
 
 

SOUPS 
Tom Yum – lemon grass, lime juice, lime leaf & prawns 7.50 

Clear Chicken Soup – hot & spicy with thai herbs  7.50 

Vegetarian Tom Yum – lemon grass, lime juice, lime leaf & vegetables 6.50 

 

ENTREES 
Thai Prawn Crackers – served with peanut sauce 7.50 

Curry Puffs – chicken, potato, onion & curry – 3 portions 7.50 

Money Bags – minced chicken, crab meat, shrimp and peanuts – 3 portions 7.50 

Satay Chicken – marinated chicken on a skewer served with peanut sauce – 3 portions 7.50 

Mixed Entree – curry puff, spring roll, money bag & chicken wing  8.00 

Spring Rolls – vegetarian style – 3 portions 7.50 

Thai Chicken Wings – 4 portions  7.00 

Cold Rolls – vegetarian – 2 portions 7.00     or with prawns – 2 portions     8.00 

 

CURRIES  
(all include rice) 

Red Beef – beef fillet with red curry paste, coconut milk & thai herbs 18.50 

Green Chicken – chicken fillet with green curry paste, coconut milk & thai herbs 18.50 

Panang Chicken – chicken fillet with red mild curry paste, coconut milk & steamed vegetables     18.50 

Mussaman – chunky tender beef with mild curry paste, coconut milk, onions, potatoes & ground peanuts      18.50 

Red Duck – roasted duck bathed in red pineapple curry with vegetables 18.50 

Yellow Chicken – chicken fillet with yellow curry paste, coconut milk & thai herbs 18.50 

Vegetarian – vegetables with a green curry paste, coconut milk & thai herbs     15.00 

 

GRILLS 
BBQ Pork – slice pork marinated with thai herbs served with sweet & sour chilli sauce      16.50 

BBQ Chicken – boneless chicken marinated with thai herbs  16.50 

Sticky Pork – sliced pork cooked in a sweet thai sauce 16.50 

 

STIR FRY 
Prawn Cashew Nut – prawns cooked in a spicy sauce, sliced chilli, cashew nuts & vegetables     17.50 

Chicken Cashew Nut – chicken fillet in a spicy sauce, sliced chilli, cashew nuts & vegetables       16.50 

Ginger Chicken – chicken fillet cooked with fresh ginger, garlic & vegetables         16.00 

Beef with Oyster Sauce – beef fillet with oyster sauce, mushrooms & vegetables 16.00 

Chilli Basil – choice of chicken, beef, pork or duck – cooked with chilli, basil & vegetables 16.00 

Lemon Grass – choice of chicken or prawns – with thai herbs, lemon grass & vegetables     16.50 

Sweet & Sour – choice of chicken or prawns – thai sweet & sour sauce & vegetables   17.00 

Stir Fried Vegetables – assorted vegetables with thai sauce     12.90 

Steamed Vegetables – assorted vegetables topped with peanut sauce 12.90 

Stir Fried Tofu with Cashew Nuts – assorted vegetables with thai sauce     12.90 

 

 

 

 

 

 

 



 

 

 

 

 

NOODLES 
Pad Thai – choice of chicken or prawns – rice noodle dish with egg, special sauce & assorted vegetables      16.50 

Drunken Noodles – choice of chicken or prawns – rice noodles, fried egg, basil, tofu & vegetables   16.50 

Laksa – coconut milk, prawns, chicken, vegetables & egg noodles 16.00 

Pad See Lew – choice of pork or beef – rice noodles stir fried with vegetables and sweet soya    16.50 

Vegetarian Laksa – coconut milk, vegetables and egg noodles 14.00 

Pad Thai Je – rice noodles with tofu and vegetables 12.90 

 

SEAFOOD 

Garlic Seafood – prawns and squid tossed in garlic, corriander,thai sauce & vegetables  18.00 

Garlic Prawns – stir fried with garlic, chilli, basil & vegetables 18.00 

Choo Chee Prawns – prawns cooked with thai curry paste, coconut milk & pineapple 18.00 

King Prawns with Snow Peas – stir fried with garlic, thai sauce & vegetables 18.00 

Yummy Seafood – prawns, squid & mussels with chilli, special sauce & vegetables 18.00 

Barramundi – steamed  or deep fried – cooked whole served with stir fried asian vegetables 25.90 

Lad Nah – prawns & squid cooked in a thick thai broth with noodles & vegetables 17.00 

 

SALADS 
Larb Salad – minced chicken with leaf vegetables tossed in a chilli lime dressing 15.00 

Pla Beef Salad – slice beef cooked with mint, lemon grass, coriander & garden greens      15.50 

Pla Goong – prawns tossed with mint, chilli, lime juice & herbs served with garden greens 17.50 

Vegetarian Thai Salad – assorted vegetables tossed with mint, chilli, coriander, lime juice & fresh herbs 14.00 

 

RICE 
Thai Jasmine 3.00 

Saffron 3.50 

Thai fried Rice – with chicken & prawns – main 13.90     entree 7.90 

Thai fried Rice – vegetarian style – main 11.90  entree  5.90 

 

DESSERTS 

Black Sticky Rice – served with ice cream 6.50 

Deep Fried Ice Cream – served with whipped cream & chocolate topping 8.50 

 

AUSTRALIAN INFLUENCE 

Beef or Chicken Schnitzels – served with salad and chips  15.50 

Choice of Topping: Gravy 
        Pepper Sauce 

        Mushroom Sauce 

        Dianne Sauce 

Parmigiana $1.00          

 

Wedges with sour cream and sweet chilli sauce $7.00 

Hot chips with a side of tomato sauce $5.50 

 

 

 

 

       

  



 

 

 

 

 

 

 

  

 

WEEKLY SPECIALS 
 

11.95 LUNCHES MONDAY TO FRIDAY 
*includes a complimentary softdrink 

 

*Green chicken curry with rice 

*Pad thai chicken 

*Basil chicken with rice 

*Beef with oyster sauce and rice 

*Lemon grass prawns with rice 

*Drunken noodles with a choice of chicken, beef or pork 

* Vegetarian curry with rice 

* Chicken with cashew nuts and rice 

 

 

15.00 NOODLE NIGHT – EVERY WEDNESDAY 
 

 

16.00 CURRY NIGHT – EVERY THURSDAY 
 

 

12.50 SCHINTZEL LUNCH – EVERY FRIDAY 
* any Schnitzel dish on the menu with a complimentary glass of softdrink – there is a $1.00 extra charge for parmigiana 

 

 

15.50 SCHNITZEL NIGHT – EVERY FRIDAY  
* any schnitzel dish on the menu with a complimentary glass of Lindemans Chardonnay, Riesling or Cabernet Shiraz 

 

 

$18.00 SEAFOOD NIGHT – EVERY SATURDAY 
*any Seafood dish on the menu served with rice and a complimentary glass of Lindemans Chardonnay, Riesling or 

Cabernet Shiraz (excluding Barramundi) 

 

 

 

 

 

 

 

 

 

 

 

 


