
NOODLE

37.	Lard Na (Sticky Noodle) 	  16.50
		  Sticky sauce stir fried pork & mixed vegetables on top of rice noodles.

38.	Pud See Ewe	  14.50
		  Stir fried rice noodles with vegetables and your favorite meat.

39.	Pud Thai	 16.50
		  Stir fried thin rice noodles, prawns & calamari with crushed peanuts.

RICE & BREAD

40.	Fried rice     
		  with your favorite meat	 14.50
 		 prawn	 15.50
41.	Coconut Rice (per person)	 3.00
42.	Steamed Jasmine Rice (per person) 	 2.50
43.	Roti (Asian Bread) with satay sauce	 5.50

VEGETARIAN

Entrée 
44.	Hor Puk (4 per serve)	  8.50
		  Vegetables, seasoned with curry powder, wrapped in short cut pastry.

45.Salad Puk 	 9.50
		  Salad & hard boiled egg, topped with satay sauce.

46.	Por Pia (spring roll) (4 per serve)	  9.50
		  Vegetables rolled in light pastry, served with sweet chili sauce.

47.	Tao Hoo Tod (Tofu salad)	 9.50
		  Lightly fried tofu on salad base, topped with sweet chili sauce.

48.Tom Yum Puk	 7.50
		  Tofu, mushroom, tomato and kaffir lime leaves in hot and sour broth.

49.Tom Kha Puk	 7.50
		  Tofu, mushroom, tomato and galanga in tasty coconut milk.

MAIN COURSE
50.	Any Curry with tofu 	 17.50
51.	Any Stir Fry with tofu 	 17.50

Note: All Dishes can be made vegetarian 

please Check our specials board

‘Pacific Rim’, the meaning is ‘infinity’. When you are watching a horizontal line between dark  
green Ocean and a big blue sky merged together, you can never image where is the end.

Guarantee Fresh with homemade curries paste. Freshly picked ingredients, homemade curry pastes 
freshly ground in our kitchen and of course, no MSG! Combine this with our expert home cooking 

preparation style, cooking perfection and 5 years of serving the finest quality Thai cuisine.
You can expect superior freshness, exciting taste and dining experience that will  

guarantee you will bring your friends back with you next time! Please enjoy!



A 	 $29 per person (min 2p)

APPETISERS	 Por Pia (Spring Roll)  
	H or Puk (Vegetable Curry Puff) 
	 Toong Tong (Golden Bag)
	 Tod Mun (Fish Cake)

Main courses 	 Green Curry Chicken
	G ratiem Prik Thai Beef
	 Steam Rice
	M ango Ice-Cream

We have carefully selected a variety of Thai dishes  
in our set menus. Any dish that does not suit your 
taste requirements, please let us know so an 
alternative dish may be arranged.

C 	 $39 per person (min 4p)

APPETISERS	 Goong Hom Pha (Prawn Sabai) 
	 Toong Tong (Golden Bag) 
	 Tod Mun (Fish Cake)
	G ai Bai Thoey (Chicken Pandan) 

Main courses	 Prawn Yellow Curry
	 Pad Grapow Roasted Duck
	 Pad Cha
	 Pla Chu Chee
	 Steam Rice
	 Sago Pudding with Coconut Ice-Cream

B 	 $34 per person (min 4p)

APPETISERS	 Por Pia (Spring Roll) 
	 Tod Mun (Fish Cake)
	G ai Bai Thoey (Chicken Pandan) 
	G oong Hom Pha (Prawn Sabai) 

Main courses	 Red curry Beef
	 Spicy Lamb
	G inger Fish
	M aparn Chicken (chicken cashew nut)
	 Steam rice
	B lack Sticky Rice with Coconut Ice-Cream



Entrée

1.	 Chicken Satay  (4 per serve)	 10.50 
	 �Skewers of marinated lean chicken, served with peanut sauce.

2.	 Curry Puff  (4 per serve) 	 10.50
	�C hicken mince, potato & carrot wrapped  

in puff pastry & sweet chili sauce.

3.	 Gai Hoh Bai Thoey  (4 per serve) 	 10.50
	�M arinated thigh fillet wrapped in pandan leaves,  

with sweet dark sauce.

4.	 Goong Hom Pha (Prawn Sabai)  (4 per serve) 	 10.50
	�M arinated tiger prawns, wrapped in pastry  

with sweet chili sauce.

5.	 Mixed Entrée Platter (8 per serve)	 16.50
	 2 pieces of spring roll, prawn sabai,  
	 golden bag and curry puff.

6.	 Por Pia (Spring Roll) (4 per serve)	 9.50
	 Vegetables rolled in light pastry, served with sweet chili sauce.

7.	 Tod Mun (Fish cake) (4 per serve)	 10.50
	 A patty of minced fish with curry paste,  
	 served with sweet chili sauce.

8.	 Toong Tong (Golden Bag) (4 per serve) 	 10.50
	C hicken and corn with spices, bagged in pastry  
	 with sweet chili sauce.

Salad 

9.	 Larb Gai (Lettuce Cup)	 13.50
	C hicken mince, tossed in tangy traditional dressing on lettuce cup.

10. 	Larb Nur (Beef Salad)	 13.50
 	M edium cooked beef with chili chutney sauce,  
	 served on salad base.

11.	Larb Ped (Roasted duck Salad)	 15.50
	 Peking duck with a touch of chili & delicious dressing  
	 on salad base. 

12.	Yum Goong Yang (Prawn Salad)	 15.50
	G rilled prawn with roasted chili and lemon juice on salad base.

13.	Yum Talay (Seafood Salad)	 15.50
	 Steamed seafood dressing with spices & lemon juice  
	 on salad base.

Soup 

14.	Tom Kha Gai	 7.50
	C hicken morsels, galangal, lime leaves & mushroom in coconut milk. 

15.	Tom Yum Goong	 9.50
	 Tiger prawns in hot & sour broth, mushroom,  
	 tomato & kaffir lime leaves.

char-grill 

16.	Som Tum Gai Yang	 19.50
	�G rilled chicken breast on salad base, topped  

with hot sweet chili sauce.



Main Courses

CURRIES 
NOTE: All curry pastes are homemade on premises.

17.	Green Curry	 18.50
		  Famous, mild Thai green curry with chicken breast, vegetables and basil.    

18.	Masamun Curry	 18.50
		M  ild curry with beef, potato & sweet potato in mild sweet curry sauce.

19.	Panang Curry	 18.50
		G  rilled vegetables and lightly fried fish fillet topped with hot and sweet curry sauce.

20.	Red Curry	B eef, vegetables & basil	  18.50 
			   Duck, vegetables & basil	 22.50
21.	Yellow Curry	 22.50 
		  Prawn in yellow curry sauce with Star aniseed & cinnamon. 

Seafood Special 
22.	Pla Tod (fried fish)	 (at market prize) 
	�	�  Lightly fried whole snapper, topped with 3 seasoning sauce, sweet & sour  

Or red curry sauce.

23.	Pud Pong Garee Talay	 23.50
		  Wok seared seafood and vegetables, dressed with curry powder & egg. 

24.	Seafood Hot Plate	 23.50
		  Seafood & vegetables in red curry sauce, served on hot sizzling plate.

25.	Tom Yum Haang	 23.50
		  Tiger prawns with mushroom, tomato, celery with tom yum paste.

26.	Pla Neong King	 20.50
		  Steamed fish fillet & ginger, served with stir fried vegetables.

MILD STIR FRIES 
27.		Chicken & Cashew Nut (Maparn)	  19.50
		  Stir fried chicken fillet & vegetable with cashew nut.

28.	Gratiem Prikthai 	 19.50
		  Stir fried beef with garlic & pepper with soy sauce.

29.	Pud Nummun Hoy (Asian green)	 16.50
		  Stir fried green vegetables with oyster sauce.

30.	Pud Satay Gai	  21.50
		  Lean chicken with satay sauce & sesame seed, served on hot sizzling plate.

31.	Sweet & Sour Pork	 19.50
		  Stir fried pork & vegetables in Hawaiian sauce.

HOT STIR FRIES 
32.	Pud Cha		  20.50
		  Stir fried beef & vegetables with spices, served on hot sizzling plate.

33.	Pud Grapow	 23.50
		H  ot stir fried peking duck with fresh chili, vegetable and basil.

34.	Pud Numprik Pow	 19.50
		  Stir fried pork fillet, vegetables, cashew nuts, basil & roasted chili sauce.

35.	Pud Prik Gai	 19.50
		H  ot stir fried chicken, vegetables with chili sauce.

36.	Spicy Lamb	  21.50
		  Stir fried lamb fillet with fresh chili, vegetable & basil.


