

. '\
BBQ Pork Salad

Salad. $16.90 &= 3.
- Nam Tl.lk Deep fried seasoned
Tofu with fresh chilli,
$1 9.9 onion, lemon juice,
Barbequed sliced pork, seasoned with tomato. Garnished with
onion, chili powder, lemon juice and mig(ed salad Igaves
roasted ground rice garnished with ,mint and coriander.

mint and coriander. '




— FRIED RICE

Thai Fried Rice

Fried rice with egg, onion,
wombok, carrot garnish
with spring onion.

SIAM VILLAGE
Thai

%

Restaurant

Tom yum Fried Rice

Fried rice with egg, carrot, wombok,

tomato, broccoli garnish with spring
iongnd coriander

Seasonal Mix Vegetable
Vegetable with Tofu.
Chicken or Beef

Pork
Prawns or Seafood
S,

Green Curry Fried Rice

Fried rice with egg, green bean, red
capsicum, broccoli, carrot, bamboo
shoot and Thai basil

Pineapple Fried Rice

Fried rice with egg, onion, broccoli,
W pineapple chunks, curry powder and
( gggioriander garnish with dry raisins

S Y e 4
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Pad Naam Satay

Seasonal vegetables = U
(onion, carrots, red -~ B

Pad Lemon

capsicums, 4 Grass —(G F)

broccoli, \ Seasonal

zucchini, | vegetables

wombok) (onion, carrots,

stir fried red capsicums,

with Chef’s /' broccoli,

own satay Y/ zucchini,

sauce. wombok) stir
fried with
lemongrass and
stir-fry sauce.

Seasonal Mix Vegetable  $18.9
vy & Sour (GF) Vegetable with Tofu. $19.9
a weet our .

Seasonal vegetables (onion, carrots, red Cthken or Beef $20'9

capsicums, broccoli, zucchini, wombok) stir

fried with sweet and sour sauce. PO rk $21 9

\Prawns or Seafood 524'9/

capsicums, broccoli, zuochmu wombokl stir
fried with cashew nut, fried basil, and \h
sweet chili sauce. \

Pad Khing Ginger (GF) Pad Kra pao (Basil)/ /_/

Seasonal vegetables(onion, carrots, red Seasonal vegetables (onion, carrots, ..

capsicixis, Nee S brocoo!i,r red capsicums, broccoli, zucchini — 4 \
Zucchini) Sl S wombok) stir fried with fre ; :
ginger and oyster :
sauce and (i

garnished with

spring onion. |
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Pork Belly with
Chinese broccoli

$25.9 / /

Pad Pet Ped Yang (Duck)

Spicy stir-fried crispy pork’belly \ $26.9
with Chinese broccoli , carrot
(wombok or Bok Choy), \ Seasonal vegetables (onion, carrots, red

\ capsicums, broccoli, zucchini, wombok) stir
fried with tamarind sauce.

Goong Pad Nam Makam
(Tamarind Sauce) $25.9

Seasonal vegetables (onion, carrots,

red capsicums, broccoli, zucchini, ~»\
wombok) stir fried with-tamartjnd: >
sauce. .

N /Seasonal Mix Vegetable $1 8.9\

L Vegetable with Tofu. $19.9
\ Chicken or Beef $20.9
N Pork $21.9
IS 2 Prawns or Seafood $24.9

b g

Pad Nam Oyster (GF)

Seasonal vegetables (onion, carrots,
red capsicums, broccoli, zucchini,

wombok) stir fried with oyster sauce.\

/ Ma Maung (Cashew) /
sonal vegetables (onion, carrots, red

icums, broccoli, zucchini, wombok) stir
ed with mild chili jam and garnished with

~__“oven Tossed cashew nut .




Pad Seafood Pong Garee
$26.9

Stir-fried seasonal vegetables combination
of fish, prawn, calamari, cooked with thai
curry sauce.

Spicy Chicken Hotplate / /_/
$24.9 ——

Stir fried seasonal vegetables gz
and sliced chicken cookeg ¢
with sweet chillie _& .
sauce and fresh &7 #
chilli. = ;

Slice tender

with tomato /& &
with mild chilli®
sauce on a
sizzling
hotplate.

Grilled Rump Steak Grilled Pork with

with Garlic. $28.9 Garlic & Pepper.
Marinated Tender rump steak g $28.9 ;
g

in thai style house made stir fry o - SR
sauce served with steam Pork sirioin A pd be
: style house made stir fry

vegetables on siz : f e
9 served with steam vegetables

g;rgssr;ii;v oy . - ‘\\\ on sizzling hotplate aloﬁgwnh i
SRR ; : dark soy caramelized dippi | el
e ) ol / sauce. Garnished with friex
£ Sy R 7 garlic and black pepper. %
< 55

Grilled Chicken $28.9

chicken breast fillets in sweet .
e and chillie served with steam
es on sizzling hotplate. Served
house made BBQ sauce. |




SIAM VILLAGE

Thai Restaurant

— NOODLES ¢o——

Pad See Ew Pad Thai
Fresh thick rice stick noodles stir fried with Stir-fried rice stick
sweet soy sauce , lemon juice,egg, noodles with egg,

broccoli and carrot. lemon juice and fresh ,

vegetables.

~

Seasonal Mix Vegetable $18.9
Vegetable with Tofu. $19.9
Chicken or Beef $20.9
Pork $21.9
Prawns or Seafood $24.9

S /

Pad Khee Mao/ / , ‘I'Praaf% Eu: eno!:dges:: ?ed with vegetables

Fresh thick rice noodles Stir- gnd el (known as
fried with chilli, garlic and 220 / ! i hokki Noodles
sweet basil. — , }/ ik
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—< SEAFOOD <o——

Pla Muk Thod -
Calamari Rings

~ Deep fried calamari rings in corn
7 ) flour and served with sweet chilli
i - sauce

Pla Nung Khing

Steamed whole fish with fresh ginger.
Barramundi

Filet. $ 36.9
Whole fish $ 39.9

Pla Chu Chee ./

Deep fried whole fish served with a red chilli sauce
garnished with strips of capsicum and onion.
Barramundi

Filet. $ 36.9
Whole fish $ 39.9

Vs ~% ' |Pla Lad Prick ./ //

#, || Steamed whole barramundi with fresh
e \ ‘ rh‘illi sauce.
| Filet. $36.9
§ ;.‘_\-‘. | ;.Whole fish $39.9
" |
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—<% THAI CURRY o——

Red Curry (GF) . Green Curry (GF)
Red curry is prepared B Green curry
from dried red chili pz R B prepared with a
& Thai spices co ol \\ combination of thai
with cocontit mirk; \ herbs and / |
fresh vegetablg \ simmered in / \

) coconut milk and

\ cooked with fresh

; vegetables.

f

Seasonal Mix Vegetable $19.9
Vegetable with Tofu. $20.9
Chicken or Beef $21.9
Pork $22.9
Prawns or Seafood $25.9

Similar to red curry,
slightly Thicker

in texture and A mild yellow turmeric

fv?;s:;;? curry base cooked
i with coconut milk ,
lime leaves.

thai herbs and
potato.

Red Curry Duck (GF) $26.9

Roast duck in red curry with coconut milk, with

i o N Sk
Massaman Cﬁf (GF)
Medium Thai curry, slow cookedn a conutmilk base wnth, " 20
roasted peanuts, potato, onlon an%ﬁmannd !_) Foa &
AY) | e |
Vegetable '/ $£0 9\‘~.
Veg etable*n th Tofu bx 2
Chicken : =

3 % D s i
)a i a'% t' . - e
=11t 3 :
' ‘ \:".f % a
’ . ',(. _l: .'
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= KID’S MENU ¢——

Fish and Chips $11.90

Battered basa fillet served with
mini fries and served with
homemade tomato sauce

Crispy
Chicken
Wings
$11.90

Battered and
deep fried crispy
chicken wings
served with
homemade
tomato sauce

(3 pieces )

French Fries $ 6.90 Chicken Nuggets
Mini fries served with homemade . .

1omalo sauce with Fries $11.90
Deep fried handmade chicken

nuggets and mini fries served
with homemade tomato sauce

DR\
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—< ACCOMPANIMENTS o—

4 b

Sides /Extras

Homemade peanut/

satay sauce $2.50

Chill paste $2.50

Fried Egg $3.50

Extra Vegies $4.00

Extra Meat $4.00

Extra entrée $3.50 e

Extra prawns (4 pcs) $6.00 -
NS A

/
Roti Bread
Served with homemade satay sauce. ;
(Peanut sauce) P s
=
Plain Roti Bread $ 5.50
Garlic butter Roti Bread $ 6.50

Steamed jasmine rice
per serve

Coconut rice

per serve
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B - DESSERT o——

Banana Fritter with
Ice Cream $ 11.90

served with vanillasice cream and drizzled

with manuka honey/chocolate toppings

Ice Cream $9.90

2 scoops of your choice chocolate,
vanilla, mango, or coconut ice cream
drizzled with manuka honey/chocolate
toppings

Pineapple Fritter with Ice
Cream $11.90

Battered and deep-fried fresh pineapple
slices served with vanilla ice cream and
drizzled with manuka honey/chocolate
toppings

SangKaYa $11.90
(House made steam
Taro Cake)

Homemade Thai taro custard cake or
known as Kanom Mor Kaeng is a
dessert from Phetchaburi, Thailand.
Our chef’s favorite desert and It's
made of coconut cream, eggs,
coconut sugar, and fresh taro baked to
perfection to have a softer and fluffier
" texture. Served with a scoop of Vanilla
ice cream . **Add Coconut ice cream
for $2** enhance the flavours

Mango Sticky Rice $ 11.90

Mango sticky rice is a traditional Southeast Asian and
South Asian dessert made with glutinous rice, fresh
mango and coconut milk and served with vanilla ice
cream. (fresh mango will be served upon availability of
mango season.if not we suwa ice cream

\"




Private Functions

Our private dining space can accommodate groups of 10-35 people. Please contact
our reservation coordinator on 98028484 / 0451849976 or e-mail us via
contactsiamvillage@gmail.com

L. CATERING o

Catering options are available.
We cater to weddings, exhibitions, corporate events, conferences,
get-togethers and more!
\ Visit contactsiamvillage@gmail.com to place an order.

i

3." !t'ﬂ
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DRINKS

COLD DRINKS Coke. Diet Coke. lemon sauash. lemonade
Mineral water
Apple, orange, pineapple, Mango
Coconut Juice
Lemon. Lime & Bitters
Thai Ice Milk Tea/ Thai Ice Coffee

Thai Ice Tea (Leamon)

Tea (English Breakfast, Green Tea, Jasmin Tea)
Coffee (espresso, cappuccino, Late, Flat White)*
Hot Chocolate*

Thai Milk Tea hot*

*(Add $1 for non-dairy milk — Soy, Almond, Oat/ extra shot)

WINE LIST

WHITE WINE

House Wine — Dry White
House wine per glass

Sauvignon Blanc - Passionfruit and citrus flavours, crisp and dry
Shelter Bay Sauvignon Blanc. New Zeeland 34.00

Per glass 12.50

sHELTER B 5 3 Pinot Gris - _juicy pear and spice notes, rounded, fresh.
Miracle on the Wire Pinot Gris

Per glass

Rose - Bright raspbervy and cherry, fm[ty, dry.
Criminal Minds Rose - Bottle

Per glass

BYO corkage $4.00 per person.



House Wine -
House wine per glass

Shiraz - “Pelightfic blackeurrant darke cherry, plum, sp[az & pepper”

Yarrawod Yarra Valley Shira - Bottle

Per glass

Pinot Noir - “ Light and vibrant, juicy cherry, plum, earthy notes.”

Impressionist Pinot Noir 34.00

Per glass. 12.50

SPARKLING WINE
CHAMPAGNE

Coppabella Prosecco 200ml piccolo
“Green apple, sherbet, fruity and refreshing..”

Heineken Zeo
Victoria Bitter
Carlton Draught
Tsingtao

Tiger

Corona

Singha — Thai Beer

Chang — Thai Beer
SPIRITS

Johnnie Walker Red Label, Smirnoff
Jack Daniels, Jim Beam,
Tequilla,Vodka, Baccardi

Chivas Regal, Johnnie Walker Black Label, Gin & Tonic

BYO corkage $4.00 per person.



