CURRY $17.50

50.

Sl

52.

53.

54.

55.

56.

57.

Panang beef - red curry with beef, crushed peanuts and
kaffir leaves with roti

Red curry duck - roast duck in red curry with lychees
and tomatoes

Massaman lamb - thai massaman curry with lamb,
coconut milk, sweet potato and roasted peanuts

Massaman beef - thai massaman curry with beef,
coconut milk, sweet potato and roasted peanuts

Thai green curry seafood - traditional thai green curry
seafood with fish, mussels, prawns, squid, scallops and
coconut milk

Gang keow wan - the famous thai green curry (chicken
or beef) with coconut milk, bamboo and eggplant

Gang dang - red curry (chicken or beef) with pumpkin
and coconut milk

Gang garee - mild yellow curry with chicken, beef or
prawn with potato, tomato, pineapple and onion

NOODLES $16.50

60.

61.

62.

63.

64.

Pad thai with egg net - stir fried rice noodles with
chicken, beef or prawn with crushed peanuts, egg,
chilli jam and bean sprouts in egg net

Kua gai - flat rice noodles with chicken, fresh bean
sprouts, shredded carrots and shallots on a bed of lettuce

Pad cee iew - stir fried noodles in sweet soy sauce
chicken, beef or prawn with egg, carrot and chinese
broccoli

Laksa - lightly spiced fragrant chicken soup with rice
noodles choice of chicken / beef /duck / seafood

Lard na seafood - egg noodles with fish, mussels,
prawns, squid, scallops and vegetables in gravy

SEAFOQOD $22.50 (whole snapper market price)

70. Platod naam pla - deep fried mackerel fillet served
with fresh mango salad

71. Plalui suan - slices of deep fried barramundi fillet
with fresh garden salad and thai herb sauce

72. Pla nam tok - deep fried barramundi fillet with spicy
tamarind sauce, onion and basil leaves

73. Pla lard phrik - crispy fried barramundi pieces with
roasted chilli sauce made from chilli, garlic, palm sugar
and kaffir lime leaves

SALADS $17.50

74. Soft shell crab salad - deep fried soft shell crab with
thai herbs and lime sauce with a fresh apple salad

75. Moo yung ta krai — chargrilled boneless pork
marinated in lemon grass sauce served with a mixture
of shredded carrots, green beans and peanuts

76. Prawn salad — prawns with lime juice tossed in lemon
grass, chillies and kaffir leaves served with salad

77. Laab —a spicy blend of ground rice, chilli, fresh thai
herbs and salad with minced duck, chicken or beef

78. BBQ lamb cutlets - char grilled marinated garlic and
pepper lamb cutlets served with special sauce and salad

79. Yam nua - favourite thai spicy chargrilled beef salad
80. Duck nam tok - roast duck with spicy tamarind sauce,

red onions and basil leaves carrot, pumpkin with chilli
tamarind sauce

RICE DISHES

Fried rice with (beef or chicken or prawn) and veg $13.00

Jasmine rice $3.00 pp
Coconut rice $3.00 pp
Sticky rice $3.00 pp
Saffron rice $3.00 pp
Roti $3.00 each

WPride of Stamn

THAI RESTAURANT

TAKE AWAY

&
DELIVERY
MENU

Free Delivery For Orders Over $40
Or $5 Delivery Fee Applies
Limited Delivery Area

Cnr Grose St & Duff Place, Deakin
Co-located with Croatian Soccer Club

Phone 6282 0837

prices inc GST- conditions and prices are subject to change without notice
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ENTREE $9.50

1. Duck spring rolls (4 pieces) - deep fried spring roll of duck
and vegetables served with sweet chilli plum sauce

2. Prawn spring rolls (4 pieces) - deep fried spring rolls with
prawn and chives served with sweet chilli plum sauce

3. Porkspring rolls (4 pieces) - deep fried pork spring rolls
served with sweet chilli plum sauce

4. Thai fish cakes (4 pieces) — famous spicy thai fish cakes
with sweet chilli sauce

5. Fresh spring rolls (4 pieces) - rice paper spring rolls with a
choice of chicken / prawn / pork with tamarind sauce

6. Chargrilled satay (4 pieces) - skewers of tender marinated
chicken chargrilled satays with peanut sauce

7. Angel prawns (1 of each) - coconut, taro and almond flake
served with sweet chilli plum sauce

8. Crispy crab dumpling (4 pieces) - deep fried bean curd skin
filled with minced pork, crab meat, prawn and water
chestnuts served with sweet soya sauce

9. Curry puffs (4 pieces) - minced chicken and potato curry
puffs served with sweet chilli plum sauce

SOUP $10.50

11. Tom kha gai - chicken in coconut milk soup with fresh thai

herbs and fresh mushrooms

12. Tom yum prawn clear soup

13. Minced pork wonton soup with egg noodles

VEGETARIAN ENTREE $9.50

20. Fresh vegetable spring rolls (4 pieces) - vegetarian rice
paper spring rolls with tamarind sauce

21. Vegetable pastries (4 pieces) - deep fried vegetable
filled pastries with sweet soya sauce

22. Chive patties (4 pieces) - pan fried chive patties with
sweet soya sauce

23. Tom yum soup - tom yum vegetable clear soup

24. Tom kha soup - coconut milk soup with fresh thai herbs
and fresh mushrooms

VEGETARIAN MAINS $17.50

30. Sweet and sour tofu - stir fried tofu and vegetables in
sweet and sour sauce

31. Gang keow wan pak - green curry with vegetables and
bean curd

32. Gang panang - creamy red curry with bean curd,
crushed peanuts and kaffir leaves

33. Pad thai with egg net - stir fried rice noodles with tofu,
crushed peanuts, egg, chilli jam and bean sprouts in egg
net

34. Pad pak tofu - wok fried mixed vegetables with tofu

35. Pad gra prow tofu - wok fried bean curd with fresh
chilli, vegetables and basil leaves

36. Tofu salad - deep fried bean curd with bean sprouts,
salad, crushed peanuts and coconut palm with plum chilli
sauce

37. Pad pak satay sauce — steamed mixed vegetables with
peanut sauce

STIR FRIED DISHES $17.50

40.

41.

42.

43.

44,

45.

46.

47.

48.

49.

Chicken with cashew nuts - wok fried chicken
breast with mild chilli jam, cashew nuts, taro
and vegetables

Pad phrik khing - crispy pork belly with green
beans and carrots in special sauce

Chicken praram — chicken breast with steamed
vegetables in peanut sauce

Sweet and sour pork - wok fried sweet and sour
thai style pork fillet or softened pork rib with
straw mushroom, tomato, cucumber and pineapple

Grilled prawns with tamarind sauce - prawns
with tamarind sauce served with fried garlic and
shallots

Pad gra prow — beef, chicken or prawn with
fresh chilli, corn, green beans, basil leaves and
fresh mushrooms

Pad pak in oyster sauce - stir fried (chicken
or beef or prawn or pork belly) with mixed
vegetables in oyster sauce peanut sauce

Khua khling - stir fried southern style dry curry
pork with green beans and carrots

Seafood pad garee - seafood stir fry of crab,
mussels, prawn squid and egg in yellow curry

Pad prig thai gatiam — wok fried chicken,
beef or pork with garlic, pepper, salt, carrot
and broccoli



