
BEVERAGES 
SPARKLING MINERAL WATER 4.5 

SOFT DRINKS Coke, Coke Zero, Lemonade, Solo, Fanta, Cream soda 4.5 

FRUIT JUICES  Coconut water,Apple, Orange   5.5 

LEMON LIME & BITTERS    5.5 

THAI ICE LEMON TEA  6 

THAI ICE MILK TEA      6 

THAI ICE COFFEE         6              THAI 

ICE MILKY PINK       6                                      

……Let us know if you like whipped cream on top!! 

  
 

Spirits 
Jim beam // Rum Coke 8.5 

Vodka Orange 8.5 

Gin & Tonic 8.5 

Jack denial coke 8.5 

Bailey on ice 9 

Scotch Coke 9.5 

 

Beer 
Singha (Thailand) 7 

Chang (Thailand) 7 

Corona 8.5 

Crown lager 7 

James Boag’s 7 

Pure Blonde 7 

Carlton draught 6.5 

Victoria bitter 6 

Cascade premium light 6 

 

Cider'alcoholic drink made from apples' 
Kirin Fuji Apple Cider500 ml 9 

Kirin Fuji Apple & Ume Cider 500 ml 12 



HOT DRINKS 
Green Tea |Jasmine Tea| Oolong Tea| Earl grey Tea | Black Tea   4 

Lemongrass Tea | Peppermint Tea4.5 

Hot Chocolate5.5 

Short & Long Black 3 

Cappuccino |Latte| Mocha| 3.8 
 

DESSERTS   OFADAY 

BananaOrPineapple Fritter8.5light crispy bananaOr Pineapple|honey 

|vanilla ice cream 

Golden Banana   8.5 
Crispy fried banana |caramel sauce Orcondensed milk|vanilla ice cream 

Thai Banana Crispy Rolls10.5 
Banana Spring rolls | thai coconut caramel sauce|almond |Vanilla ice cream 

Black Sticky Rice Pudding9.5 
Steamed l Black sticky rice l palm sugar & coconut milk l Coconut ice cream 

 

Thai BananaOR Taro in Sticky ricewith coconut ice cream   12.5 

Thai Banana Pancakewith vanilla ice cream12.5 

…. with coconut ice cream   14.5 
 

Vanilla & Chocolate Ice cream6.5chocolateOr caramel sauce| almond 

Coconut // Mango Ice cream8.5 



ENTRÉESTo start 
 

PRAWN CRACKERwith satay sauce4.5 
 

PUMPKIN FRITTERS (5)8  -Vegan 

Lightly battered| Pumpkin| shredded coconut| Sweet chili sauce 
 

THAI SPRING ROLLS (4)Chicken // Veg.9 

Minced Chicken or Veg. | Vermicelli | Cabbage |Carrot |Sweet chili sauce 
 

THAI CRISPY CHICKEN WINGS (5) 9.5 

Marinated chicken winglets |lightly battered |Sweet chili sauce 
 

CHICKEN CURRY PUFFS (4) 10.5 

Minced Chicken |Potato |Carrot |Onion |Thai spices |Peanut satay sauce 

 

SATAY CHICKEN (4) 10.5 – gluten free (GF) 

Grilled | Marinated | Chicken| Skewered | Peanut satay Sauce 
 

MONEY BAGS (5)  10.5 

Minced Chicken |Taro |Corn |Carrot |Onion |Sweet chili sauce 
 

GOLDEN BAGS (5) 12 

Minced prawn | crab meat |Sweet chili sauce 

 

PRAWN ROLLS (4) 12 

Marinated | Whole Prawn | Sweet chili sauce 
 

THAI FISH CAKES (4) 10.5 

Lightly Fried Fish Cakes | Green Bean | Red Curry Paste | Kaffir Lime Leaves | 
Sweet chili Sauce | Crushed Peanuts 

 

THAI MIXED ENTRÉES (10) 22 

2  x  Veg. spring rolls |Chickcurry puffs |Satay chicken | Fish cakes| Prawn rolls 

 



SOUPWarm up & refreshing 

 

Tofu  +  Veg  9.5 

Chicken  10.5 

Prawn   12 
 

TOM YUM**thai famous spicy & sour soup 

Medium Spicy Broth | Lemongrass | Kaffir Lime |Galangal  
 

TOM KHA*creamy exotic galangal soup 
Mild Spicy Broth | Creamy Coconut Soup | Galangal  

 

TOM SAB**hot & sour thai style soup 

Medium Spicy Broth | Dried chili |Tamarind |Galangal | Lemongrass | Kaffir Lime  
 
 

THAI CLEAR CHICKEN SOUP 10.5 
Clear broth| Chicken breast |Carrot |Broccoli |Onion |Spring onion 

 
 

 

Mild* Med** Hot***   Any food 

allergies.. Please advise our staff  

 

ExtraNoodle| Tofu | Veg. |Cashew |Chili |Satay    2 

Chicken |Beef |Pork   3 

Prawn & Seafood |Fish    4 

Duck   7 



Thai SALAD - YUMThai lime & chili dressing 

THAI BACK YARD SALADfresh salads with satay dressing16 

Lightly fried tofu| Boiled egg|Peanut satay dressing |Cashew| Carrot |Cucumber| 
|Lettuce |Tomato | 

 

LARB GAI**thai spicy minced chicken salad17.9 

Medium spicy |Minced Chicken |Dried Chili |Ground Roasted Rice |Spanish Onion 
|Mint|  

LARB PED**thai Spicy duck salad 19.9 

Medium Spicy |Minced Duck | Dried Chili| Roasted Rice | Spanish Onion | 
Mint| Lime dressing 

 

GAI SAB*spicy crispy chicken salad 17.9 

Medium| Deep fried |Chicken breast|Dried Chili |Thai lime & chili 
Dressing|Spanish Onion |Mint| Fresh Salad| 

 

LEMONGRASS CHICKEN*Grilled marinated chicken with lemongrass salad18.5 

Mild| Marinated| Sliced Grilled Chicken|Lemongrass| Thai tamarind & fish 
|Dressing |Fresh Salad| 

 

YUM MOO YANG**Grilled marinated pork with fresh thai herbs salad18.5 
Medium Spicy |Sliced BBQ pork | Dried Chili | Mint | Lemon dressing| Cucumber 

|Spanish Onion |Ground Roasted Rice| 
 

CRYING TIGER***Spicy grilled beef with Thai herbs dressing19.5 
Spicy |Sliced BBQ Beef | Dried Chili |Lemongrass |Mint | Lemon Juice | Cucumber 

|Spanish Onion| 
 

MIXED SEAFOOD SALAD**20.5 
Medium Spicy |Soft boiled| Prawns |calamari| scallops |Fresh salad| lemongrass|            

|chili &lime dressing| 
 

A Day 3 Crispy SALAD*24 

Crispy |prawns calamari fish fillets |Cashews |Fresh salad| Lemongrass 
 |Special Sweet & Spicy dressing| 

 



Thai CURRY–GANGExotic spices, chili &creamy coconut 

Tofu + Veg            18.9                                                                               

Chicken | Beef   20.5 

Seafood  21.5|     Fish   22.5|Prawn 22.9 
 

GREEN CURRY**GANG KEAW WARN 
Medium spicy |Green Curry | Creamy Coconut sauce| Bamboo Shoot | Basil | Chili 

|Veggies| 
 

RED CURRY**GANG DANG  
Medium spicy| Red Curry | Creamy Coconut sauce | Bamboo Shoot | Basil | Chili| 

Veggies 
 

RED DUCK CURRY**GANG PED PED YANG23 

Medium spicy| Red curry |Boneless roasted duck| pineapple| lychee |basil 
|Veggies| 

PANANG** 
Medium spicy| Thin Red Curry | Creamy Coconut sauce| Green bean | Kaffir Lime 

Leaves| Chili| Veggies 
 

YELLOW CURRY** 
Mild |Spices creamy yellow curry | Potato | Carrot | Onion | Fried shallot 

 

MASSAMAN* 
 

Chicken  20.5 

Beef   21.5 

Prawn   22.9 

 
Mild | five spices & tamarind creamy curry sauce | potato |carrot | onion 

|roasted peanut | 
Sliced chicken breast or Braised beef or Battered prawn 

 



STIR  FRY – PADhot from the wok 

 

PAD OYSTERchicken // beef // pork 19.5 

oyster sauce |mixed seasonal veggies|mushroom 
 

GARLIC & PEPPERchicken // beef// pork20fresh garlic & pepper| mixed 

seasoning veggies 
 

PAD GINGERchicken // beef// pork20 

aromatic fresh Ginger| mixed veggies 
 

PAD SWEET & SOURchicken // beef// pork20.5 

 Sweet-sour sauce |tomato| pineapple| mixed veggies 
 

PAD TOM YUM*chicken // beef// pork20.5 

Medium Spicy| Lemongrass &Kaffir Lime|chili jam| Veggies |tom yum sauce 
 

PAD PRIKGANG***chicken // beef //pork20.5Hot &spicy |fresh chili | red curry 

paste sauce |Mixed veggies 
 

PAD BASIL**chicken // beef // pork20.5Medium spicy | thai basil| garlic |chili 

| onion | green bean|bamboo shoots |veggies|      

 

PAD BASIL DUCK**23Medium spicy | thai basil| boneless| roasted duck| 

garlic |chili | onion | green bean| bamboo shoots |veggies| 
 

PAD CHA**chicken // beef// porkSizzlinghot plate22.5 

Medium spicy |Chicken Or BeefOr Pork|thai herbs| peppercorns 



STIR  FRY – PADhot from the wok 

PAD SATAYchicken // beef // pork   21.5// veg 19.5 

Homemade satay sauce| crunched peanut |white sesame |mixed veggies| 

 

CASHEW CHICKENGAI MED MA MUANG 21.5// veg 19.5 

Special thai chili jam|cashew|lightly battered sliced |chicken breasts |veggies| 

 

CASHEW BEEFNUER MED MA MUANG21.5// veg 19.5 

Special thai chili jam|cashew|lightly battered sliced |beef |veggies| 

 

PAD ASIAN GREEN*19Aroma oyster sauce |tofu| cashew |bean sprout 

|mixed veggies| 

 

A day CHICKEN VOLCANOsizzling hot plate21 

Red chef’s special sauce |chicken winglets | mushroom |onion| tomato sauce| 

 

Vegetarian DishesTofu & Veg. 18.9 

..in choice of your Sauce selection...                 

Veganfriendly..pls advise us 

Gluten Freeavailable in…Tofu|Chicken|Seafood| Fish 

 



SEAFOOD –TaLay 
GARLIC PRAWN22.9 

Stir fried |garlic & pepper| prawns |mixed seasoning veggies 

PAD BASIL**  seafood//prawn 21.5 //22.9 

Medium spicy | thai basil leaves| garlic |chili | onions | green beans | bamboo 

shoots |veggies 

PAD PRIK GANG TALAY ***21.5 // PRAWN 22.9 

Hot & Spicy |fresh chili | red curry paste | calamari |prawns |scallops |veggies 

PAD TOM YUM TALAY**21.5 // PRAWN 22.9 

Medium Spicy| Lemongrass | Kaffir Lime|chili jam|tom yum sauce| calamari 

|prawns |scallops| mixed veggies| 

CHOO CHEE TALAY*21.5 // PRAWN 22.9 

Mild|Exotic thai herbs & spices| kaffir lime|red creamy coconut sauce |prawns 

calamari scallops| mixed veggies 

SWEET & SOUR PRAWN22.9 

Home made Sweet-sour sauce |tomatoes| pineapples| mixed veggies 

TAMARIND PRAWN22.9 

Sweet Sour tamarind sauce|lightly battered prawn |fried shallots|mixed veg. 

PAD CASHEW PRAWN23.9 

Special thai chili jam  | cashew | lightly battered prawn |mixed veggies 

PAD CURRY SEAFOOD   24 

Stir fried |calamari |prawns |scallops |egg |mixed veg.|light thai spices curry sauce 

A day SIZZLING SEAFOOD**Sizzlinghot plate24.5 

Medium spicy |calamari |prawns |scallops |thai herbs| peppercorns 



 

Fish 
SWEET & SOUR FISH22.5 

Home made Sweet-sour sauce  |lightly battered fish fillets| 

tomatoes||pineapples| mixed veggies| 
FISH GINGER22.5 

Stir fried| lightly battered fish fillets | ginger soy sauce | mixed veggies   
SOY &GINGER BARRAMUNDI market weight  36-42 

Steamed whole barramundi | aroma soya ginger sauce| ginger 

|capsicum||spring onion |coriander| 
BARRAMUNDI MANOW**market weight36-42 

Med spicy|Steamed whole barramundi |fresh chili| lime dressing|thai 

herbs||garlic|coriander| 

 

 

 



NOODLES 
Tofu + Veg    18.5 
Chicken | Beef | Pork  19.5 

Prawn | Seafood20.9 // 19.9 
 

PAD THAI  well known Traditional Thai noodle dish 
Stir fried| thin rice noodle| Sweet & Sour tamarind sauce |spring onion|egg| peanuts| 

veggies 
PAD SEE EW 

Stir fried |flat rice noodle| egg| mixed veggies |soy sauce 
PAD KEE MAO** 

Stir fried |flat rice noodle| egg|Basil|bamboo shoots| thai herbs| peppercorns| veggie 

THAI CHILI NOODLE* 
Mild spicy |Stir fried| Egg noodle| thai chili sauce| egg| mixed veggies 

 RICE    
Tofu + Veg    16.5 

Chicken | Beef | Pork  18.5 

Prawn | Seafood 19.9//18.9 
 

THAI FRIED RICEFried rice|egg|mixed veggies 
 

SPICY FRIED RICE* 

Mild spicy |Fried rice| chili| fresh thai herbs |egg| mixed veggies 

 

JASMINE RICEsteamed Thai jasmine rice3 //4 
 

COCONUT RICE4 //5 
aromatic |lemongrass | kaffir lime | creamy coconut 

Roti&Satay saucePlain 4.5//Garlic 5.5 

 



 

WINE LISTadaY  IN BKK  

RED glass bottle 

House  Shiraz   

                         Cabernet Merlot    

                         Cabernet Sauvignon Blanc 
6.9 19 

                         Cow Bombie-Cabernet Merlot  (MARGARET RIVER)   

                         Cow Bombie- Shiraz  (MARGARET RIVER)                                        7.5 27 

Brown Brothers- Shiraz (VIC) 

                         Brown Brothers- Merlot  (VIC)                                             

8.5 29 

Gramp’s Barossa valley - Cabernet Merlot (SA) 8.9 31 
 

WHITE glass bottle 

House Chardonnay    

Sauvignon Blanc                                                                       

6.9 19 

   
Four sisters Sauvignon Blanc Semillon (VIC)      6.9 24 
Annie’s Lane Clare Valley Chardonnay (SA)                           7.5 25 
Brown Brothers Chardonnay (VIC)     

Brown Brothers Sauvignon Blanc(VIC) 

8.5 29 

Gunn Estate Sauvignon Blanc (NZ)                                         7.5 25 
Mount Riley- Sauvignon Blanc (NZ)                                       8 27 
Oyster bay- Marlborough Sauvignon Blanc (NZ)                  8.5 29 
   
Brown Brothers Crouchen Riesling(VIC)                                             7.5 25 
                          Champaign    7.5 



Bangkok 

Banquets 
BANGKOK 

LOVERS 

2 persons  

$ 38 per person 

 Including $ 2.5 corkage 

charge per person 

 

CHICKEN CURRY PUFF 

(2)   

SATAY CHICKEN (2) 

PRAWN ROLLS (2) 

--------- 

RED DUCKCURRY  

CASHEW BEEF  

& 

STEAMED JASMINE or 

COCONUT RICE (2) 

& 

PLAIN or GARLIC ROTI 

& SATAY SAUCE  

(1 serve) 

---------- 

BANANA or PINEAPPLE 

FRITTER & VANILLA 

ICE CREAM (2) 

 

 

 

CITY of ANGEL 

4-6 persons 

$ 40 per person 

 Including $ 2.5 corkage 

charge per person 

 

VEG. SPRING ROLLS 

(4-6)   

SATAY CHICKEN    

(4-6) 

CHICKEN CURRY PUFF 

(4-6) 

PRAWN ROLLS (4-6) 

________ 

 

GREEN CHICKEN CURRY  

CASHEW BEEF    

BASIL DUCK  

PRAWN PAD THAI 

(noodle)   

& 

STEAMED JASMINEor 

COCONUT RICE (4-6) 

& 

PLAIN or GARLIC ROTI 

& SATAY SAUCE (2-4) 

________ 

BANANA or PINEAPPLE 

FRITTER & VANILLA 

ICE CREAM (4-6) 

 

AMAZING 

BANGKOK 

4-6 persons 

$ 42 per person  

Including $ 2.5 corkage 
charge per person 

VEG. SPRING ROLLS 

(4-6) 

CHICKEN CURRY 

PUFFS (4-6) 

SATAY CHICKEN  

(4-6) 

PRAWN ROLLS(4-

6)________ 

CASHEW BEEF 

RED DUCK CURRY 

GARLIC PORK 

PAD CHA PRAWN 

(hot) 

& 

 STEAMED JASMINE 

RICE or COCONUT 

RICE (4-6) 

& 

PLAIN or GARLIC ROTI 

& SATAY SAUCE (2-

4)________ 

BANANA or 

PINEAPPLE FRITTER 

& VANILLA ICE 

CREAM (4-6) 

or 

GOLDEN BANANA & 

VANILLA ICE CREAM 

(4-6) 



 

 

KID’s DINNER BOX 

 

Little Bangkok18.9 
 

Thai Spring Rollschicken|veg (4) 

& 

Stir Fried Egg Noodle with Chicken  

Mild |Stir fried| Egg noodle| soy & oyster sauce| egg| chicken|mixed veggies 
& 

Vanilla or Chocolate Ice cream 

 

 

 

 

BangkokJunior 19.9 
 

Satay Chicken (4) – GF 

& 

Thai Fried Rice with Chicken 

Fried rice|egg|mixed veggies 

& 

Vanilla or Chocolate Ice cream 

 
 



The story of Thai cuisine……adaY in Bkk 


