
Barramundi fish w apple salad Sizzling beefPanna Thai fried rice

Sizzling beef stir fried with homemade chilli sauce 22

Pad Cha Talay 25

Panna Thai fried rice with prawns 19

Pepper tamarind prawns 22

Crunchy Barramundi fish in Sweet and Spicy Sauce 24

Tel. 9489 8107
M. 0415 669 244

MENU
Thai Culinary Experience
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Roti bread with peanut sauce 7

Deep fried salt and pepper tofu (8pc) 9

Vegetarian curry puff (4pc) 9

Vegetarian spring rolls (4pc) 9

Prawns and crab meat spring rolls (4pc) 8

Lemon pepper calamari with sweet chilli sauce 13

Fried marinaded chicken wings with Thai herbs (2 pc) 10

Potato wrapped prawns (4pc) 9

BBQ chicken satay skewers with peanut sauce (3 pc) 12
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Tom yum prawn soup 12

Tom kha chicken soup 12

Fried tofu with steamed asian greens & peanut sauce 18

Som Tam with deep fried soft shell crab 19

Pla Goong 19

Thai beef salad with Num Jim dressing 19

Crunchy Barramundi with green apple salad 24

Chef's Recommended#2

Roti bread with peanut sauce

ONLINE MENU

MORE INFO



Black sticky rice with coconut ice cream

Banana spring rolls with maple syrup and vanilla
ice cream

Coconut milk pudding served with coconut ice
cream

Selection of ice cream flavour

8.9

8.9

8.9

3.5/scoop

Sugar Hit#8Side #7

Poached chicken green curry 18

Roasted duck and lychee red curry 20.5

Slow cooked beef Massaman curry 19

Pad Thai

Pad See Ew

Pad Kee Mau

Thai fried rice

choice of protein
Vegetable 16.5 Chicken 16.5
Beef 19 Prawn 21
Vegan 18

ONLINE MENU

MORE INFO
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Food may contain nuts and gluten. Please ask our friendly staff for special dietary requirements

9489 8107 0415 669 244

Thai Culinary Experience

Jasmine Rice 4

Coconut Rice 4.5

Roti Bread 3.5

Garden Salad 10

Steam Asian Greens 10
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Cashew nut and chilli jam

Pepper and basil

Mushroom and oyster sauce

Stay sauce

Ginger and vegetable

choice of protein
Vegetable 18 Chicken 18
Beef 19 Prawn 21
Vegan 18
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