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Take Away & Home Delivery
MENU

Fully Licensed & BYO*

(*Wine only)

Stylish Function Room for Private 
or Corporate Events for up to 50 people.

Lunch or Dinner

Dinner 7 days from 5.00pm.
Lunch by appointment only.

Bookings 9690 8008

Prices include GST and are subject to change without prior notifi cation

FREE local area home delivery
Albert Park, Middle Park, South Melbourne

Other areas: delivery charge from $3 

Minimum order $25.
10% discount for pickup.

Main Courses (continued)

 42 Pud Satay   
   Wok fried chicken breast with mixed vegetables 

 and home made satay sauce.

 43 Pud Cha  
  Wok fried tender Beef with lemon grass, herbs 
  and lime juice served with seasonal vegetables.

 44 Pud Prik (Hot)  
  Lean sliced Chicken breast tossed with Thai hot chili sauce 
  and fresh vegetables.

 45 Spicy Lamb  
  Marinated Lamb fi llet with fresh chili, black pepper, lemon grass,   
  onion, round bean and Thai herbs cooked in exotic spicy sauces.

 46 Pud Pong  
  Wok seared calamari, scallops, mussels and king prawns dressed with  
  mustard seed and curry powder.

 47 Pud Nummun Hoy (Asian Green)  
   Green vegetables stir fried in oyster sauce.

 48 Pud Numprik Pow  
   Seafood Stir fried with vegetables, cashew nut & basil in roasted 

sweet chili sauce.

Vegetarian Dishes

Most of the other dishes can be changed to Vegetarian dishes 
and also include tofu.

 ENTRÉE 

  Spring Roll 6.8

  Hor Puk (vegetable curry puff) 6.8

  Tofu Tod (Fried tofu with chili sauce) 6.8

  Thai Salad  7.5
  (Hard-boiled egg, mixed salad with satay sauce) 

  Tom Yom or Tom Kha (Soup with tofu) 6.8

MAIN COURSE 

  Panang Puk 14.5
  Grilled vegetables tossed in panag curry chutney. 

  Green Curry with Tofu 14.5
  Tofu with bell peppers, bamboo shoots, 
  and basil leaves in coconut milk. 

  Pud Puk 14.5
  Mixed vegetables stir fried in a soy and mountain pepper sauce.

  Marparn Tofu 14.5
  Crispy tofu stir fried with spring onions, bell peppers, 
  mixed vegetables and cashew nuts.

  Tao Hoo Pud Khing 14.5
  Crispy tofu with a touch of ginger slice, mushrooms, 
  garlic and soy sauce

The best Thai food in town

NEW



Soups

 Soups are available in:

  Tofu or Chicken. 6.8
  Prawns or Seafood. 7.8 
19 Tom Yum
  Tangy soup seasoned with lime juice.

 20 Tom Kha
   Sweet and sour soup with mushroom, lime leaves, 

tomatoes and coriander.

Salads Entrée Main

 21 Larb Nur  10 14.5
   Warm rare beef salad with lime, cucumber,

tomatoes and mint in coriander dressing.

 22 Larb Gai   10 14.5
   Warm salad of mince chicken with lime, 

Spanish onion, lemon grass and mint dressing.

 23 Yum Talay  11 15.5
   Warm salad of prawn, calamari and scallops 

tossed with Asian herbs.

 24 Larb Ped   11 15.5  
   Roasted duck salad with Asian herbs in 

sweet chilli chutney dressing.
 25 Thai Salad   7.5
   Mixed salad with hard boiled egg, tofu 

and topped with satay sauce.

Deserts

 Desserts are available from the dine-in menu - Please Enquire

Beer & Wine

 Vic Bitter 3.5

Hahn Premium Light 3.0

Cascade 3.0

Crown Lager 4.0

Singha (Thailand) 4.5

Stella Artois (Belgium) 4.50

Pacifi c Rim Cabernet Sauvignon 15

Pacifi c Rim Chardonnay 15

Appetisers/Entrées

 1 Tod Mun (4) (Fish Cake)  7.8
   Red snapper, lime leaves, green bean pattie 

enhanced with a subtle red curry.

 2 Tao Hoo Tod (Vegetarian)  6.8 
  Cubes of fried tofu with sweet chilli sauce.
 3 Kao Greab  5.8 
  Deep fried prawn chips served with peanut sauce.
 4 Thai spring Rolls (4)  6.8
  Vegetarian Only.

 5 Curry Puffs (4)  6.8 
  Short crust pastry with chicken mince and potato fi lling.
 6 Chicken satay (4)  7.8
   Traditional home made chicken satay marinated 

and char grilled on skewers.

 7 Gai Bai Tey (4)  7.8 
   Vodka infused chicken marinated in soy 

 wrapped in pandan leaves.
 8 Hor Puk (vegetable puff)  6.8
  Vegetables spices with curry  wrapped in short cut pastry.

 9 Pacifi c Prawns  7.8
   Marinated tiger prawns rolled in light pastry and served

with home made sweet chilli sauce.

 10 Golden Bags  6.8
   Crispy golden bag stuffed with very tasty chicken mince.

10A Mixed Entrée  6.8

   Crispy golden bag stuffed with very tasty chicken mince.

Noodles and Rice

 11 Pud Thai Noodles 13.0
   Stir fried rice stick noodles with tiger prawns, calamari,

 beanshoot and ground peanut.

 12 Pud See Ewe 13.0 
     Stir fried rice noodles with vegetables and choice of chicken, 

beef or prawns.
 13 Special Fried Rice:
  Chicken, Beef, Vegetables.  10.0
  Prawns or Seafood.  11.0

 14 Lard Na (sticky Noodle)  15.0
   Sticky sauce stir fried pork fi llet & vegetables 

on top of Rice noodle.

 15 Steamed Rice Small 2.5   Large 4.0

 16 Coconut Rice Small 3.5   Large 4.5

 17 Roti Bread  2.5
  Crispy grilled thin bread.

 18 Curry Dips 2.5

Main Dishes

  All Main and Stir Fried Dishes are available in:
  Tofu 15.5
  Chicken, Beef, Pork or Calamari 15.5
  Mixed Seafood, Prawn, Lamb or Duck 16.5

 26 Tom Yum Hang
   Wok fried with mushrooms, lime, lemon grass, 

tomatoes and chilli chutney.

 27 Yum Gai Yang
   Char grilled chicken breast with a lettuce, Spanish onion and citrus 

juice salad.

 28 Gang Dang (Red curry)
  Red curry with coconut milk, bamboo shoots and basil leaves.

 29 Gang Keaw (Green Curry)
   Green curry enhanced with coconut milk, capsicum, 

bamboo shoots and basil leaves.

 30 Gang Panang (Hot Curry)
   Grilled and tossed in panang curry, served with pan grilled 

zucchini and beans.

 31 Gang Masaman (Mild Curry)
  Tangy curry of potatoes, peanuts and curry leaves.

 32 Nua Gratiem
   Grilled and served on bok choy, topped with a garlic and pepper sauce.

 33 Gang Gari
   Malay yellow curry of potatoes tossed with fresh tumeric 

and star anises.

 34 Pud Puk
  Mixed vegetables stir fried with pepper and soy sauce.

 35 Sweet and sour
   Sweet and sour wok fried with pineapple, tomatoes, baby corn, 

bell peppers and cucumber.

 36 Pud Gra Pow
  Sauteed with basil leaves and vegetables in sweet chilli chutney.

 37 Pud Khing
  Wok fried with ginger, mushroom, onion and soy sauce.

 38 Maparn
  Wok fried with vegetables and cashew nuts.

 39 Pla Lard Khlng  23.0
   Steamed whole baby snapper with an aromatic ginger sauce 

topped with vegetables.

 40 Gang Chu Chee
   Tangy red curry tossed with fresh pineapple, kaffi r lime leaves.

  With prawns 16.5
  With snapper 23.0

 41 Pla Lard Pick 23.0     
   Whole baby snapper deep fried and tossed 

with red hot chilli sauce. 


