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Pad Kra Pao with Rice
泰式打抛肉

Chef’s Special
-招牌必点-

*Photos are for illustration purpose only*

Gailan Pork Belly 
(Kana Moo Kob) with Rice
蚝油炒芥蓝配脆皮五花⾁

Chinese Broccoli Stir Fry with
garlic and  Crispy Pork Belly.

Northern Thai comfort dish
is the ultimate bowl of
flavor, traditional made
with egg noodle in rich
fragrant curry broth.

Khao Soi (Laksa) 
with Crispy Pork Belly

Panang Beef Short Rib
with Rice
帕南牛⾁排⻣配⽶饭

Slow cook in the oven
for 5 hrs,and then top
with panang sauce very
rich and tasty.

Chu Chee is a rich, creamy, and
slightly sweet Thai chu chee
curry paste stir fry in a thick
coconut cream with bamboo,
bean, onion and basil.

Chu Chee Salmon 
or Deep-Fried Barramundi Fillet
with Rice
朱芝三文鱼
或炸澳洲肺鱼柳配⽶饭

$27.90

$27.90

$27.90
$27.90

Massaman Lamb Shank
with Rice
马萨曼⽺腿配⽶饭
$27.90

Pad Krapow is a popular,  Thai street food dish
consisting of meat stir-fried with holy basil, garlic,
and chili and dice bean. Often considered
Thailand's true national comfort food, it is served
with rice and a star egg. The flavor is savory, salty,
and aromatic, typically made with meat minced.

Slow cooked Lamb shank in
Massaman curry sauce, mixed with
potato and top with peanuts.

Crispy Pork Belly
        脆皮五花肉
        $25.90 
        Add Star Egg + $1
        Add Omelette +$2

Chicken
mince/Pork
mince/Beef mince

       鸡肉/猪肉/牛肉末
       $23.90 
       Add Star Egg + $1
       Add Omelette +$2

Choice : （自选⾁类）

Boat Noodle Beef
Short Rib
$27.90
Thai boat noodles (also known
simply as 'boat noodles'), or
Kuay Teow Reua (ก๋วยเตี๋ยวเรือ),
are a bold, aromatic noodle
soup with deep roots in
Thailand. A dark, spiced broth,
and silky rice noodles come
together in a richly savory
bowl.



Entree
-必点小吃-

Curry Puffs - Chicken (4) 鸡肉咖喱角（4 个） 

Chicken Satay (4) 鸡肉沙爹（4串)
Spring rolls (4) 泰式春卷（4 个）

Vegetarian Spring rolls (4) 素春卷（4 个）

Coconut Prawns (4) 椰香⼤虾（4 只）

Vegetarian Puffs (4) 素咖喱角（4 个）
Fish Cakes (4)泰式鱼饼（4 个）

Deep Fried Tofu 脆炸炸豆腐

Dim Sim (4) 炸点心（4 个）

(Please advise our staff for any allergies)

Calamari Rings 脆炸鱿鱼圈

$12.90
$11.90

$11.90
$10.90

$13.90

$10.90
$13.90
$8.90

$12.90
$12.90
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Panang Curry
帕能咖喱 （自选⾁类）

Yellow Curry
Chicken
招牌黄咖喱鸡

Tom Yum Soup
冬阴功汤 （自选⾁类）

Soups & Curry
-招牌咖喱-

Thai yellow curry
paste cooked in
coconut milk,
mixed with chicken
thigh & potato.

Green curry paste cooked in
coconut milk with bamboo
shoots, zucchini, kaffir lime
leaves & basil.  

$23.90

Green Curry
青咖喱（⾃选⾁类）

Tender beef slow cooked
in rich, aromatic
massaman curry, mixed
with potatoes & peanuts
on top. 

Massaman Beef
Curry
玛莎曼牛⾁咖喱
$24.90

Red curry paste cooked in
coconut milk with bamboo
shoots, zucchini, kaffir lime
leaves & basil.  

Red Curry
红咖喱（自选⾁类）

Panang curry paste cooked in
coconut milk with green
beans, carrot, broccoli & 
kaffir lime leaves.  

Zesty Thai hot & sour
soup cooked with onion,
mushrooms, tomatoes,
lemongrass, lemon juice & herbs. 

Protein Choice 选择蛋白质
Tofu 豆腐
Chicken 鸡肉 /Beef牛肉 /Pork 猪肉
Mixed Meats 什锦肉

Roasted Duck 烤鸭
Squid or Fish Fillets 鱼片/鱿鱼
Prawns or Seafood 大虾/海鲜

$20.90
$22.90
$25.90

$26.90
$25.90
$26.90

(Please advise our staff for any allergies)

Pineapple Curry
菠萝咖喱 （自选⾁类）
a sweet-and-savory dish
featuring red curry paste,
coconut milk, pineapple chunks,
and protein. It is seasoned with
soy sauce, palm sugar, creamy
flavor, often enhanced with
kaffir lime leaves.

Yellow Curry
 （自选⾁类）
Massaman Curry
（自选⾁类）

*Photos are for illustration purpose only*

Special Red Duck
Curry
特色红咖喱鸭
$27.90

Roasted duck served in
creamy red curry and a
touch of sweet
lychees,grapes pineapple
& cherry tomatos.



Sizzling
铁板小炒（⾃选⾁类）

Pad Prik Khing
泰式香辣⼩炒（⾃选⾁类）

Sweet & Sour
酸甜小炒（⾃选⾁类）

Stir Fried Oyster sauce
蚝油小炒（⾃选⾁类）

Cashew Nut
腰果小炒（⾃选⾁类）

Thai Basil
泰式罗勒小炒（⾃选⾁类）

Stir Fry Dishes
-经典热炒-

Thai style sweet & sour stir
fried cucumber,
tomatoes,mushroom,
pineapple & onion.

The flavour of Thai
classic stir fry cooked
with roasted cashew
nuts, onion, zucchini,
broccoli & capsicum. 

Stir fried curry paste with
onion, bamboo shoots,
beans & fresh basil
cooked in coconut milk
served on sizzling plate. 

Stir fried curry paste with
onion, beans, capsicum, kaffir
lime leaves.

Stir fried zucchini, onion, mushroom,
babycorn & shallot and oyster sauce.

Stir fried bamboo shoots,
onion, beans, capsicum
&  basil.

(Please advise our staff for any allergies)
*Photos are for illustration purpose only*

Protein Choice 选择蛋白质
Tofu 豆腐
Chicken 鸡肉 /Beef牛肉 /Pork 猪肉
Mixed Meats 什锦肉
     Roasted Duck 烤鸭

Squid or Fish Fillets 鱼片/鱿鱼
Prawns or Seafood 大虾/海鲜
Crispy Pork Belly 脆皮五花⾁

$20.90
$22.90
$25.90
$26.90

$26.90
$25.90
$26.90

Stir Fried Mixed
Vegetables
炒什锦蔬菜（自选⾁类）

Meduiem              Hot                Thai Hot



Thai Fried Rice
泰式炒饭（自选⾁类）

Stir fried flat rice noodles
with bamboo, onion, green
bean capsicum basil, 

Pad See Ew
泰式酱油炒河（自选⾁类）

Pineapple Fried Rice
特色菠萝炒饭（⾃选⾁类）

Rice & Noodles
-泰式饭面-

Pad Kee Mao
Drunken Noodle
醉猫炒河-微辣（自选⾁类）

Classic Thai fried rice with
egg, carrot, gailan & onion.

Stir fried flat rice noodle
with egg, vegetables &
black soy sauce.

Pad Thai
泰式炒金边粉（⾃选⾁类）

Fried rice with egg,
pineapple, peas, carrots,
onon & cashew nuts.

Stir fried egg noddles  with
vegetables, sweet soy sauce,
sesame oil.

Pad Ba Mee
泰式炒面 （⾃选⾁类）

Boat Noodle Soup
泰式船面 (⾃选⾁类）

Khao Soi (Laksa)
清迈面（叻沙）

Zesty Thai hot & sour
soup cooked with lemongrass,
lemon juice & herbs. 

Tom Yum Noodle
Soup
冬阴功汤面 （⾃选⾁类）

Thai boat noodles (also known
simply as 'boat noodles'), or
Kuay Teow Reua (ก๋วยเตี๋ยวเรือ),
are a bold, aromatic noodle
soup with deep roots in
Thailand. A dark, spiced broth,
and silky rice noodles come
together in a richly savory
bowl.

Northern Thai comfort dish
is the ultimate bowl of
flavor in rich fragrant curry
broth.

Pad Thai is a popular Thai stir-
fried rice noodle dish, commonly
served as street food, featuring a
balance of sweet, sour, and salty
flavors. It typically consists of
soaked rice noodles, scrambled
egg, stir-fried in a wok with a
sauce made from tamarind paste,
fish sauce, and palm sugar. 

(Please advise our staff for any allergies)
*Photos are for illustration purpose only*

Protein Choice 选择蛋白质
Tofu 豆腐
Chicken 鸡肉 /Beef牛肉 /Pork 猪肉
Mixed Meats 什锦肉
     Roasted Duck 烤鸭

Squid or Fish Fillets 鱼片/鱿鱼
Prawns or Seafood 大虾/海鲜
Crispy Pork Belly 脆皮五花⾁

$20.90
$22.90
$25.90
$26.90

$26.90
$25.90
$26.90

Meduiem              Hot                Thai Hot



Salads & Fried
-泰式沙拉-

Papaya Salad
(Som Tum Thai)
青⽊⽠沙拉

Combination of fresh green
papaya mix with green
beans, tomatoes, limes
juice, chilli, palm sugar &
fish sauce.

Chicken or pork mince cooked,
chili flakes, roasted rice powder,
fresh mints, spring onion, red
onion and a house dressing, serve
with fresh slice cucumber &
tomato.
“I-San style available”

Thai Salad (Larb)
泰式辣碎肉沙拉

$16.90

Thai Style
Beef Salad
泰式牛⾁沙拉

Grilled beef combine
veggies & herbs, roasted
rice powder with a
house dressing served
with fresh sliced
cucumber & tomato.

$23.90
$16.90

Sai Kok I-San
烤泰东北香肠

Homemade Sai Kok I-
san, Its northerneastern
Thai Fermented Pork
sausages served with
fresh sliced cucumber.

$15.90

The wings mainated with
garlic, white pepper soy
sauce oyster sauce, then
coated in flour.

Thai Style fried
chicken wings
泰式香料炸鸡翅
$12.90

Deep-fried Pork
Belly & herb
泰式脆炸五花肉 $15.90

(Please advise our staff for any allergies)

Pork belly mainated with
arlic, white pepper, fish
sauce, then coated in flour.

Isaan-style papaya salad (Som Tum Pla Ra) is a
bold, northeastern Thai dish characterized by the
use of pungent fermented fish sauce (pla ra),
and a fiery, savory flavor profile rather than the
sweet/sour balance of central Thai versions. It
features shredded green papaya pounded with
garlic, chilies, lime, tamarind, and long beans. 

Som Tum Pla Ra
木⽠沙拉配发酵⻥露
$16.90

Moo Ping (Thai-Style
Grilled Pork Skewers)
烤猪肉串

$15.90 Thinly slicing pork butt against
the grain increases tenderness,
helps it absorb the punchy
marinade, and speeds up
cooking. marinade balances
savory and sweet notes by
combining Thai fish sauce, soy
sauce, and oyster sauce with
palm sugar.
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Side Dishes
-管饱主食-

Sticky Rice
$5

Steamed rice noodle 
蒸米粉
$4

Jasmine Rice
香⽶
$5

Steamed  veggies
清蒸时蔬

$6

Roti Bread
印度薄饼

$5

Coconut Rice
椰米
$6


	Chef’s Special -招牌必点-
	Massaman Lamb Shank with Rice 马萨曼羊腿配米饭
	Gailan Pork Belly  (Kana Moo Kob) with Rice 蚝油炒芥蓝配脆皮五花肉
	$27.90
	$27.90

	Chu Chee Salmon  or Deep-Fried Barramundi Fillet with Rice 朱芝三文鱼 或炸澳洲肺鱼柳配米饭
	Panang Beef Short Rib with Rice 帕南牛肉排骨配米饭
	$27.90
	$27.90
	Chu Chee is a rich, creamy, and slightly sweet Thai chu chee curry paste stir fry in a thick coconut cream with bamboo, bean, onion and basil.


	Pad Kra Pao with Rice 泰式打抛肉
	Khao Soi (Laksa)  with Crispy Pork Belly
	$27.90
	Choice : （自选肉类）


	Boat Noodle Beef Short Rib
	$27.90
	*Photos are for illustration purpose only*


	Entree -必点小吃-
	$12.90
	$11.90
	$12.90
	$12.90
	$13.90
	$11.90
	$10.90
	$10.90
	$13.90
	$8.90
	Chicken Satay (4) 鸡肉沙爹（4串)
	Spring rolls (4) 泰式春卷（4 个）
	Dim Sim (4) 炸点心（4 个）
	Calamari Rings 脆炸鱿鱼圈
	Coconut Prawns (4) 椰香大虾（4 只）
	Curry Puffs - Chicken (4) 鸡肉咖喱角（4 个）
	Vegetarian Spring rolls (4) 素春卷（4 个）
	Vegetarian Puffs (4) 素咖喱角（4 个）
	Fish Cakes (4)泰式鱼饼（4 个）
	Deep Fried Tofu 脆炸炸豆腐
	*Photos are for illustration purpose only*


	Soups & Curry -招牌咖喱-
	Yellow Curry Chicken 招牌黄咖喱鸡
	Massaman Beef Curry 玛莎曼牛肉咖喱
	Special Red Duck Curry 特色红咖喱鸭
	$23.90
	$24.90
	$27.90

	Protein Choice 选择蛋白质
	Tofu 豆腐 Chicken 鸡肉 /Beef牛肉 /Pork 猪肉 Mixed Meats 什锦肉
	$20.90 $22.90 $25.90
	Roasted Duck 烤鸭 Squid or Fish Fillets 鱼片/鱿鱼 Prawns or Seafood 大虾/海鲜
	$26.90 $25.90 $26.90

	Tom Yum Soup 冬阴功汤 （自选肉类）
	Red Curry 红咖喱（自选肉类）

	Green Curry 青咖喱（自选肉类）
	Panang Curry 帕能咖喱 （自选肉类）
	Pineapple Curry 菠萝咖喱 （自选肉类）
	Yellow Curry  （自选肉类）
	a sweet-and-savory dish featuring red curry paste, coconut milk, pineapple chunks, and protein. It is seasoned with soy sauce, palm sugar, creamy flavor, often enhanced with kaffir lime leaves.

	Massaman Curry （自选肉类）
	(Please advise our staff for any allergies)
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	Stir Fry Dishes -经典热炒-
	Protein Choice 选择蛋白质
	$20.90 $22.90 $25.90 $26.90
	Squid or Fish Fillets 鱼片/鱿鱼 Prawns or Seafood 大虾/海鲜 Crispy Pork Belly 脆皮五花肉
	$26.90 $25.90 $26.90
	Tofu 豆腐 Chicken 鸡肉 /Beef牛肉 /Pork 猪肉 Mixed Meats 什锦肉      Roasted Duck 烤鸭

	Cashew Nut 腰果小炒（自选肉类）
	Sizzling 铁板小炒（自选肉类）
	Thai Basil 泰式罗勒小炒（自选肉类）
	Pad Prik Khing 泰式香辣小炒（自选肉类）
	Sweet & Sour 酸甜小炒（自选肉类）
	Stir Fried Oyster sauce 蚝油小炒（自选肉类）
	Stir Fried Mixed Vegetables 炒什锦蔬菜（自选肉类）
	(Please advise our staff for any allergies)
	*Photos are for illustration purpose only*


	Rice & Noodles -泰式饭面-
	Protein Choice 选择蛋白质
	$20.90 $22.90 $25.90 $26.90
	Squid or Fish Fillets 鱼片/鱿鱼 Prawns or Seafood 大虾/海鲜 Crispy Pork Belly 脆皮五花肉
	$26.90 $25.90 $26.90
	Tofu 豆腐 Chicken 鸡肉 /Beef牛肉 /Pork 猪肉 Mixed Meats 什锦肉      Roasted Duck 烤鸭

	Pad Thai 泰式炒金边粉（自选肉类）
	Thai Fried Rice 泰式炒饭（自选肉类）
	Pad Thai is a popular Thai stir-fried rice noodle dish, commonly served as street food, featuring a balance of sweet, sour, and salty flavors. It typically consists of soaked rice noodles, scrambled egg, stir-fried in a wok with a sauce made from tamarind paste, fish sauce, and palm sugar.
	Classic Thai fried rice with egg, carrot, gailan & onion.

	Pineapple Fried Rice 特色菠萝炒饭（自选肉类）
	Fried rice with egg, pineapple, peas, carrots, onon & cashew nuts.
	Pad Ba Mee 泰式炒面 （自选肉类）
	Pad See Ew 泰式酱油炒河（自选肉类）
	Stir fried egg noddles  with vegetables, sweet soy sauce, sesame oil.
	Stir fried flat rice noodle with egg, vegetables & black soy sauce.


	Pad Kee Mao Drunken Noodle 醉猫炒河-微辣（自选肉类）
	Khao Soi (Laksa) 清迈面（叻沙）
	Stir fried flat rice noodles with bamboo, onion, green  bean capsicum basil,
	Northern Thai comfort dish is the ultimate bowl of flavor in rich fragrant curry broth.

	Boat Noodle Soup 泰式船面 (自选肉类）
	Tom Yum Noodle Soup 冬阴功汤面 （自选肉类）
	Thai boat noodles (also known simply as 'boat noodles'), or Kuay Teow Reua (ก๋วยเตี๋ยวเรือ), are a bold, aromatic noodle soup with deep roots in Thailand. A dark, spiced broth, and silky rice noodles come together in a richly savory bowl.
	Zesty Thai hot & sour soup cooked with lemongrass, lemon juice & herbs.
	(Please advise our staff for any allergies)
	*Photos are for illustration purpose only*


	Salads & Fried -泰式沙拉-
	Som Tum Pla Ra 木瓜沙拉配发酵鱼露
	Papaya Salad  (Som Tum Thai) 青木瓜沙拉
	$16.90
	Isaan-style papaya salad (Som Tum Pla Ra) is a bold, northeastern Thai dish characterized by the use of pungent fermented fish sauce (pla ra),  and a fiery, savory flavor profile rather than the sweet/sour balance of central Thai versions. It features shredded green papaya pounded with garlic, chilies, lime, tamarind, and long beans.

	$16.90
	Combination of fresh green papaya mix with green beans, tomatoes, limes juice, chilli, palm sugar & fish sauce.


	Thai Salad (Larb) 泰式辣碎肉沙拉
	Thai Style Beef Salad 泰式牛肉沙拉
	$16.90
	$23.90
	Chicken or pork mince cooked, chili flakes, roasted rice powder, fresh mints, spring onion, red onion and a house dressing, serve with fresh slice cucumber & tomato. “I-San style available”
	Grilled beef combine veggies & herbs, roasted rice powder with a house dressing served with fresh sliced cucumber & tomato.


	Thai Style fried chicken wings 泰式香料炸鸡翅
	Sai Kok I-San 烤泰东北香肠
	$15.90
	Homemade Sai Kok I-san, Its northerneastern Thai Fermented Pork sausages served with fresh sliced cucumber.

	$12.90
	The wings mainated with garlic, white pepper soy sauce oyster sauce, then coated in flour.



	Moo Ping (Thai-Style Grilled Pork Skewers) 烤猪肉串
	Deep-fried Pork Belly & herb 泰式脆炸五花肉
	$15.90
	Thinly slicing pork butt against the grain increases tenderness, helps it absorb the punchy marinade, and speeds up cooking. marinade balances savory and sweet notes by combining Thai fish sauce, soy sauce, and oyster sauce with palm sugar.

	$15.90
	Pork belly mainated with arlic, white pepper, fish sauce, then coated in flour.
	(Please advise our staff for any allergies)
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	Side Dishes -管饱主食-
	Sticky Rice
	Jasmine Rice 香米
	Steamed rice noodle  蒸米粉
	Steamed  veggies 清蒸时蔬
	Roti Bread 印度薄饼
	Coconut Rice 椰米


