
Starters
Spring rolls stuffed with vermicelli noodles,  
carrots, cabbage and onion (mild)            $7.00

Grilled chicken satay on skewers, served  
with our own peanut sauce (mild)            $8.50 
 
Thai Fish Cakes with red curry, kaffirlime  
leaf and thai herbs (medium)                     $8.50

Grilled Scallops served with mango  
puree and coriander                        $12.00

Red Crab’s crab cakes with red curry,  
kaffirmlime, chilli, served with roasted garlic  
aioli (medium)                      $9.00

Tasting Platter – 6 selections of starter  
(Please ask our waiting staff)                     $13.50

 Soups
Tom Yum Goong – sweet, sour and spicy  
prawn soup with lemongrass (hot)                    $7.50

Tom Kha Gai – creamy coconut chicken  
soup with galangal, lemongrass (mild)                  $7.50

Tum Yum Tofu – garden vegetable soup  
with tofu, mushroom and chilli (hot)                    $7.00

 Main Courses
Meat:

Nua Kata, sizzling strips of beef, with our own  
garlic, pepper and oyster sauce (medium)                 $17.50

Braised beef in red curry with peanut,  
grapes and carrots (medium)                       $17.50

Mussaman Lamb, slow cooked with potatoes,  
star anise and crushed peanut (mild)                      $18.50

Pork belly hot pot with sweet soy, garlic,  
carrots and potatoes (mild)                       $17.50

Sweet and Sour Pork, Thai style with  
carrots, red onions and pineapple (mild)           $17.50

Jungle curry pork spare ribs with seasonal  
vegetables and birds eye chilli (hot)                      $17.50

Poultry:

Free-range chicken stir-fried with  
whole cashew nuts, vegetables and 
oyster sauce (mild)                      $17.50

Traditional green curry chicken with bamboo  
shoots, basil, eggplant and kaffirlime (hot)             $17.50 
 
Twice cooked duck breast with ginger  
sauce & seasonal vegetables (mild)                          $19.50 
 
Herbed duck breast cooked in red curry with  
peanut & seasonal vegetables (medium)                  $19.50

 

Seafood
Succulent Tiger Prawn cutlets, stir fried with  
garlic and black pepper (medium)                         $21.5

Creamy red curry of scallop and tiger prawns  
with kaffir lime leaf  coconut cream (medium)       $21.50

Whole snapper deep fry, topped with  
caramelised tamarind with black pepper sauce  
(medium)                                            $21.50

 

Vegetarian
Bua Savoey Jae - Stir fried seasonal  
vegetables with cashew nuts & tofu (mild)          $16.50 
 
Green curry of tofu with long beans,  
carrots, & bamboo shoots (medium)                         $16.50 

Accompaniments
Bangkok style Pad Thai Noodle stir  
fried with beans sprouts, eggs and peanuts.            $16.50

Khao Phad – Thai style fried Rice with  
chicken, sweet corn and cashew nuts.                      $16.50

Coconut Rice – Jasmine rice steamed with  
coconut cream and ginger.                      $3.50 
 

Jasmine Rice – Steamed white rice            $2.00

 D I N N E R          M E N U

Opening hours: Dinner 5.30pm - late


