
A Taste of Nostalgia, Reimagined
First opened on Jetty Road in 1993,

Glenelg Spices quickly became a local favourite known for its 
authentic homemade Thai and Malaysian dishes, 

warm hospitality, and unforgettable aromas. 

Life brought change, and after many avour-lled years, the 
doors closed but not the memories.

Now, Glenelg Spices returns on Brighton Road, 
blending old favourites with timeless Chinese classics.

 
Dine In or Take Away, and rediscover

the avours that made it special.

 MENU



1. Spring Rolls [2]   10.00 
 
2. Vegetarian Spring Rolls [2]  10.00
 
3. Curry Puffs [4]  14.00
 
4. Satay Chicken [2]  11.00 [GF]

 
5. Shallot Pancakes [2]  14.00 [V]

 
6. Pandan Chicken [4]  16.00 [GF]

 traditionally marinated chicken wrapped in pandan leaves

7. Thai Fish Cakes [4]  14.00 [GF]

 patty of spicy minced sh, lightly fried and served with peanut, cucumber,
 and homemade sweet chilli sauce

8. Thai Larp   16.00 [GF]

 Chicken Salad with aromatic herbs and
 spicy Thai dressing

9. Salt and Pepper 
  Tofu  14.00 [V]

  Eggplant 14.00 [V]

  Squid 18.00

10. Dim Sim [2]       
  Steamed   9.00 [GF]

  Fried    9.00

11. Honey BBQ Pork [GF]        
  2 Skewers 15.00

12. Tom Yum Soup     
  Vegetable 11.00
  Chicken 12.00
  Prawn 14.00
  
13. Chicken & Sweet Corn Soup  10.00 [GF]

14. Vegetable Potato Cakes [4]  13.00 [GF]
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1. Spring Rolls

8. Thai Fish Cake

13. Chicken Sweet Corn SoupGLUTEN FREE = GF   VEGETARIAN = V



15. Fresh Chilli [GF]

 stir-fried with seasonal vegetables  
  Chicken 27.00
  Beef  28.00
  Prawn 30.00      

16. Basil [GF]

 stir-fried with seasonal vegetables and
 fresh basil leaves 
  Chicken 27.00
  Beef  28.00
  Prawn 30.00    

17. Cashew [GF]      
 stir-fried with seasonal vegetables in a   
 special Thai sauce, topped with cashew nuts

  Chicken 28.00
  Prawn 32.00 

18. Coconut Chicken  27.00 [GF] 
 cooked in coconut milk with seasonal vegetables and chilli paste

19. Pepper Pork   32.00  [GF]

 llet pork marinated with fresh garlic, ground pepper, served with sweet chilli 
sauce

20. Lemon Grass [GF]      
 stir-fried with seasonal vegetables in a red curry paste
  Chicken 27.00
  Prawn 30.00      
  Seafood 30.00
          
21. Curry Seafood   30.00  [GF]

 stir-fried prawns, squid, and mussels with vegetables
 in green curry powder and coconut milk

22. Choo Chee [GF]     
 stir-fried with seasonal vegetables in chilli and coconut gravy

  Chicken 28.00
  Prawn 32.00 

23. Ginger  [GF]      
 stir-fried with ginger with seasonal vegetables
 in soy sauce 
  Chicken 27.00
  Beef  28.00
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25. Prawn with Vegetables

24. Ginger Chicken

23. Choo Chee Prawns

= mild

= medium

= hot

*chilli indicator



24. Prawn and Vegetables 30.00 [GF]

 stir-fried with seasonal vegetables

25. Crispy Fish Fillets        
 lightly fried with a choice of:       
  Choo Chee Sauce 30.00
  Ginger Sauce 30.00  

26. Crispy Beef   30.00 [GF]

 crispy beef wok tossed in our homemade tangy sauce

27. Lightly battered boneless crispy pork spare ribs    
  Spicy Garlic 32.00 
  Salt and Pepper 32.00
   
   

 

 

28. Sizzling Garlic Prawns   35.00 [GF]

 
29. Sizzling Mongolian Fillet Steak  35.00 [GF]

 
30. Sizzling Black Pepper Fillet Steak  35.00 [GF]

 

 

31. Lemon Chicken    27.00

32. Honey Chicken    27.00

33. Sweet and Sour Pork   27.00

34. Satay Chicken Stir Fry  27.00 [GF] 

35. Satay Beef Stir Fry   28.00 [GF]

36. Beef and Black bean 28.00 [GF]
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26. Crispy Beef

32. Honey Chicken

28. Sizzling Prawns

SIZZLING

CLASSIC OLD TIME FAVOURITES  

= mild

= medium

= hot

*chilli indicator



All Curries served with jasmine steamed rice

37. Green Curry Chicken   30.00 [GF]

 tender chunks of chicken with a hot and
 spicy green curry sauce

38. Red Curry Beef   32.00 [GF]

 tender chunks of beef with a medium spiced
 red curry sauce

39. Yellow Curry Chicken 30.00 [GF]

 tender chunks of chicken with a mild yellow
 curry sauce and potatoes

40. Curry Roasted Duck 34.00 [GF]

 red curry of roast boneless duck

41. Masman Beef Curry 32.00 [GF]

 slow cooked chunks of beef, in a mild curry sauce with peanuts and potatoes

42. Beef Randang  32.00 [GF]

 cooked in a spicy desiccated coconut sauce
 with zucchini and carrot

43. Pud Thai Noodles  21.00 [GF]

 popular rice noodles fried with egg, prawns,
 chicken, beansprouts and ground peanut

44. Drunken Noodles  25.00 [GF]

 at rice noodles topped with minced chicken,
 vegetables, fresh chilli, fresh basil, 
 in a tasty rice wine sauce

45. Fried Egg Noodles 21.00 [GF]

 egg noodles fried with egg, chicken, bean sprouts, Chinese greens and soy 
sauce
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NOODLES

37. Green Curry Chicken

38. Red Curry Beef

43. Pad Thai Noodles

= mild

= medium

= hot

*chilli indicator



46. Kway Teow [GF]             
 fresh rice noodles with egg, bean sprouts,
 and shredded vegetables
   Chicken 21.00
   Beef  22.00

47. Singapore Noodles  21.00  [GF]

 rice noodles with prawns, bbq pork,
 bean sprouts, shredded vegetables,
 spring onions & curry powder

48. Hokkien Noodles   21.00 [GF]

 egg noodles with prawns, chicken, and
 shredded vegetables

49. Glenelg Spices Noodles  21.00 [GF]

 with egg, chicken, prawns, fresh chilli,
 shredded vegetables and fresh basil

50. Curry Laksa         
 egg noodles with sh cake, bean curd, & selected vegetables in a
 mild spicy coconut curry soup
  Vegetable  25.00  
  Chicken  27.00
  Seafood  30.00
  

51. Glenelg Spices Fried Rice   19.00 [GF]

 with egg, chicken, prawns, shredded mixed vegetable, chilli and fresh basil

52. Special Fried Rice   19.00 [GF]

 fried with egg, prawns, chicken, tomato & onion

53. Fried Rice   15.00 [GF]

 fried with egg, peas & spring onion, in soy sauce

54. Classic Chinese Fried Rice   20.00 [GF]

55. Jasmine Steam Rice   5.00 (Per Person) [GF]
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RICE

49. Glenelg Spices Noodles

50. Curry Laksa

52. Special Fried Rice

= mild

= medium

= hot

*chilli indicator
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56. Roti Chanai        
 Malaysian favourite aky bread    
  Plain   6.00
  Curry Sauce 8.00

57. Roti Telur   12.00
 roti chanai stuffed with egg and onion
 served with curry sauce

58. Asian Greens   18.00  [V, GF]

59. Special Mixed Vegetables   20.00  [GF]

 with Oyster Sauce

60. Tofu Johore   24.00 [GF]

 fresh fried bean curd with vegetables,
 cashew nuts in soy and
 oyster sauce

 

VEGETABLES

58. Asian Greens

60. Tofu Johore

56. Roti with Sauce
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61. Spring Rolls Noodle Salad  21.50

62. Tofu      21.50

63. Honey BBQ Pork    21.50

64. Grilled Chicken    21.50

65. Lemongrass Chicken   21.50

66. Roasted Pork    22.00

67. Combination Noodle Salad  22.00 

       Medium Large

68. Pho Combination    23.00  25.00

 Sliced fresh beef, Brisket, beef ball

69. Pho Tai     22.50  24.50

 Sliced fresh beef

70. Pho Nam     22.50  24.50

 Beef Brisket

71. Pho Ga     22.50  24.50

 Chicken with Beef Stock

72. Bun Bo Hue     23.00  25.00

 picy Beef and Pork Soup)

PHO - BEEF NOODLE SOUP
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73. Combination Rice    25.00

Served with Pork Chop, Roasted Pork, Pickled veg and fried egg

74. Roasted Pork Rice   24.00

75. Crispy Pork Rice    24.00

76. Grilled Chicken    24.00

Noodle / Rice     3.00

Extra Meat      4.00

Crispy Pork     8.00

Tofu      3.50

Vegetable      3.50

Fried Egg      3.00 

   

 

EXTRAS



Sparkling Wines 

Watkins Sparkling Pinet Chardonnay Piccolo 
Langhorne Creek SA 

Andrew Peace Sparkling Shiraz Piccolo 
Swan Hill VIC 

Sweet Wine 

p, I• ...._ I 111 

Watkins Sparkling Pink Moscato Piccolo 
Langhorne Creek SA 

GI 

GI 

·Please Note That All Wines Are Subject To Availability 

Bot 

15 

15 

Bot 

15 

And Vintage May Vary As We Are at the Discretion of Our Suppliers 

·syo 750MI Wine Only. 

Corkage $18/Bottle 



Fresh and Crisp White Wines 

Crabtree Riesling 
Clare Valley SA 

Main Divide by Pegasus Bay Sauvignon Blanc 
North Canterbury NZ 

I 

If 
Pertaringa 'Scarecrow' Sauvignon Blanc 
Adelaide Hills SA 

Medium Bodied White Wines 

Longhop Pinot Gris 
Mt Lofty Ranges SA 

GI Bot 

15 52 

48 

13 48 

GI Bot 

12 45 



Medium Bodied Red Wines 

1~r1; 
Bethany 'First Village' GSM 
Barossa Valley SA 

Full Bodied Red Wines 

Coriole 'Songbird' Cabernet Sauvignon 
McLaren Vale SA 

Pertaringa 'Undercover' Shiraz 
McLaren Vale SA 

GI Bot 

15 52 

GI Bot 

45 

14 48 



Local Beer 

Cascade Premium Light 

Hahn Super Dry 

Coopers Pale Ale 

James Boag's Premium Lager 

Imported Beer 

Singha 

Corona 

Cider 

Apple Cider/ Pear Cider 

12 

14 

14 

14 

15 

15 

13 

Selection of Spirits and Liqueurs are Available 
from 12 

mixers+ 2 

Non Alcoholic Beverages 

Coke I Diet Coke I Lemonade / Tonic Water/ Dry Ginger Ale 5 

Lemon Lime & Bitters / Soda Lin1e & Bitters 7.5 

Orange Juice 6 

San Pellegrino Natural Sparkling Mineral Water 

Green Tea 

Jasmine Tea 

750ml 12 

pot 4.5 

pot 4.5 


