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Trom The Pot cont.

5.

Massaman Curry \
Deliclous slew cooked tender beef with Thal asry paste and heth, cooonut milk,
potatoes, onlons, rasted peanut

Special roasted duck curry (Geang Ped) \
Debaned Roasted dudk coaked in Thai red curry with vegetables, hchee, pineapple
and kafir lIme leaf

Lalsa
A full flavoured curry with your cholce of meat cooked with Thal herbs and rice or
egg noodle

Pumplin Curry \
Thal red curry with sweet pumpldn In coconut milk, basil keave and cholce of your meat

Choonchee Prawms \
Rich with the fragrance of herbs and spices, this dry cumy with prawns, basil leaves
and Kafir Lime leaves

Moodle and Rice Dishes

Tofu and Yegetables 14.00

Choive of meats:  Chidken, Beef, Pork 15.50
Lamb 17.50
Prawn, Mix Seafood 15.50
(Glutan Free Avallable)

Pad Thai
Popular Sti-Fried Thal rice noodle with your cholce of meat, egg, bean sprouts and
specil sauce, sprinided with masted greund peanuts

Pad Spley Noodla (Khea Mao) \
Stir-Fried rice noodles or egg noodles with peppers, egg, bacl leaves, onlon,
fresh basl and chill

Pad See EEW
Thai Style thick rice noodie stir-fried with egg, green vegetable and unique Thai saure

Stir Fried Glass Noodiss
Delicious Thal style vermlcelll noodle stir-fried with egg, black fungl mushroom and
shaliats

Spicy Basll Fried Rice \
Steamed Jasmine rice fied with egq, sweet basll leaves, chill, anlans and your dholoes of
meat {let your taste buds go wild)

Thal Fried Rice
Thesi fried rice with egg and vegetabile and your choice of meat

Chef’s Special

Serens Pineapple Fried Rica

Traditlanal Thal fried rice with ham, chiden, King prawn, eqq, sweet

pineapple and roasted pine nut
2. Choochea grilled Salmon

Grllled Sabmon fillet In dry creamy aurry top up with frech kafidime leaves

3. Fsh 3 Favoured Sauce

Deep fried fish fillet capked with homemade 3 flavared sauce
PLEASE TELL LIS YOUR PREFERENCE

Mild\ Kedium \\ chilli Hot\\\ or Extra Hot

Adding Extra:
veggles, 100
meats, cashew nut, saues 200
seafnad 1.00
prawn each 100
Stearned Jasmine Rlce smal 300 large 404
Camnut Rice smal 450 large B0
Rati Bread 1 piees 3,00
-
Drinks
CoLD
Coke, Dot Cole, Fanta, Sprite, Lift an 2.50¢
Soft Drinks Wimmers, Bluemonkey Cocorurt Julce 150
Apple Cdec, Ginges Beer, Lemon, Lime and Bltters, Good Apple 3.50
Lipton [ce Tea (Lemon, Peach, Green Tea} 3.50

Lld sl
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= o comtaimer of 6 cost of 50¢ endh.

- Qurfood & freshly cooked sa f there & a
" deloy ploase exccpt our apobgy

— Wk don't ot MSG in ol oo and ifou

18.50

22.00

22.00

Flagse odiice Us i you wish to toke amy
urfiiished food hiome ord we wifl privide

suffer from anpcllengles or ghiten, please
odvise our stoff.



R R R R R S S RN ¢ RN RN R R S R N R R S RS RS R S PR S RS 3

Stir Fried Dishes cont.

Qn.‘l: réc {Wam up your taste Buds}

1

1.

1. &
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Vegetarlan Spring Rolls (Por Pla) (4}
A mix of glast noadle, mushroom, camat and wrapped in pasiry,
cooked untl golden brown

Chidicen Spring Rolls {Por Pia) {4)
A mibdure of giass noodle, chicken mince, mushraom, cerot and
wrapped in pasiry cooked until galden brown

Deep fried stuffed wonton skin [ Ksaw Tod) (6}
A mix of marinated pork and prawn mince, wrapped In wonton skin,
served with plum sauce

Viog. Curry Puff (Karl Puff) (4)
A mibc of sweet potatoss, oom, peas and carot

Fish Cake (Tod Mon Pla} (4]
A mixture of minced fish, green bean, kaflr ime leaf, Thal herbs and sples
served with sweet chilli sauce:

Steamed Dimsim (4)
Yonton filled with marinated pork mince and prewn, steam and served
with spedal sauce

Frawn Rolls (Por Pia Koong) (4}
Marinated king prawn wrapped in pasiry, cooled until galden breawn
served with Sweet Thal dhill seuce

Childloen Satay (Gal Satay) (4}
Marinated Chid®n Tenderkin cyemight. guilled and served with
peanut sauce

Calamari

Tender marinated squld coated with bread cumb, deep fry to perfection,
sarved with sweet chill sauce

Mix Emirée

A eombination of Spring Roll, Prewn Roll, Cunry Puff, Fish Cake and
Fieaw Ted

Prawm Cracker

éé#éé&&

.00

7.00

7.00

7.00

Soups wuemwm

Vegetables, Tofu .00
Choice of mearks Chichen, Beef, Park 9.00
Prawm, Mix Seafood 10.00
Smokad Salmon 12.00

1. Tom Yum (Gluten Free)\
Hat and sour seup with mushroam, tomataes, and lemengrass, adding a kidk
for your taste buds

2. Tom Kha (Gluten Free)
Aromathc soup In cooanut milk with galangal, mushreom and Thal herbs

‘Thai. gala.da {A refreshing dish)

1. Beef Saled \ 18.50
Marinzted terdler rump steak, grilled, cooled in hamemade Thai dressing
and herbs (2 mouth watering sqierience}

2. Larb Gai \ 18.50

A mixture of minced chiden with sliced onion, Thai herbs, lime juice and
ground roasted rice

3. Mix Seafood Salad \ 19.50
Mixedl seafoad tossed with Thai herbs. anions, tomato, mint, fresh chili
and fime juice

4. Pla Goong {10 prawns}) \ 19.50

Julcy Sweet King prawns tossed with Thal herbs, onlons, mint, chill,
fish sauce and lime juice

Stir Fried Dishes

Vogetables or Tofu 14.00

Cholce of meats: Chichen, Beef, Pork 15.50
Lamb ar Roasted Pork Belly  17.50
Prawm, Mix Seadood 19.50
Disck 2L.00
{Gluten Free Avallabla)

1. Cashew Nut (Pad Med Ma Ml.llllg)\
A mix of garden fresh vegetables, mild chili paste, kexfir Eme with roasted cishew nuts

2. Ginger (Pad Khi
Stir-Fried ginger, garlic sauce, black fungl mushroom and fresh vegetables

3. Pepper (Pad Ped) \
A choice of meat / seafnod with 2 grawy pepper sauce, shallots, kma chai, kafir lime and
vegetables

4. Chili Basil (Pad Kaprow) \\
Stirfifed meats or seafood with fresh holy basll, chilll and enlons and fresh vegetables
which make this dish a must
Sweet and Sour (Pad Preavw Wan)
Stirfifed Thal sweet and sour sauce with fresh vegetables, pineapple and fpchee
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11.

Peanut Ssuce (Pra Ram)
A cholce of meat stirfried with fresh vegetables, mushroom topped with peanut sauce

{everyone's favourite)

Beef with Oyster Sauce (Fad Nam Mun Hoy)
Stir-friec sliced nump steak with qyster sauce, mushroom, and pnion

Sarenae Ocean{ Pad PrikPlo'lhlIy)\
A combinatien of King Prawns, antle fish and mussels with roasted chill, vegetables
and Thal herbs {a much loved dish)

Pumpkin Dellght

Diced pumpkin, porkichicken, eggs, shallots with palm sugar and roasted pine nuts
Crispy Basil Stir-Fried

Stir Frled crispy basl with a chedce of your meat, {popular dish}

Thal Garlic King Prawns (Koong Kra Tlem)
Marinarted king prawns stir-fried with garlic, shallot and fresh vegetables

qrom ‘Th.e G,O‘t {Authentic Thal Cunfes)

Vegatables or Tofu 14.00
Cholce of meats: Chiden, Beaf, Pork 15.50
Lamb 17.50
Prawm, Mix Seafood 19.50
Dudk 22.00
Extra kidk to the dish and Gluten Free
1. Grean Curry (Geang Keaw Wan) \\
Famaus Thal green aary with bamboo shoot, cosorat mill, lime leaves, sweet
basll and green chill
2. Red Curry (Geang Deang) \
A selection pf fresh vegetables, your choice of meats and extra flavour with
pineapple and hehes
3. Yellow Curry (Geang Lueng)

Famous Thal yellow cumy with patatoes, onlon, fresh coconut milk. pineapple
and amanind sauce

Panang
A ceamy aurry oooked with mest, grounded peanut, sate sauce topped with
kafir lime |eaves
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