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ENTREE

SPRING ROLLS (4 PCS)/CHA GIO $7.50
Deep fried spring roll filled with -V'e'g'e.'tables,- glass noodle served with sweet chilli sauce.
CURRY PUFFS (4 PCS) / BANH QUAI VAC $7.50

Deep fried puff pastry stuffed with mixed vegetables, chicken mince spice up with curry powder served with
sweet chilli sauce

THAI FISH CAKES (4 PCS) / CHA CA THAI $7.50
Finely minced fish with Thai spices and red chilli paste served with sweet chilli sauce topped with crushed
peanut ;

CARAMELISED TOFU / DAU HU SOT ME | . $7.50
Light battered deep fried tofu dressed v’vith tama‘rind satice Elale] sprinkled with fried onion.
GOLDEN WINGS (5 PCS) / CANH GA CHIEN $8.50

Deep fried marinated chicken wings served with sweet chilli sauce.

DEEP FRIED OR STEAMED DIM SIM (4 PCS) / XiU MAI CHIEN / HAP $8.50

Chicken & Cabbage minced and wrapped in wonton pastry, served with special sauce.




10.
1.
12.

TASTING PLATE (5 PCS) / KHAI VI HON HOP $9.00
Mixed entrée of spring roll, curry puff, chicken wmg fish cake and fried dim sim served with sweet chilli sauce.
SATAY STICKS (4 TICKS) / GA NUONG SOT DAU PHONG $9.00
Grilled chicken tenderloin marinated, served with homemade peanut sauce.

CARAMELISED SQUID / MUC SOTME $9.00
Deep fried squid batter with salt and pepper dressed with tamarind. sauce and sprinkled with fried onion.
GRILLED PORK NECK (MOO PING) / THIT HEO NUONG $12.00
Skewered pork neck marinated with special sauce and Thai herbs served with tamarind chilli sauce

SUN DRIED PORK/BEEF / THIT HEO/ BO KHO $13.00

Marinated dried meat, deep fried, served with home made sauce.

' DEEP FRIED PRESERVED PORK SPARE RIBS / NEM CHUA SUON NON CHIEN $16.90

Eastern style sour pork ribs sausage severed with gmger onion and chilli







13.
14.
15.

16.
17.
18.
19.
20.
21
22.
23.
24,

SOUP

TOM SAAB CHICKEN FEETS (SUPER SPICY) / CANH CHUA CAY CHAN GA $15.00

Tom Saab chicken feet with mushroom, lemongrass, coriander, chilli and kaffir lime leaves.

TOM SAAB PORK SOFT BONES / CANH CHUA CAY SUON NON $16.90

Tom Saab tender pork soft bone and ribs with mushroom, lemongrass, coriander, chilli and kaffir lime leaves.

TOM YUM MOR FAI (PRAWN/SEAFOOD) / LAU CANH CHUA THAI TOM / HAI SAN $21.00

A famous Thai spicy soup with mushroom, fragrant lemongrass, galangal and lime leaves.

SALAD

BAMBOO SALAD / GOl MANG TAY $14.00
Spicy bamboo shoot mixed witij iim{? juice, fish sauce, chilli powder, roasted rice and Thai herbs

RAW BEEF SALAD / BO TAI CHANH $15.00
Raw beef mixed with our homemade sau_;e, driedn chilli, g‘rounded rice, red onions, coriander, shallots, mint, lime leaf
CHICKEN FEET SALAD / GOI CHAN GA $16.00
Boneless chicken feet with home made dressmg

BLACK CENTURY EGG SALAD / GOI HOT VIT BAC THAO $16.00
Black century eggs mixed with peanuts dried shrimp, home made dressing and Thai herbs.

LARB DUCK / LARB GOI VIT $17.00
Spicy minced duck mixed W;I'Eh lime juice, fish sauce, chilli powder, roasted rice powder and Thai herbs.
NAM TOK PORK / GOI HEO $17.00
Grilled pork neck with with lime juice,_’fish sauce, palm sugar, chilli, roasted rice powder and Thai herbs.
GRILLED BEEF SALAD / GOI BO $17.00
Grilled sirloin steaks cut into)piecels serve with salad tossed in home made dressing.

SALMON SALAD / GOl CA SALMON $18.00
Spicy salmon mixed with lime J;uice, fish sauce, roasted rice powder and Thai herbs.

SEAFOOD SALAD / GOl HAI SAN $19.00

Mixed seafood with lime juice, fish sauce, palm sugar, onion, shallot, mint, coriander, tomatoes and lemongrass.



23.
26.
27.
28.

29.

SOM TUM

TUM SUA / GOI BU BU TUM SUA $14.00
Green papaya mixed with veEmice[Ii rice poodles, chilli, t'omatoes-, pickled crab, lime juice, fish sauce, Thai anchovy
SOM TUM THAI / GOI U bU TUM THAI $14.00
Green Papaya mixed with chilli, tomatoes, lime juice, fish sauce, palm sugar, peanuts and dried shrimps
SOM TUM PU PLA RA / GOl U bU MAM BA KHIA $14.00
Green Papaya m_ix:ed with c:_hilli, tomatoes, lime juice, fish sauce , Thai anchovy and pickled crab

TUM MUA / GOI DU DU TUM MUA $14.00

Green papaya mixed with vermicelli rice noodles, Viethnamese sausages, chilli, tomatoes. pickled crab, lime
juice, fish sauce, Thai anchoy and variety vegetables.

SOM TUM TARD / GOI DU PU THAP CAM $29.50

Your choice of som tum serve with sun dry pork, sundry beef, Viethamese sausages, vermicelli, salted duck
eggs, chicken wings. crispy pork skin, salted fish.



GRILL

30. CRYING TIGER / BO NUONG $15.00
Marinated sirloin steak with home mad:e dipp‘.ing sau::e
31. GRILLED OX TONGUE / LUOl BO NUONG $15.00

Grilled marinated ox tongue serve with home made dipping sauce

32. HOMEMADE FERMENTED PORK SAUSSAGES / XUC XiCH HEO CHUA $15.00

Eastern Thai style sour pork sausage served with fresh ginger and chilli




Vegetables /Tofu  Chicken/Beef Prawn/Seafood  Roast Duck
$13.50 $14.50 $19.00 $19.00

33. GREEN CURRY / CA RI XANH

A rich aromatic curry of green curry paste and Thai herbs with coconut milk and mixed v;egeiabies.

34. RED CURRY /CARIDPO

A mild spicy Thai red curry paste and in creamy coconut milk and mixed vegetables.

35. PANANG CURRY / CA RI PANANG

A delicious light curry served with variety of mixed vegetables sprinkled with lime leaves.

36. MASSAMAN BEEF CURRY / CA RI BO MASSAMAN

Slowly braised chunky tender beef cooked in thick mild curry with onion, potato and sprinkle with baked
peanut




STIR FRY

?\jﬁk%_’_

AN

Vé:g._etaéb'{iés /Tofu  Chicken/Beef Prawn/‘Seafood Roast Duck Cnspy Pofk
$13.50 $14.50 $19.00 $19.00 $19.00

7.
38.
39.
40.
41.
42.
43.

44.
45.
46.
47.

HOT CHILLI & BASIL / RAU XAO OT VOI QUE

‘A famous stir fried with mixed vegetables basil leaves and fresh chilli

FRESH YOUNG GINGER / RAU XAO VOl GUNG NON

Stir fried with finely sliced young gmger black fungi and vegetables.

OYSTER SAUCE / RAU XAO SOT DAU HAO

Stir fried with mlxed Vegetables with specaai oyster sauce.

CASHEW NUT / RAU XAO VO'I| HAT BIEU

Stir fried with mild chilli jam, vegetables and roasted cashew nut.

GARLIC & PEPPER / RAU XAO TOI VO TIEU

Stir fried with garlic, pepper, onion and vegetab{es

PEANUT SAUCE / RAU XAO SOT BAU PHONG

Stir fried mixed vegetable and topped with spemal home made satay sauce.

PAD CHA / RAU XAO THIET BAN

Combination

$19.00

Stir fried light red curry paste with chilli, garlic, galangal, pepper corn, mixed vegetables and oyster sauce

served on sizzling plate.

PAD PRIK KHING / RAU XAO SOT PRIK KHING

Delicious prik khing curry paste stir fried with mixed vegetables and lime leaves.

CHINESE BROCOLLI STIR FRY CRISPY PORK BELLY) / CAl RO XAQ THIT HEO QUAY

Chinese broccoli stir fried with oyster sauce garlic and chilli

PAD PRIK SOD / RAU XAO SOT PRIK SOD

Mild spicy stir fried with fresh chilli and mixed vegetables.

PAD KRA PAO / THIT XAO LA HPONG NHUY

Stir fried choice of meat with garlic, chilli and crispy holy basil.




STIR FRIED NOODLE
2

Vegetables /Tofu  Chicken/Beef Prawn/Seafood RoastDuck Crispy Pork Combination
$13.50 $14.50 $19.00 $19.00 $19.00 $19.00

48. TRADITIONAL PAD THAI/ PHO XAO THAI

Thai style stir fried noodle with egg, red onion, bean sprouts, garlic chives and crushed peanut.

49. PAD SEE EW (Thick Rice Noodle) / PHO' XAO Xi DAU

Well-known stir fried noodle with sweet soya sauce, egg and vegetables

50. SPICY THAI NOODLE (PAD KEE MAQ) / PHO XAO VO1 OT LA QUE

Spicy and aromatic stir fried noodle with egg, fresh chilli, basil and variety of mixed vegetables.

51. LADNA / PHO XAO

Stir fried flat rice noodles topped with gravy sauce, egg and chinese broccoli

52. TOM YUM NOODLE / MIENG XAO TOM YUM

Tom Yum flavour stir fried with bean vermicelli noodles, splcy paste, galangal, lemongrass and lime leaves.

53. CASHEW NUT NOODLE / PHO’' XAO HAT PIEU

Stir fried noodle with mild chilli jam sauce, roasted cashew nut and mixed vegetables.

54. PEANUT SAUCE NOODLE / PHO' XAO SOT BAU PHONG

Stir fried noodle with mixed vegetables topped with home made peanut sauce.

55. HOKKIEN NOODLE / Mi XAO HOKKIEN

Stir fried Hokkien noodle with special home made sauce and mixed vegetables.

56. SINGAPORE NOODLE / BUN XAO SINGAPORE

Stir fried vermicelli noodle with Singapore style sauce.

FRIED RICE
QL Vi & 2 49 V&S

Vegetables /Tofu  Chicken/Beef Prawn/Seafood RoastDuck Crispy Pork Combination
$13.50 $14.50 $19.00 $19.00 $19.00 $19.00

57. AUTHENTIC THAI FRIED RICE/ COM CHIEN THAI

Thai style fried rice with egg, onion, spring onion, chinese broccoli and carrot.

58. TOM YUM FRIED RICE / COM CHIEN TOM YUM

Hot & sour fried rice with chilli paste, lemongrass, lime leaves and galangal

59. CHILLI & BASIL FRIED RICE / COM CHIEN OT VOI LA QUE
Spicy chilli & Basil fried rice with egg and mixed vegetable.

60. PINEAPPLE FRIED RICE / COM CHIEN KHOM

Thai style turmeric fried rice with egg, pineapple, sultana, and cashew nut.

61. SALT FISH FRIED RICE (CHEF RECOMMENDED) / COM CHIEN CA MAN $19.50






CHEF’ S SPECIALS

62. SQUID LEMON / MU'C TAI CHANH $17.00

Steam squid with spicy-lirﬁe sauce.

— -

64. HONG KONG CRISPY PORK BELLY / THIT HEO QUAY HONG KONG $21.00
Traditional cook style pork belly style Hong Kong




65. RUSSIAN PIE

Sliced salmon, spinach and rice wrap in pastry served with mustard sauce.

66. RAW PRAWN SALAD / TOM TAI CHANH

Raw prawn top with our home made chilli sauce, garlic and mint.
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67. PRAWN BEER WASABI / TOM BEER WASABI

Raw prawn in beer and top with our special chili wasabi sauce.
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68. RAW SALMON SALAD / CA SALMON SONG

Sliced raw salmon avocado, tomato, onion, lettuce serve with Thai chilli lemon dressing

69. SOFT SHELL CRAB SPICY SALT / CUA LOT RANG MUOI $23.00

= Battered soft shell crab with special spices = Green mango salad (seasonal only) = Tamarind

70. GOONG OB WOONSEN / MIENG XAO TOM

Marinate glass noodles cook with king prawn, ginger, shallot, chinese celery, garlic, pepper




. WHOLE BARRAMUNDI FILLET / CA CHIEN

Deep fried barramundi serve with choices of sauce:
= Green mango salad (seasonal only)

= Special Thai herb sauce

= Tamarind




72. STEAM BARRAMUNDI LEMON / CA HAP CHANH $39.00

Steam whole fish with spicy lime sauce

Steamed Rice  garlic Rice Sticky rice Egg Fried Rice
(S) $4.00 (L) $5.00 (S) $5.00 (L) $6.00 (S) $3.50 (L) $6.00 (S) $6.00 (L) $7.00

Vegetables /Tofu  Chicken/Beef Prawn/Seafood Roast Duck Crispy Pork
$3.00 $3.00 $5.00 $5.00 $5.00




73.
74.
75.
76.
T7.
78.
79.
80.

PUB SPECIAL

RUMP STEAK or T-BONE
CALAMARI RINGS

FISH AND CHIPS
CHICKEN SCHNITZEL
CHICKEN PARMIGIANA
SCOTCH FILLET
WAGYU RUMP (400g)
BBQ PORK RIBS

(BBQ pork ribs serve with vegetables, onion rings and crunchy rice)
All meal serves with chips, salad and sauce (gravy/ mushroom/diane/pepper)

$12.50
$12.50
$12.00
$12.50
$12.50
$24.00
$30.00
$30.00




81.
82.
83.
84.

83.

86.
87.

88.

KIDS

CHICKEN NUGGET AND CHIPS $5.00
CHICKEN SCHNITZEL AND CHIPS $5.00
CALAMARI RINGS AND CHIPS $5.00
CHIPS SMALL $4.00 LARGE $6.00
FRIED ICE-CREAM / CA-REM CHIEN $12.00
Vanilla ice-cream wrap in pastry, fried and serve with choice of topping, whipped cream and seasonal fruits
Chocolate | Strawberry | Caramel A : '

STICKY RICE COCONUT PUDDING WITH MANGO / XOI XOAI $12.00
Sticky rice coconut pudding serves with fresh mango (seasonal)

PANNA COTTA CREAM CHEESE / BANH KEM Y PANNA COTTA $12.00

Cream cheese panna cotta serve with seasonal fruits

MELON ICECREAM WITH POACHED PEAR / CA-REM DUA HAU VO! LE NAU RUOU VANG  $12.00

Fresh water melon ice-cream serve with poached pear in red wine
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