VEGETARIAN BEEF MASSAMAN CURRY (med) §) 528

VEGGIE SPRING ROLLS
Mixed seasonal vegetable spring rolls

TOFU SATAY 14
Deep fried soft tofu topped with peanut sauce

CHICKEN YELLOW CURRY

CHICKEN BAMBOO CURRY (med) )

PORK PANANG CURRY (med) )

TOM YUM PUK (hot) W 14
Spicy vegetable soup, mushroom and Thai herbs CHICKEN GREEN CURRY (hot ”,
TOM KHA PUK 14 (hot)

Lightly spiced seasonal vegetables
with mushroom in coconut milk

TOFU YELLOW CURRY
Tofu with yellow curry paste and mixed fresh seasonal

vegetables in coconut milk
TOFU RED CURRY (med) Y PAD THAI Chicken 26  Duck 29.9
Tofu with red curry paste and mixed fresh seasonal

vegetables in coconut milk

TOFU GREEN CURRY (hot) ) TOFU PAD THAI 24.5
Tofu with green curry paste, bamboo shoots,
and mixed fresh seasonal vegetables in coconut milk

VEGGIE PEANUT SAUCE PRAWN PAD THAI 30.5

CHICKEN HOT HOT (hot2) W)

Z Stir fried mixed fresh seasonal vegetables and
— “topped with peanut sauce”
<l  TOFU VEGGIE CHICKEN FRIED RICE 26
E Tofu stir fried with mixed fresh seasonal vegetables in
=2 | COystersauce VEGGIE FRIED RICE 24.5 }
< VEGGIE GINGER
— Mixed fresh seasonal vegetables stir fried with ginger and
1'd Thai mushroom in soy sauce PRAWN FRIED RICE 30.6
<  VEGGIE SAM ROS ' ,
Cashew nuts stir fried with mixed fresh seasonal WM&
LU vegetables in sweet chilli paste .
LU Tofu with garlic, basil sauce, onion, green beans, IS,
> bambooshoots and chilli R ESTAURANTS
SPICY TOFU (hot) W
Stir fried tofu with vegetables, red curry paste DEAR PATRONS PLEASE NOTE THE FOLLOWING
& Thai herbs with coconut milk
DUCK JAE BASIL (med) Y 28 OPENING HOURS
Vegetarian mock duck stir fried with basil sauce Dinner: Tuesday - Sunday 5:00 pm - $:30 pm
DUCK JAE SAM ROS 28 Siencayslosed
Vegetarian mock duck stir fried with cashew nuts, e,
vegetables and sweet chilli paste SPICY LEVEL D | N N E R M E N U
)) MEDIUM ))) HOT )))))) HOT2
SETMENUA ($50 SET MENU B &34 BY , ,
MINIMUM 4 PEOPLE  \ PER PeRson MINIMUM 4 PEOPLE  \ZZZEey LOAMINEIO N Authentic Thai Restaurant

Corkage cqge is $6 per bottle
iIn Warkworth

® MIXED APPETISERS

@® SOUP chicken tom kha tom yum
® MAIN

If you have afood allergy or a special dietary requirement
macadamia chicken beef oyster sauce please inform a member of the hospitality team.
duck sam ros jasmine rice All prices are inclusive of GST

chicken bamboo Steamed Jasmine rice is $2 per person
. Serving of rice is assumed unless you tell us otherwise

Fully Licensed




MONEY BAG 13.2
Mixed Prawns and Pork with “our special Thai herbs” in

rice pastry

VEGGIE SPRING ROLLS 13
Mixed seasonal vegetable spring rolls

PRAWN BREAD 14.9

Minced Prawns mixed with herbs and marinated in spices
“topped on bread”
CHICKEN SATAY 14.5

Skewers of Chicken breast marinated in “our Thai spices”
served with peanut sauce

CHICKEN CURRY PUFF 13.2
Minced Chicken, potato, onion with curry powder in puff pastry
CHICKEN WINGS 13.6
Chicken wings marinated in “our special Thai spices”
COCONUT PRAWN 14.9
Deep fried marinated prawn with shredded coconut

MIXED APPETISERS 14.5

Money bag, Chicken satay, Curry puff, Spring roll,
(or our chef's selection)
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CRISPY SQUID 14.5
Deep fried spiced squid served with tamarind sauce

FISH CAKE 13
Fish cake with sweet chilli sauce

PRAWN CRACKERS 8.5

Prawn cracker with peanut sauce

STIR FRIED

PRAWN TOM YUM (hot) W 16.5
(a Spicy Prawn soup with lime juice and mushroom
=  CHICKEN TOM YUM (hot) W 14
O Finely sliced Chicken in a Thai hot and sour soup
¢) PRAWN TOM KHA 15.5
Delightful taste of Prawns with lemongrass flavour in coconut milk
CHICKEN TOM KHA 14

Delightful taste of Chicken with lemongrass flavour in coconut milk

LARB KAI (med) ) 28.5
Minced chicken with red onion, spring onion, chilli and coriander
in a Thai sour sauce

BEEF SALAD (med) ) 28.5
Grilled slices of beef mixed with fresh salad and Thai sauce

JASMINE RICE $3 / Small Bowl
STEAMED NOODLES $4 / Serve
ROTI $4 / Piece
COCONUT RICE $5 / Small Bowl
PEANUT SAUCE $4

STEAMED VEGETABLES $7 / Serve

SIDE DISHES | THAI SALADS

All Dishes Exclude Rice Rice $2 Per Person

LION MILK 27.9
Chicken with banana, egg, curry powder, in a touch of
coconut milk

COCK & BULL 26.9
Mixed Chicken and Beef with vegetables and ginger in
oyster sauce

THREE BROTHERS 28
Mixed Chicken, Beef, Pork with cashew nuts, carrot,
cauliflower and green beans

CHICKEN SAM ROS 28
Chicken with cashew nuts, mushrooms, onion, celery
and broccoli in sweet chilli paste

BEEF OYSTER SAUCE 26.9
Beef with mushrooms, onion, carrot and celery in oyster sauce
SIZZLING PORK 27.5

A sizzling platter of pork with broccoli, tomato, carrot and
mushroom in soy sauce

SIZZLING BEEF 27.5
A sizzling platter of Beef, tomato, onion, broccoli and celery
with “a nip of red Wine”

SIZZLING CHICKEN 27.5
A sizzling platter of chicken marinated and vegetables
PORK GINGER 26.9

Stir fried pork with ginger, Thai mushrooms, onion
with vegetables

PORK SWEET & SOUR 26.9
Pork with pineapple, onion, cucumber and tomato
in our sweet and sour sauce

BEEF BASIL (med) ) 26.9
Beef with garlic, basil sauce, onion, green beans, bamboo
shoots and chilli

CHICKEN VEGGIE 26.9
Chicken stir fried with vegetables in oyster sauce

CHICKEN PEANUT SAUCE 27.9
Chicken stir fried with vegetables and peanut sauce

SPICY PORK (hot) ))) 26.9

Stir fried pork with vegetables, red curry paste & Thai herbs
with coconut milk

BEEF PAD CHA (med) J) 26.9
Stir fried Beef with garlic, chilli, Thai herbs and vegetables
MACADAMIA CHICKEN 28

Chicken Breast topped with Macadamia nuts and served
with our sweet chilli and plum sauce

MOO SABB (med) ) 26.9

Deep fried pork coated in chilli flake lime juice and roasted ground rice.

LONELY DUCK
Roasted Duck stir fried with pineapple, mushrooms, carrot in
oyster sauce

DUCK SAM ROS

Roasted Duck with cashew nuts, mushrooms,celery and broccoli

in sweet chilli paste

DUCK BASIL (med) )
Roasted Duck with garlic, basil sauce, bamboo shoots,
green beans and chilli

DUCK GINGER
Roasted Duck stir fried with ginger, garlic, onion and
Thai mushrooms

DUCK GARLIC & PEPPER
Roasted Duck with black pepper, fresh garlic and onion in
SOy sauce
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BANANA ON THE BEACH 30.9
Mixed seafood with banana, egg, curry powder and celery
“in a touch of coconut & cream”

TWO SISTERS 30.9
King Prawns, scallops, cashew nuts, carrot, cauliflower,
green beans and spring onions in oyster sauce

PRAWN SWEET & SOUR 29.8
King Prawns with pineapple, onion, cucumber
and tomato in our sweet and sour sauce

PRAWN GARLIC & PEPPER 29.8
King Prawns with black pepper, fresh garlic
and onion in soy sauce

PRAWN VEGGIE 29.8
King Prawns with mixed fresh seasonal vegetables
in oyster sauce

SIZZLING SEAFOOD 30.9
A sizzling platter of mixed seafood with celery, mushroom,
onion and carrot

PRAWNS & SCALLOPS 30.9
King Prawns and scallops with fresh seasonal
vegetables and ginger in soy sauce

PRAWN SAM ROS 30.9
King Prawns with cashew nuts, mushroom,
celery and broccoli in sweet chilli paste

SEAFOOD GINGER 30.9
Mixed seafood with ginger, Thai mushroom,
onion and vegetables

SEAFOOD YELLOW CURRY 30.9
Mixed seafood with yellow curry paste, potato
and pumpkin in coconut milk

SEAFOOD RED CURRY (med) )) 30.9
Mixed seafood with red curry paste, bamboo shoots and
green beans in coconut milk

SEAFOOD GREEN CURRY (hot) J) 30.9
Mixed seafood with green curry paste, bamboo shoots
and green peas in coconut milk

SEAFOOD PAD CHA (med) ) 30.9
Stir fried seafood with garlic, chilli, Thai herbs and vegetables
SPICY SEAFOOD (hot) W) 30.9

Stir fried seafood with vegetables, red curry paste
& Thai herbs with coconut milk

DUCK YELLOW CURRY

Roasted Duck with yellow curry paste, potato and pumpkin in
coconut milk

DUCK RED CURRY (med) §)

Roasted Duck with pineapple, potato and tomato in coconut milk

DUCK PEANUT SAUCE
Roasted Duck stir fried with seasonal vegetables & peanut sauce

DUCK MASSAMAN (med) )
Roasted Duck with massaman curry, onion, potato and
cashew nuts in coconut milk

DUCK GREEN CURRY (hot) )
Roast Duck with green curry, bamboo shoots,
green peas in coconut milk
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