YADA THAI

- S TAURANT

Full Licensed
BYO Wine Only ($5 corkage fee per person)

Tues - Sun 5.00pm - 9.00pm (Monday Closed)
Ph.: 0414 256 252
yadathai@hotmail.com

GLUTEN FREE and VEGAN Available

Entree

1. Meang Goong (2pcs) // $13.90
Leaf-wrapped salad bites, each wrap is filled with an array
of Thai flavours-hot, sour, salty & sweet all take a turn.

Chillies bring the heat, lime a[ﬁ(:ls tartness, prawn
ives each bite a burst of salinity, making the coconut
peanuts contribute sweet nuttiness. rapping the fillings
in the leaves will leave you with the full Thai taste.

2. Prawns Cake (4pcs) $15.90
Prawn's cakes are d'ﬂPEd in tempura flour and
breadcrumbs - then fried until they are crispy,
fluffy and golden brown.

3. Thai Style Fish Cakes (4pcs) $15.90
Deep fried fish and red curry paste with kaffir lime
and green bean, peanut.

4. Yada's Salt and Pepper Squid $17.90
Deep fried squid in thai salt and pepper style
served with sweet chilli sauce.

5. Prawns Spring Rolls (4pcs) $16.90
Deep fried Prawns wrapped with spring rolls
sheet and pork minced.

6. Violet Dumpling (3pcs) $16.90
Flower shaped dumpling filled with peanuts, sweet radish & shii-
take mushroom and fish egg on top.

7. Steam Scallops (2pcs) J//// $13.90
Steam scallops with spicy ginger, Thai chilli dressing sauce.

8. Chicken Satay (4pcs) $16.90
Grilled skewered chicken with peanut sauce.

9. Yada Duck Pancakes $18.90
Roast duck cucumber shallot wrap with Asian pancake.

10. Tom Yum Prawn Soup /// Sml $16.90

Lrg $26.90
Authentic thai hot and spicy tom yum prawns
with lemongrass and mushroom.
11. Tom Kha Chicken Soup // Sml $16.90
Lrg $22.90
Chicken fillet with chilli paste with lemon and coconut soup.
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Vegetarian Entree

12. Golden Tofu $16.90
Deep fried tofu with peanut sauce.

13. Spring Roll (4pcs) $15.90
Deep fried Thai spring roll Vermicelli and vegetables.

14. Curry Puff (4pcs) / $15.90
Lightly fried potato and vegetables wrap with pastry.

15. Vegetable Coconut Soup // $15.90
Chilli paste with lemon & coconut soup.

16. Tom Yum Mushrooms Soup /// $14.90

Authentic thai hot and spicy with
lermongrass and Mushroom.
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Stir fry with prawns, squid, raisin, beans, and cashew nut.

Traditional thai style fried rice with crab meat, egg and shallot.

Wlth hr.:rnernau:le gmger sauce, shallmts. and mushruﬂms.
(cooking time approx 30 minutes)

Thai aromatic yellow curry sauce and mix seafood.

Crispy American spare rib salad with Thai herb,
chilli dressing and cashew nut.

Blue swimmer crab with Thai aromatic yellow curry sauce.

King prawné sﬁr fried with humemadé creamy sauce,
vegetable and basil

Crispy Barramundi with garlic and pepper sauce.

Barramundi fillet with chilli & basil sauce and vegetable. .

Stir fried Pipi clam with thai chilli jam sauce, sweet basil.

Crispy pork belly stir fry with green bean, basil and chilli.

Stir fried morning glory with pork belly
and oyster sauce and chilli.

Crispy pork belly with fada's chilli jam sauce and vegetable.
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EHE;:H.I’ bﬂft shell crab with cmmn capsicum
and Elack pepper sauce.

Combination seafood with red curry sauce, chilli and basil.

Stir fry with broccoli, onion, cﬁi[li and sweet basil

Authentic thai hot and spicy tom yum prawns
with lemongrass and mushroom.
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Stir fry with green bean, chilli and capsicum.

Stir fr.y.r _;ppic;f. l:hiili witl;n- “I:‘ha'l ﬁerhﬁ and kaffir lime.
5.auteed with gingier, shallots and mushroom.

Sti.r fnlr rﬁi.x. vege.ta bles wi-th nystér 5.aur.e.
Wit.h.sv;reet chilli p.aste. vegetables and shallot.
With yellow bean paste, egg and basil.

Sti:r fry ve-getame ;u;rith homemade peanut sauce,
Stir fry'. wit.h garlic, onion, and capsicum.

;‘Etir; Frieﬁ w.ith 'pi.nea;ﬁple. c.ur:urn ber and tomato.
Fr-ied. -ri{;E with ':-a’EQE!t:Ei.blE and egg.

Rice nn:mdl.é with home made Pad thai sauce, egg and peanut.
Flat rice nandlé with chilli, basil and vegetable.

Flat rice noodle with egg and Chinese broccoli.

Choice of:
« Vegetable or Tofu $21.90
» Chicken or Beef $22.90
= Prawns or Seafood $27.90
= Roast Duck $27.90
» Crispy Pork $27.90
« Combination $27.90
(Chicken, Beef, Prawns)
51. Red Duck Curry // $27.90

Boneless duck in red curry, sweet basil, pineapple and lychee.

Panang Duck Curry // $27.90

Boneless duck in thick Panang curry with kaffir lime and peanut.

Massaman Beef (Beef only) / $27.90

Slow cook chunky beef with five spice, potatoes, cashew nut.

Green Curry ///

Thai green curry with eggplant, bamboo, basil and chilli.

Red Curry //

Thai red curry with eggplant, bamboo, basil and chilli.
Red Pumpkin Curry //

Red curry pumpkin with chilli and basil.

Panang Curry //
With eggplant, peanut and kaffir lime,

Thai Salad

52.
53.
54.
55.
56.

57.

58. Barramundi Salad ///// $35.90
Barramundi fillet with green applie salad and chilli dressing.

59. BBQ Beef Salad ///// $26.90
With chilli, onion, Thai dressing sauce and tomatoes.

60. Soft Shell Crab Salad ///// $35.90
Crispy soft shell crab with green apple, cashew nut,
and chilli dressing.

61. Pork Spare Ribs Sald ///// $35.90
Crispy American spare rib salad with Thai herb,
chilli dressing and cashew nut.

62. BBQ Beef $25.90
Classic Thai flavours compliment
the smokiness of grilled beef.

63. BBQ Chicken (Gai Yang) $25.90
Grilled Marinated Thai Chicken.

Roti $4.50

Fragrant Jasmine Rice (Small $5.00 / Large $6.50)

Coconut Rice $7.00
Steam Vegetable $10.00
Rice and Peanut Sauce $7.00
Peanut sauce $7.00
Steamed Noodle $7.00
Dessert
Ice Cream $5.50
Sticky Rice with Ice Cream $14.90

Drink

Soft Drink (can) $3.50
Sparking Water $7.50
Thai Lemon Tea $8.00
Thai Milk Tea $8.00
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