32/

Prawns, lemongrass, fresh basil, garlic, green pepper, baby corn,
fresh vegetables and bamboo shoots

33/

Beef cheek simmering in coconut milk and spices, reduced and
caramelised by frying into a rich and tender coconut beef stew

34 /

Mint, coriander, lime juice, fish sauce,
mixed with salad, red onion, tomato

CHICKEN, BEEF OR PORK. Thai classic riée noodle dish, egg, bean sprouts,
spring onion, served with crushed peanuts, and a lemon wedge

36 /

PORK BELLY. Wok fried meat with fresh basil, hot chilli,
and fresh vegetables

CHICKEN, BEEF OR PORK. Roasted peanut sauce, fresh seasonal vegetables. Rich,
sweet and satisfying

38 /

CHICKEN, BEEF OR PORK. Flat rice noodles stir-fried with egg,
seasonal vegetables, fresh basil

39/

CHICKEN, BEEF OR PORK. A classic Jasmine rice stir-fried with egg,
peas, onions, and fresh seasonal vegetables

40 /

Sautéed fresh broccoli, carrot, cabbage, mushroom, baby corn, tofu
and bell pepper, stir-fried in garlic sauce

41 |

Silken tofu deep-fried, then stir-fried in crisp lemongrass sauce and onion

Rice / Roti Bread / Chicken, Beef, Pork /. Prawns

covivi

Jl

food for the people:




All main meals include Thai Jasmine Rice,
except Stir fry Noodles and Fried Rice.

STREET VENDUR FARE

1 1 SUMMER Rl]l.l BF _ -Zﬂl BIJN Hl\ NDOI * v 25.90
:Freshly made rice paper rolls, pork and prawns, carrot Cucumber, mint, .Vermacelll noodles, lettuce, mint, coriander, peanuts, crispy spring
flettuce vermlcelll noodles with Commi dipping sauce ] rolI and grllled pork served with special house made sauce
zllsnTl\Y I:HII:HEN SHEWERS &r | 12.90 _zz1lsp|1:v THA1 BEEF SALAD & e
ender cuts of chlcken marinated in Thai splces, grilled to perfection :Grllled beef sllces mixed with roasted rice powder, fresh cor1ander,
: ?d served With ‘house peanut sauce ‘nt, shallot, lemongrass with hot and sour dressing
: 31/ \"ETNAMESE CRISPY PRAWN GF 14.90 .:-22 I BHIE“EN BREEN CURRY EF v ' 2 27.50
¢ MZrawn SUEEES coated s crnshed gty rlce Sae served Wlth e o uzrlavourful chicken curry simmered with coconut milk, bamboo shoots,
i TEPLNG  BaUCE S : : ; :‘bell PeLper . green peas, and sweet basil leaves
o4l CHICHEN NIBBLES s 11:50 23 / VIETNAMESE PANCAHE BANH XED v 27.90
c} Cured to perfection in our Asian spicy marinade, served with d1pp1ng sauce ‘Pork and prawn, shredded lettuce, herbs, crispy shallot, bean sprouts,
_J e e _ ,cucumber and carrot salad with nuoc cham dres51ng
5 I MI]NEI]I.IAN FISH ROTI v ik, . 13.50 e : .
5~Battered fish, wrapped with toasted roti, red onion and cor:.ander, B zﬂ_ I 'H'U'N'B'Pnu 'BH]'[:H'E'N * \ 2'6.h90‘
iserved Wlth el ca Db saucan _ Splcy, sweet and delicious chicken thighs with Szechuan peppercorn, 3
; 14 __‘ : i ; _ 7 : _ garllc glnger, sprlng onions, and dried red chilies, and peanuts
6/ VIETNAMESE CRISPY SPRING ROULLS swr v ' 11.50 o -
Vletnaihese rice netting paper wrapped tasty sautéed vegetables ; 25 I/ l'A'MB IN MASSAMAN E“'R'RY -'30.90
- Wlth yermicel il noodles, served ¥orh SaRping sauces _‘;Lamb slow braised in curry sauce potato onion, smashed peanuts,
:ﬁi '=”served w1th rice.
--.-'IISHANEHAI I]l.IMPlINE WITH PANANG CURRY SAI.IBE 11.50 i
_'Steamed pork dumpl:.ng topped with thick Panang curry sauce and kaffir lime - 26) I I.EM“NBRASS BH'I'B“'EN BF 26.50
gcees ‘- _ Mouth watering chicken stir-fried with fresh chilli, garlic,
S e : : : lemongrass, onion and turmeric powder
‘. 8 I'GHIANG MAl PORH BELLY * ’ 12.50
‘ Asian 'spice marinated pork belly, served with Thai dlpping sauce i ,21 I VIETNAMESE EHIBHEN B““Ry BA IRI GA E'F V 27 50
| 9 I-P-up CORN EHIBHEN ’ | % ..12.5‘0 ’_.Tender chicken, rich curry with potato and carrot : 3
e Diced chicken, five spice and wasabi mayo i 7 %
- 28 | I:ASHEW NUT AND TEMPURA CTHICTHEN 27.50

Combination of pork belly, dumplings, net spring rolls, pop corn ehlcken,
5 served with Asian dipping sauce

. 11/ RUTI AND PEANUT SAUCE

10/ COMBINATION - . B

29/ SHAKING BEEF HOT PLATE * v

7 ‘Wok tossed Angus beef, potato, red capsicum, onion, cracked pepper

30 / HUNEY CRISPY CHICHEN

: Lightly battered chicken, fried to a crisp and stir-fried with homemade

31/ SIZILING FISH STEAK

_ZFlsh fillets, lightly battered and deep-fried, served with stir-fried
ﬂtomato, red onions, mushrooms, garlic, chilli and black pepper sauce _

No public holiday surcharge.

~ Sweet chilli jam sauce, crispy slices of deep fried chicken, carrot, red capsicum

27.90. s

26.50

"tangy honey sauce, served with prawn crackers, fresh salad and dre551ngs i




