
(we have moved from 468 to 301 Manukau Road)



1V. Combination Entrées {4 pieces} A piece of entrée from No. 2V to No. 5V…………………….. 
2V. Toong Thong {5 pieces} Deep fried corn, carrots and green peas 
wrapped in wonton pastry…………………..………………..………………..………………..………………..…………. 
3V. Spring Roll Jay {4 pieces} Deep fried mixed veggies and vermicelli  
rolled in rice pastry………………..………………..………………..………………..………………..………………..……. 
4V. Tod Mun Kao Pod {4 pieces} Deep fried sweet corn beaten with chilli paste………………… 
5V. Satay Tofu {4 pieces} Grilled skewers of deep fried tofu cubes  
topped with peanut sauce………………..………………..………………..………………..………………..…………… 
6V. Fresh Spring Roll Jay {4 pieces} Mixed vegetables rolled in fresh rice pastry………………..

52. Pad Thai {mild} Stir fried rice noodles with chicken, shrimps, eggs, tofu, crushed peanuts, spring 
onions and bean sprouts ……………………………………………..………………..………………..………………..…. 
53. Pud Kee Maow {hot} Stir fried fat rice noodles with pork, shrimps, chilli,  
garlic and basil leaves ………………..………………..………………..………………..………………..…………………. 
54. Kao Pud {mild} Special fried rice with chicken, shrimps, eggs, mixed veggies  
and cashew nuts………………..………………..………………..………………..………………..………………..…………

47. Yum Talay {hot} Hot and sour salad with combination seafood and Thai herbs……………….. 
48. Yum Woon Sen {medium} Hot and sour vermicelli salad with minced pork and prawns… 
49. Yum Neau {hot} Hot and sour Thai style beef salad tomato, cucumber and green apple…. 
50. Larb {hot} Hot and sour salad with minced chicken OR beef OR pork and Thai herbs………. 
51. Thai Salad {mild} Fresh vegetables, tofu and boiled eggs topped with peanut sauce……….

35. Gaeng Kiew Wan {medium} Scallops OR prawns OR fish fillets green curry with snow peas, 
bamboo shoots and coconut milk……………………….……………………….……………………….……………….. 
36. Gaeng Gari Goong {medium} Yellow curry with king prawns, potatoes, onions  
and coconut milk……………………….……………………….……………………….……………………….………………. 
37. Pud Talay {medium} Spicy red curry with combination seafood, mixed veggies and kaffir lime 
leaves……………………….……………………….……………………….……………………….……………………….………. 
38. Pla Lard Prik {medium} Deep fried whole snapper topped with chilli, garlic, tamarind sauce and 
green veggies……………………….……………………….……………………….……………………….……………………. 
39. Pla Gratiam Priktai {mild} Deep fried whole snapper topped with vegetables and garlic & 
pepper sauce……………………….……………………….……………………….……………………….……………………. 
40. Pla Manow {hot} Steamed whole snapper topped with lemon  
and spicy chilli & garlic sauce……………………….……………………….……………………….……………………… 
41. Pla Sea Eiw {mild} Steamed whole snapper topped with mixed veggies  
and fresh ginger……………………….……………………….……………………….……………………….………………… 
42. Pud Priew Wan {mild} Stir fried king prawns OR fish fillets with mixed veggies and Thai style 
sweet & sour sauce……………………….……………………….……………………….……………………….…………… 
43. Pud Gratiam Priktai {mild} Stir fried king prawns OR squid with mixed veggies and garlic & 
pepper sauce……………………….……………………….……………………….……………………….……………………. 
44. Goong Pud Pak {mild} Stir fried king prawns with mixed veggies………………………………….. 
45. Pud Gra Prow {hot} Stir fried king prawns OR scallops OR squid with chilli, mixed veggies, 
bamboo shoots and basil leaves……………………….……………………….……………………….…………………. 
46. Goong Met Ma Muang {medium} Stir fried king prawns with chilli paste, mixed veggies and 
cashew nuts……………………….……………………….……………………….……………………….………………………

30. Gaeng Pet Ped Yang {medium} Roast duck red curry with grapes, tomatoes, eggplants and 
coconut milk…………………………………………………………………………………………………………………………. 
31. Ped Pud Gra Prow {hot} Stir fried duck with chilli, garlic, vegetables, bamboo shoots and basil 
leaves…………………………………………………………………………………………………………………………………… 
32. Pud Gratiam Priktai {mild} Stir fried duck with mixed veggies  
and garlic & pepper sauce…………………………………………………………………………………………………….. 
33. Ped Pud Pak {mild} Stir fried duck with mixed veggies………………………………………………….. 
34. Yum Ped Yang {hot} Hot and sour salad with roast duck and Thai herbs……………………….. 

16. Gaeng Kiew Wan {medium} Chicken OR beef OR pork OR lamb green curry with snow peas, 
bamboo shoots and coconut milk…………..………..………..………..………..………..………..………..………….
17. Gaeng Panang {medium} Chicken OR beef OR pork OR lamb with pumpkins, green beans, 
crushed peanuts and coconut milk………..………..………..………..………..………..………..………..…………..
18. Gaeng Gari Gai {medium} Chicken yellow curry with potatoes, onions and coconut milk..
19. Gaeng Massamun {medium} Lamb massamun curry with potatoes, carrots, onions, coconut 
milk and crushed peanuts………..………..………..………..………..………..………..………..………..………..……
20. Gaeng Paa {hot} Special Thai curry without coconut milk. With either chicken OR beef OR pork 
OR lamb, vegetables and Thai herbs………..………..………..………..………..………..………..………..………..
21. Pud Gra Prow {hot} Stir fried chicken OR beef OR pork with chilli, garlic, green beans, bamboo 
shoots and basil leaves………..………..………..………..………..………..………..………..………..………..………..
22. Pud Priew Wan {mild} Stir fried chicken OR beef OR pork with mixed veggies and Thai style 
sweet & sour sauce………..………..………..………..………..………..………..………..………..………..………..……
23. Pud Nam Mun Hoi {mild} Stir fried chicken OR beef OR pork with oyster sauce, mixed veggies 
and cashew nuts………..………..………..………..………..………..………..………..………..………..………..………..
24. Pud Khing {mild} Stir fried chicken OR beef OR pork with mixed veggies and fresh ginger.
25. Pud Met Ma Muang {medium} Stir fried chicken OR beef OR pork with chilli paste, mixed 
veggies and cashew nuts………..………..………..………..………..………..………..………..………..………..…….
26. Pud Gratiam Priktai {mild} Stir fried chicken OR beef OR pork with mixed veggies and garlic & 
pepper sauce………..………..………..………..………..………..………..………..………..………..………..…………….
27. Pud Ped {hot} Stir fried chicken OR beef OR pork with red curry paste, mixed veggies and a drop 
of coconut cream………..………..………..………..………..………..………..………..………..………..………..………. 
28. Gai Takrai {mild} Grilled marinated chicken pieces and lemongrass served with sautéed 
vegetables………..………..………..………..………..………..………..………..………..………..………..………..………. 
29. Gai Pud Pak {mild} Stir fried chicken with mixed veggies………..………..………..………..………..

10. Tom Yum Talay {medium} Hot and sour soup with combination seafood, mushrooms 
and lemongrass…………………………………………………………………………………………………………………….
11. Tom Yum Goong {medium} Hot and sour soup with king prawns, mushrooms 
and lemongrass…………………………………………………………………………………………………………………….
12. Tom Yum Gai {medium} Hot and sour soup with chicken, mushrooms 
and lemongrass…………………………………………………………………………………………………………………….
13. Tom Kha Goong {medium} Coconut milk soup with king prawns, mushrooms 
and galangal…………………………………………………………………………………………………………………………
14. Tom Kha Gai {medium} Coconut milk soup with chicken, mushrooms 
and galangal………………………………………………………………………………………………………………………….
15. Tom Jeud {mild} Clear soup with prawns, lambutan and mixed veggies…………………………..

10. Tom Yum Talay {medium} Hot and sour soup with combination seafood, mushrooms 
and lemongrass         $ 8.00
11. Tom Yum Goong {medium} Hot and sour soup with king prawns, mushrooms 
and lemongrass         $ 8.00
12. Tom Yum Gai {medium} Hot and sour soup with chicken, mushrooms 
and lemongrass         $ 8.00
13. Tom Kha Goong {medium} Coconut milk soup with king prawns, mushrooms 
and galangal         $ 8.00
14. Tom Kha Gai {medium} Coconut milk soup with chicken, mushrooms 
and galangal         $ 8.00
15. Tom Jeud {mild} Clear soup with prawns, lambutan and mixed veggies  $ 8.00

16. Gaeng Kiew Wan {medium} Chicken OR beef OR pork OR lamb green curry with snow peas, 
bamboo shoots and coconut milk       $ 17.50
17. Gaeng Panang {medium} Chicken OR beef OR pork OR lamb with pumpkins, green beans, 
crushed peanuts and coconut milk       $ 17.50
18. Gaeng Gari Gai {medium} Chicken yellow curry with potatoes, onions and coconut milk $ 17.50
19. Gaeng Massamun {medium} Lamb massamun curry with potatoes, carrots, onions, coconut 
milk and crushed peanuts        $ 18.50
20. Gaeng Paa {hot} Special Thai curry without coconut milk. With either chicken OR beef OR pork 
OR lamb, vegetables and Thai herbs       $ 17.50
21. Pud Gra Prow {hot} Stir fried chicken OR beef OR pork with chilli, garlic, green beans, bamboo 
shoots and basil leaves        $ 17.50
22. Pud Priew Wan {mild} Stir fried chicken OR beef OR pork with mixed veggies and Thai style 
sweet & sour sauce        $ 17.50
23. Pud Nam Mun Hoi {mild} Stir fried chicken OR beef OR pork with oyster sauce, mixed veggies 
and cashew nuts         $ 17.50
24. Pud Khing {mild} Stir fried chicken OR beef OR pork with mixed veggies and fresh ginger $ 17.50
25. Pud Met Ma Muang {medium} Stir fried chicken OR beef OR pork with chilli paste, mixed 
veggies and cashew nuts        $ 17.50
26. Pud Gratiam Priktai {mild} Stir fried chicken OR beef OR pork with mixed veggies and garlic & 
pepper sauce         $ 17.50
27. Pud Ped {hot} Stir fried chicken OR beef OR pork with red curry paste, mixed veggies and a drop 
of coconut cream         $ 17.50 
28. Gai Takrai {mild} Grilled marinated chicken pieces and lemongrass served with sautéed 
vegetables          $ 17.50 
29. Gai Pud Pak {mild} Stir fried chicken with mixed veggies    $ 17.50

Lamb $ 18.50

35. Gaeng Kiew Wan {medium} Scallops OR prawns OR fish fillets green curry with snow peas, 
bamboo shoots and coconut milk       $ 19.50 
36. Gaeng Gari Goong {medium} Yellow curry with king prawns, potatoes, onions  
and coconut milk         $ 19.50 
37. Pud Talay {medium} Spicy red curry with combination seafood, mixed veggies and kaffir lime 
leaves          $ 19.50 
38. Pla Lard Prik {medium} Deep fried whole snapper topped with chilli, garlic, tamarind sauce and 
green veggies         $ 21.00 
39. Pla Gratiam Priktai {mild} Deep fried whole snapper topped with vegetables and garlic & 
pepper sauce         $ 21.00 
40. Pla Manow {hot} Steamed whole snapper topped with lemon  
and spicy chilli & garlic sauce       $ 21.00 
41. Pla Sea Eiw {mild} Steamed whole snapper topped with mixed veggies  
and fresh ginger         $ 21.00 
42. Pud Priew Wan {mild} Stir fried king prawns OR fish fillets with mixed veggies and Thai style 
sweet & sour sauce        $ 19.50 
43. Pud Gratiam Priktai {mild} Stir fried king prawns OR squid with mixed veggies and garlic & 
pepper sauce         $ 19.50 
44. Goong Pud Pak {mild} Stir fried king prawns with mixed veggies   $ 19.50 
45. Pud Gra Prow {hot} Stir fried king prawns OR scallops OR squid with chilli, mixed veggies, 
bamboo shoots and basil leaves       $ 19.50 
46. Goong Met Ma Muang {medium} Stir fried king prawns with chilli paste, mixed veggies and 
cashew nuts         $ 19.50

47. Yum Talay {hot} Hot and sour salad with combination seafood and Thai herbs  $ 18.50 
48. Yum Woon Sen {medium} Hot and sour vermicelli salad with minced pork and prawns $ 18.50 
49. Yum Neau {hot} Hot and sour Thai style beef salad tomato, cucumber and green apple $ 16.50 
50. Larb {hot} Hot and sour salad with minced chicken OR beef OR pork and Thai herbs $ 16.50 
51. Thai Salad {mild} Fresh vegetables, tofu and boiled eggs topped with peanut sauce $ 13.50

52. Pad Thai {mild} Stir fried rice noodles with chicken, shrimps, eggs, tofu, crushed peanuts, spring 
onions and bean sprouts        $ 16.00 
53. Pud Kee Maow {hot} Stir fried fat rice noodles with pork, shrimps, chilli,  
garlic and basil leaves        $ 16.00 
54. Kao Pud {mild} Special fried rice with chicken, shrimps, eggs, mixed veggies  
and cashew nuts         $ 16.00

1V. Combination Entrées {4 pieces} A piece of entrée from No. 2V to No. 5V  $ 6.50 
2V. Toong Thong {5 pieces} Deep fried corn, carrots and green peas 
wrapped in wonton pastry        $ 6.50 
3V. Spring Roll Jay {4 pieces} Deep fried mixed veggies and vermicelli  
rolled in rice pastry        $ 6.50 
4V. Tod Mun Kao Pod {4 pieces} Deep fried sweet corn beaten with chilli paste  $ 6.50 
5V. Satay Tofu {4 pieces} Grilled skewers of deep fried tofu cubes  
topped with peanut sauce        $ 6.50 
6V. Fresh Spring Roll Jay {4 pieces} Mixed vegetables rolled in fresh rice pastry  $ 6.50

Soups

30. Gaeng Pet Ped Yang {medium} Roast duck red curry with grapes, tomatoes, eggplants and 
coconut milk         $ 18.00 
31. Ped Pud Gra Prow {hot} Stir fried duck with chilli, garlic, vegetables, bamboo shoots and basil 
leaves          $ 18.00 
32. Pud Gratiam Priktai {mild} Stir fried duck with mixed veggies  
and garlic & pepper sauce        $ 18.00 
33. Ped Pud Pak {mild} Stir fried duck with mixed veggies    $ 18.00 
34. Yum Ped Yang {hot} Hot and sour salad with roast duck and Thai herbs  $ 18.00

Seafood

Main

Duck

Salads

Noodles & Rice

Vegetarian Entrées


