
entree

Crab rangoon /4

Crispy wontons filled with crab and
cream cheese, topped with sunflower
seeds

Pad Thai rolls /6

(DF) Crispy spring rolls filled with
classic Pad Thai flavours, including
vermicelli, tofu, egg, peanuts, and
tamarind sauce

Eggplant nuggets /8

(DF) Crispy crumbed eggplant bites
served with honey soy glaze and toasted
sesame

..................................17

.....................................17

......................17

Silken tofu /3

(DF) Crispy-coated silken tofu served
with crushed cashews and your choice of
sweet chilli jam or satay sauce

...........................................18

Sticky chicken nibbles /5

(DF) Crispy chicken nibbles coated in a
ginger-tamarind glaze, topped with
crushed peanuts

.........18

Tom yum calamari /9

Crispy calamari infused with tom yum
flavours, served with tom yum mayo and
fresh Thai herbs

.....................18

Fish cake rolls /4

(GF/DF) Crispy rice paper rolls filled
with Thai fish cake, served with sweet
cucumber-onion relish

................................19

Puffed roti /2

(DF) Flaky pan-fried roti served with
your choice of sweet chilli jam or
peanut satay sauce

..........................................17

Summer duck rolls /4

(DF) Fresh rice paper rolls with
grilled duck breast, fresh Thai herbs,
and seasonal greens, served with hoisin
dipping sauce

....................20

Miang salmon /3

(GF/DF) Fresh salmon cubes, lemon, red
onion, galangal, lemongrass, kaffir
lime leaf, peanuts, served with tangy
chilli dressing

.................................19

Char siu pork ribs /5

(GF/DF) Grilled pork ribs glazed in
Hong Kong-style char siu sauce,
finished with toasted sesame

        .......................21

Coconut chicken
skewers /4
(GF/DF) Grilled chicken skewers
marinated in coconut cream and curry
powder, served with peanut satay sauce
and cucumber-onion relish

        ...................................18

Baked mussels /5

(GF) Baked mussels topped with basil
pesto, crushed cashews, and tangy
chilli sauce

   .............................19

Caramelised pork belly /4

(GF/DF) Twice-cooked pork belly glazed
in sticky tamarind sauce with Chinese
five spice, topped with toasted almonds

  ........19

Please advise our staff if you have any
dietary requirements

GF 
DF
GFR/DFR

NOTES

- Spicy / Contains chilli
- Gluten free
- Dairy Free
- Gluten / Dairy free
  available upon request

** Vegetarian menu available
upon request



lunch

Khao soi 

(DF) Northern Thai yellow curry with
egg noodles, bok choy, pickled mustard
greens and red onion 

Tom yum noodle soup

(GF/DF) Spicy and sour broth with pork
mince, bean sprouts, bok choy, fresh
Thai herbs and peanuts. Choice of egg
noodles or rice noodles (GF) 

....................................................26

.................26

Tender beef noodle soup

(DF) Aromatic beef broth with tender
beef, beef balls, bean sprouts, bok
choy and fresh herbs. Choice of egg
noodles or rice noodles

..........26

Chilli jam fried rice

(DF) Wok-fried rice tossed with sweet
chilli jam, onion, egg, carrot, spring
onion and crispy shallots

...........................26

Pad Thai

(GF/DF) Stir-fried rice noodles with
egg, bean sprouts, spring onions,
peanuts and sweet tamarind sauce

..........................................................26

Creamy tom yum soup

(GF) Creamy, spicy and sour soup with
mushrooms, onion, cherry tomatoes,
lemongrass, and fresh thai herbs

.................26

Cantonese steamed fish

(GFR/DF) Fresh fish of the day
steamed with light soy sauce, ginger,
garlic, and Chinese mushrooms

...........28

Lamb shank 
(GF) Rich Massaman curry, baby onions
(seasonal), creamy mashed potato,
kumara chips and crispy shallots

..............................................28

Green curry
(GF/DF) Traditional Thai green curry
with seasonal vegetables, pumpkin,
kaffir lime leaves and Thai basil

..................................................26

Slow cooked pork

(DF) Soy-braised pork, rich soy-based
broth with bok choy, pickled cabbage,
Chinese mushrooms and a boiled egg

.............................26

Crispy cashew nuts

(DF) Stir-fried seasonal vegetables
with sweet chilli jam sauce and crispy
cashew nuts

        ..........................26

Pork belly lava

(DF) Slow-roasted pork belly with stir-
fried vegetables, sweet red chilli
glaze and toasted sesame seeds

        .........................................26

Chilli n basil

(GFR/DF) Stir-fried green beans,
mushroom, garlic, basil, fresh chilli
in a light soy sauce

   ................................................26

Black pepper beef

(DF) Slow-cooked beef stir-fried in a
rich black pepper sauce with onion,
garlic, red capsicum, green beans and
spring onions

   ..............................26

Crispy lemongrass salad

(GFR/DF) Thai-style zesty salad with
lemongrass, red onion, coriander, baby
tomatoes, lettuce, cashew nuts and a
chilli-lime dressing

   ...........26

Jasmine rice (GF) -
Roti bread (DF) -

Peanut sauce (GF/DF) -
Garlic butter fried rice (GF) -

Asian green stir fired (GFR/DF) -

SIDES 5
9
7
11
15

( Chicken - 26 / Tender beef or Prawns - 28)

(Crispy pork - 26 / Prawns - 28 / Salmon - 30)

(Crispy pork - 26 / Crispy prawns - 28)

(Chicken - 26 / Prawns - 28)

(Chicken - 26 / Prawns - 28 / White fish - 30)

(White fish - 28 / Salmon - 30)

(Chicken - 26 / Prawns - 28 / White fish - 30)

(Crispy chicken - 26 / Crispy prawns - 28)

(Crispy pork (GF) - 26 / Crispy prawns - 28)

(Crispy chicken or pork - 26 / Crispy prawns - 28)



dinner

Grilled beef salad 
(GF/DF) Sliced medium-rare grilled beef
with fresh Thai herbs, crisp iceberg
lettuce and a spicy lime and sweet
chilli dressing

Crispy lemongrass salad
(GFR/DF) Thai-style lemongrass salad
with kaffir lime leaves, fresh Thai
herbs, red onion, roasted cashew nuts
and a zesty chilli-lime dressing

................................36

...........34

Duck red curry

(GF) Grilled duck breast in fragrant
Thai red curry with lychees, grapes,
pineapple, green beans and green
peppercorns

..........................................39

Creamy tom yum soup

(GF) Creamy, spicy and sour soup with
mushrooms, onion, cherry tomatoes,
lemongrass, kaffir lime leaves and
fresh Thai herbs

.................33

Green curry

(GF/DF) Traditional Thai green curry
with seasonal vegetables, pumpkin,
kaffir lime leaves and Thai basil

.................................................33

Slow cooked pork
(DF) Soy-braised pork in a rich soy-
based broth with bok choy, pickled
cabbage, shiitake mushrooms and a
boiled egg

...........................37

Lamb shank

(GF) Rich Massaman curry with seasonal
baby onions, creamy mashed potato,
kumara chips and crispy shallots

..............................................34

Venison panang curry
(GF/DFR) Tender NZ venison in a rich
Panang curry with pan-fried seasonal
vegetables and crispy kumara chips

....................39

Cantonese steamed fish
(GFR/DF) Fresh fish of the day steamed
with light soy sauce, ginger, garlic
and shiitake mushrooms

............36

Crispy cashew nuts

(DF) Stir-fried seasonal vegetables
with sweet chilli jam sauce and crispy
cashew nuts

        ...........................32

Pork belly lava

(DF) Slow-roasted pork belly stir-fried
with seasonal vegetables in a sweet red
chilli glaze, served sizzling and
finished with toasted sesame seeds

        ........................................34

Sizzling black pepper beef

(DF) Tender beef in a rich black pepper
sauce with capsicum, green beans, onion
and garlic, served on a sizzling plate

   ......34

Jasmine rice (GF) -
Roti bread (DF) -

Peanut sauce (GF/DF) -
Garlic butter fried rice (GF) -

Asian greens stir fired (GFR/DF) -

SIDES 5
9
7
11
15

(Crispy chicken or pork - 34 / Crispy prawns - 36)

(Chicken - 33 / Prawns - 36 / White fish - 38)

(Chicken - 33 / Prawns - 36 / White fish - 38)

Coconut cream soup

(GF/DF) Light coconut cream soup with
poached salmon or fresh fish of the
day, galangal, lemongrass, mushrooms,
and fresh Thai herbs

.....................36

 (White fish - 36 / Salmon - 39)

(White fish - 36 / Salmon - 39)

 (Crispy chicken - 32 / Crispy prawns - 35)

Pad Thai   ...........................................................31

 (Chicken - 31 / Prawns - 33)

(GF/DF) Stir-fried rice noodles, egg,
bean sprouts, spring onions, roasted
peanuts and sweet tamarind sauce


	entree
	Crab rangoon /4
	..................................17
	Crispy wontons filled with crab and cream cheese, topped with sunflower seeds

	Pad Thai rolls /6
	.....................................17
	(DF) Crispy spring rolls filled with classic Pad Thai flavours, including vermicelli, tofu, egg, peanuts, and tamarind sauce

	Eggplant nuggets /8
	......................17
	(DF) Crispy crumbed eggplant bites served with honey soy glaze and toasted sesame

	Silken tofu /3
	...........................................18
	(DF) Crispy-coated silken tofu served with crushed cashews and your choice of sweet chilli jam or satay sauce

	Sticky chicken nibbles /5
	.........18
	(DF) Crispy chicken nibbles coated in a ginger-tamarind glaze, topped with crushed peanuts

	Tom yum calamari /9
	.....................18
	Crispy calamari infused with tom yum flavours, served with tom yum mayo and fresh Thai herbs

	Fish cake rolls /4
	................................19
	(GF/DF) Crispy rice paper rolls filled with Thai fish cake, served with sweet cucumber-onion relish

	Puffed roti /2
	..........................................17
	(DF) Flaky pan-fried roti served with your choice of sweet chilli jam or peanut satay sauce

	Summer duck rolls /4
	....................20
	(DF) Fresh rice paper rolls with grilled duck breast, fresh Thai herbs, and seasonal greens, served with hoisin dipping sauce

	Miang salmon /3
	.................................19
	(GF/DF) Fresh salmon cubes, lemon, red onion, galangal, lemongrass, kaffir lime leaf, peanuts, served with tangy chilli dressing

	Char siu pork ribs /5
	.......................21
	(GF/DF) Grilled pork ribs glazed in Hong Kong-style char siu sauce, finished with toasted sesame

	Coconut chicken skewers /4
	...................................18
	(GF/DF) Grilled chicken skewers marinated in coconut cream and curry powder, served with peanut satay sauce and cucumber-onion relish

	Baked mussels /5
	.............................19
	(GF) Baked mussels topped with basil pesto, crushed cashews, and tangy chilli sauce

	Caramelised pork belly /4
	........19
	(GF/DF) Twice-cooked pork belly glazed in sticky tamarind sauce with Chinese five spice, topped with toasted almonds

	NOTES
	GF  DF GFR/DFR
	Khao soi
	....................................................26
	..............................................28
	.................26
	..................................................26

	Tender beef noodle soup
	..........26
	...........................26
	..........................................................26
	.................26
	...........28


	SIDES
	Slow cooked pork


	lunch
	(DF) Soy-braised pork, rich soy-based broth with bok choy, pickled cabbage, Chinese mushrooms and a boiled egg


