CHEF'S SPECIAL

Chilli Chicken Wing (Peek Gai Nam Plik Pow) 19.90

Boned chicken wings, cooked in a secret sweet chilli paste and topped with special
herbs and spices, then sprinkled with freshly chopped

Goong Nam Dang 20.90

Lightly battered fresh prawns topped with a tangy sauce made from mild chilli sauce,
oyster sauce, ginger and garlic. Garnished with sliced tomatoes, toasted cashews.

Pad Snow Peas (Prawn or Seafood) 20.90

Cooked together with snow peas, baby corn, carrot, straw mushrooms, sliced ginger,
oyster sauce, soy sauce and sliced shallots

Basil and chilli Sauce Fish Fillet 21.90

Crispy fish fillet stir fried with chillli and chilli jam, bamboo shoots and mixed
vegetables in hot and sweet basil sauce.

Sweet & Sour Fish Fillet 21.90

Crispy fish fillet stir fried Sweet and sour, this light tangy sauce with a hint of
sweetness. Consists of tossed fresh vegetables, pineapples, shallots, carrots,
zucchini, onion, capsicum.

Ginger and Shallots Sauce Fish Fillet 21.90

Crispy Fish fillet stir fried with a powerful aphrodisiac in Thailand. Your own dedicate
combination of stir fry and fresh ginger.

Baan Phaya Thai Fish 21.90

Tantalise your taste buds with the perfect combination sour, sweet and salty flavor of
our deep fried fish fillet, topped with tamarind sauce.

Baan Phaya Thai Prawn 21.90

Tantalise your taste buds with the perfect combination sour, sweet and salty flavor of
our deep fried Prawn, topped with tamarind sauce.

Chilli and Tamarind Sauce Crisy Fish Fillet 21.90

Coated with a mixture of Baan Phaya Thai's chilli sauce, made of tamarind, honey,
ginger, and garlic. Sprinkled with chopped coriander.

Salt & Pepper 20.90

Deep fried untill perfectly golden brown. Cooked with garlic, shallots, salt and
pepper, capsicum, onion and with or without mild chilli.

Stir Fried Duck 23.90

Stir Fried Duck with green vegetables and fresh mushrooms.

Garlic Soft Shell Crab 23.90

Deep fried solf shell crab cooked with garlic sauce and steam vegetables.

Asian Green Stir Fried with Crispy Pork Belly 20.90

= " Pad Prik Khing Crispy pork belly 21.90

Pad Prik Khing is a traditional Thai stir-fry dish featuring tender pieces of
meat or tofu cooked with crisp green beans and aromatic Thai herbs and
spices. The star of this dish is the rich and flavorful Prik Khing

Pad Ka Prao ( come with rice and fried egg) 19.90

The dish is often served over steamed rice and topped with a fried egg for
added richness. With its aromatic basil, spicy chili, and savory sauce, Pad
Ka Prao offers a delightful balance of flavors that's sure to satisfy any
craving for Thai cuisine.




ENTREE

Satay Chicken (4 pcs) 9.90

Grilled chicken marinated in 12 different spices served with peanut sauce

Fish Cake (4 pcs) 8.90

Thai fish cakes served with sweet chilli sauce topped with crushed peanuts

Spring roll (4 pcs) 8.90

Filled with vermicelli, cabbage, carrots, onions and black mushrooms, wrapped then
deep fried

Pun Sip (4 pcs) 8.90

Minced pork, cooked with toasted peanuts, onions, coriander, carrots
Curry Puff (4 pcs) 8.90

Onions, potatoes and carrots with curry powder, wrapped in pastry

Prawn Cracker 7.90

Money Bag (4 pcs) 9.90

Crispy fried pastry consists of a soft filling of pork and chicken minced,
chestnuts and corn

Dim Sims (4 pcs) 9.90

Steamed, minced chicken, fish and prawns, combined with shiitake mushrooms,
water chestnuts, pepper and sesame oil

Mixed Entree (4 pcs) 9.90
Consisting of one Fish cake, Spring roll, Pun Sip and Curry Puff

Golden Chicken Wings (4 pcs) 9.90

Chicken wings marinated in Thai herbs topped with special home-made sauce

Prawn Rolls (4 pcs) 9.90

Marinated prawn wrapped in paste coated pastry

Coconut Prawns (4 pcs) 9.90

King prawns in shredded coconut and deep fried

Deep Fried Tofu 9.90

Deep fried tofu. Served with sweet chilli sauce

) Garlic chives dumplings 11.90

Garlic chive dumplings are commonly served with a dipping sauce made
from soy sauce, vinegar, adding extra depth of flavor to each bite.

Pork Balls (2 sticks) 11.90

Pork balls are savory, tender, and packed with delicious pork flavor,
making them a popular choice in many cuisines around the world.




From 18.90

One of the most famous Thai soups ever made. Consisting of a unique
tangy and spicy stock with button mushrooms, chilli paste, coriander,
chilli, lemongrass and lemon juice.

CURRIES

Red Curry (Gang Dang) From 17.90

Cooked in a red curry paste made of dried red chilli combined with coconut milk,
selected vegetables and fresh basil

From 17.90

Finely sliced and cooked in a green curry paste made from coriander roots and fresh
green chilli with coconut milk, selected vegetables and fresh basil. This dish can be
cooked mild, medium or hot

Green Curry (Gang Kiew Warm)

From 17.90

A slowly simmered curry consisting of Panang curry paste cooked with your choice
of meat, selected vegetables topped with finely sliced kaffir lime leaves and a dash
of coconut milk

Panang Curry

From 17.90

Authentically cooked without coconut milk in a hot & spicy curry with vegetables and
Thai herbs

Jungle Curry

Tom Kha From 18.90

A traditional, mild coconut milk soup with button mushrooms, lemongrass, palangal,
kaffir lime leaves, lemon juice and coriander

Roasted Duck Curry 23.90

A country-style dish, cooked with roasted duck curry in a red curry with selected
vegetables and pineapple pieces for that extra country style flavour

Gang Massaman Beef 18.90

Gang Massaman Lamb 19.90

A rich arpmatic, slowly cooked milk curry of the south of thailand, with coconut milk,
potato, onion, toasted peanuts, bay leaves, lemon juice and tamarind paste

Yellow Curry (Chicken Only) 18.90

Slowly cooked mild curry with tender chicken, coconut milk, onion, potato, curry
powder and tumeric



STIR FRY DISHES

Cashew Nut Sauce (Pad Med Ma Muang)
Basil & Chilli Sauce (Pad Grapao)
Ginger & Shallot Sauce (Pad King)

Oyster Sauce (Pad Num Man Hoi)

BBQ DISHES

I§ BBQ Chicken (Gai Yarng)

chilli sauce.

BBQ Pork (Thai Moo Yarng)

Pre-marinated tender pork neck fillets, charcoal grilled and serve with Baan Phaya's

secret a tamarind base, mild chilli sauce.

A classic favourite. Pre-marinated chicken pcs in aromatic herbs, brandy,
garlic, variety of sauce and spices. Grilled and served with a Thai sweet

From 17.90 Fresh Chilli Stir Fry Sauce (Pad Plik Ped)
From 17.90 Garlic & Pepper Sauce (Pad Gratiem Plik Thai)
From 17.90 Thai-Style Sweet & Sour Sauce (Pad Priew
5 Warm)
From 17.90
Satay Sauce (Pad Num Satay)
18.90 Crying Tiger

chili

18.90 BBQ Duck (Ped Yarng)

sweet pickled ginger and Baan Phaya chef's specialty

From 17.90

From 17.90

From 17.90

From 17.90

25.90

Another of our recommended dishes, Sirloin of beef. pre-marinated in a
* seasoning sauce. Sliced into pcs and served with a lemon juice, garlic,

23.90

BBQ Roasted duck, de-boned and chopped, served with toasted cashew nuts,



SALADS

Thai Salad Beef or Chicken From 18.90

Another very popular Thai dish. Grilled topside of beef or chicken or duck, finely
sliced with cucumber, cherry tomatoes, onions, lemon juice, fish sauce, chilli, mint,
coriander and chopped shallots

Mince Salad (Larb) From 18.90

This is a tangy north-eastern Thai dish made with your choice of minced meat,
tossed with coriander, mint, onion, shallots, lemon juice, fish sauce, cjili and toasted
ground rice.

Roasted Duck Salad 23.90

Roasted duck, cooked with cucumber, tomatoes, onion, mint, coriander, chili and
chopped shallots mixed in Thai salad dressing.

Yum Nam Tok 18.90

Another very popular north-eastern Thai dish made with your choice of grilled meat,
sliced with coriander, shallots, sweet Thai basil, onion, lemon juice, fish sauce, cjili
and toasted ground rice.

Thai Prawn Salad (Pla goong) 20.90

Fresh prawns, char-girlled and mixed together lemongrass, coriander, mint, sweet
home made chili paste, lemon juice, fish sauce and chili.

Seafood Salad (Yum Talay) 22.90

Fresh prawns, squid, mussels and scallops. Cooked with mint, asain celery,
coriander, lemon juice, chili, fish sauce, and topped with toasted garlic.

Yum Vegies (Yum Pak) 16.90

Fresh vegetables mixed together with onion, mint, shallots, coriander, lemon juice,
fish sauce and chili.

From 21.90

Y ‘_ﬁ Som Tum is often enjoyed as a light and healthy appetizer or side dish,

y 2% offering a delightful combination of textures and tastes that is both
refreshing and satisfying.

Papaya Salad (Som Tum)




NOODLES & RICE

Pad Thai From 17.90

' Chef's recommended dish, cooked with your choice of meat, thin rice
noodles, tofu garlic and egg. Topped with crushed peanuts, bean sprouts,
garlic chives

Pad Se Eiw From 17.90

A delicious dish of pan fried thick rice noodles, meat of your choice, sweet
soy sauce and egg with Chinese broccoli

i Chilli and Basil Noodles (Pad Kee Mao) From 17.90

Pan fried thick rice noodles, cooked with your choice of meat, selected
vegetables, aromatic basil, chilli & garlic

Singapore Noodles From 17.90

Stir fried thin rice vermicelli, bean sprouts, shallots, oyster sauce and egg

From 17.90

Stir fried flat rice noodles with chilli jam, roasted cashew nuts, vegetables and egg

Cashew Nut Noodles

DESSERTS

Sticky Rice with Thai Custard 10.90

Sticky Rice With Banana 9.90

Hokkien Noodles From 17.90

Fried Rice (Kao Pad) From 18.90

Thai style fried rice served as a meal or can compliment other dishes. Cooked with
your choice of meat, onion, tomato, egg, shallots and sauces

Fried Rice Basil Chicken Baan Phaya Thai 15.90

Combination Fried Rice 23.90
Chicken, Pork, Beef, Prawn and Vegetables.

Steamed Jasmine Rice 6.00

Garlic Rice 7.00

Jasmine rice cooked with garlic for that special lift. For garlic lovers

Coconut Rice 7.00

Deep Fried Ice Cream 10.90



SOFT DRINKS

Can of drink 3.50 1.25Lt 6.50
The Hills Cider Company Apple Cider 12.00 The Hills Cider Company Hybrid Series Apple & Ginger 12.00
The Hills Cider Company Pear Cider 12.00

LOCAL BEERS

Pure Blonde 7.50 Victoria Bitter 7.50
Cascade 7.50 James Boag's Premium 8.00
XXXX Gold 7.50 Carlton Draught 8.00

XXXX Summer 7.50 Tooheys New 8.00



