
                                       

          BANQUET MENUS AVAILABLE

                          PLEASE CALL FOR DETAILS

                                                    SOFT DRINK

    COKE   DIET  COKE   COKE ZERO
  

     LEMONADE   MINERAL WATER   GINGER BEER

LEMOM LIME BITTERS   GINGER ALE

4

 

              490 HIGH ST.NORTHCOTE

                  9489 5551

JUNE 2021

FIND US ON

DELIVEROO & UBER

MENU PRICES INCLUDE GST AND ARE SUBJECT TO CHANGE WITHOUT NOTICE

Please inform the Manager if you have any food allergies as menu
descriptions are indicative only.

TAKE AWAY MENU

ENTREE

PRAWN CRACKERS  Light and crunchy. 4

PRAWN CRACKERS  Served with spicy
peanut sauce. 8.5

PEANUT SAUCE           Small   4.5                Large     8

ROTI           4.5                    GARLIC ROTI              6

ROTI  with spicy peanut sauce.                                9

POR PIA  Thai spring rolls, with mince pork
and herb filling. Served with a sweet chilli sauce.
    6 Per Serve 8

POR PIA PUG  Vegetable Thai spring rolls.
Served with a sweet chilli sauce.
    4 Per Serve 8

SATAY  Marinated chicken served with spicy
peanut sauce.  4 Per Serve 10

CURRY PUFF  Herb and vegetable filling wrapped
in puff pastry.  Served with spicy peanut sauce.
    2 Per Serve 8.5

GOONG HOM PAR   Prawns marinated in spices,
wrapped in pastry and deep fried.
Served with a sweet chilli sauce.
    4 Per Serve 14

ANGEL PRAWNS  Prawns marinated in a light Tempura
batter coated in shredded coconut
Served with our lemon, lime chilli dipping sauce

14

GOONG MARNOW  Lightly barbecued prawns in a 
marinade of fish sauce, lemon juice, chilli and coriander.
8 Per serve. 20

YUM MET  Cashew nuts tossed with salt, spring
onion and chopped fresh red chilli. 7

SOUP

TOM YUM Prepared with lemongrass, galanga,
chilli, herbs, spices and fresh coriander.
    Chicken or Vegetable                                                8
    Prawns                                                                      8.5

OPEN FOR TAKEAWAY
WED. THURS. FRI. SAT.

5.00 PM  -  9.00 PM
SELF PICKUP ONLY



CURRIES

GANG KEOW WARN  The traditional green
curry cooked with fresh vegetables in coconut milk.

GANG DANG  The traditional red curry, cooked with
fresh vegetables in coconut milk.

GANG SUPARODT  A sweet curry combining the
taste of pineapple and red curry, cooked in coconut milk.

PANANG  A tangy central Thai curry cooked in
coconut milk with a touch of lime leaf.

MASSAMUN  A rich southern style curry, cooked in
coconut milk with potatoes, onions, carrots and peanuts.

PAD GALLEE  A milder stir fried yellow curry with celery,
carrot, onion, capsicum and coconut milk.

CHICKEN  or  BEEF or  VEGETABLES 17
PRAWNS 20

MASSAMUN SPECIAL   Slow cook tender chunky beef
cooked.in coconut milk with onion, potato and peanuts. 

20

GANG PEDJAR  Barbequed roast duck in red curry
with lychees, basil, grapes, tomato, pineapple
and capsicum.                                                                   20

STIR FRIED

PAD TOM YUM  Tangy and aromatic with the
taste of galanga, lemongrass and the wild
herbs of Asia.

PAD SATAY  Sauteed with spicy peanut sauce,
served on a bed of lettuce.

PRAWNS 20
CHICKEN or BEEF or VEGETABLES 17

PAD GRAPOW  with Thai basil, capsicum
onion and chilli.

PAD NAMMUN HOY  with garlic, oyster sauce
and selected seasonal vegetables.

PAD MET  with cashew nuts, sweet chilli paste,
oyster sauce, and selected seasonal vegetables.

CHICKEN  or  BEEF  or  VEGETABLES 17
PRAWNS 20

CRISPY PORK BELLY  stir fried with Asian greens,
chilli and oyster sauce.

19

THAI SALADS

GAI YANG  Chicken marinated in herbs and grilled to
a golden brown. Served with a green salad and house
made vinaigrette and spicy dipping sauce. 20

NARM TOK  Sliced barbecued beef.
Seasoned with spring onion, red onion,
rice powder, chilli, lemon juice and mint.
Topped with coriander. 19

YUM SALAD  Combines a salad mix of finely
sliced lemongrass, mint, red onion, chilli,
spring onion, and lemon juice.
Topped with coriander.

PRAWNS 20

YUM BANANA FLOWER  Banana flower tossed
with coconut milk, spring onion, crushed peanut,
toasted coconut, lemon juice, coriander, mint,
and a light peanut sauce. 18

NOODLE

PAD THAI  Rice noodles stir fried with dried
shrimp, garlic, spring onions, bean shoots
and crushed peanuts. 16

PAD THAI GAI  Chicken. 17

PAD THAI GOONG  Prawns. 19

PAD THAI PUG  Vegetables. 16

PAD SEE YEW  Rice noodles stir fried with
fresh vegetables and sliced beef. 17

PAD PUG SEE YEW  Vegetables. 16

RICE

KAO PAD  Thai fried rice with tomato, egg and
onion, topped with coriander.
Chicken,  Or  Beef. 16

KAO PAD PUG  Vegetables. 15

KAO PAD GOONG  Prawns.   19

RICE  Steamed aromatic Jasmine rice.   Small  2.5    Large   3 

COCONUT RICE 4

DESSERT

MANGO ICE CREAM 6

KANOM BUOLOY  Sticky rice balls cooked in sweetened
aromatic coconut cream. 8
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