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MAKING YOUR OWN FEAST

with your chofce of meat, fresh seasanal vegetables

o eafood with fabulous Tha) Liyte noodtes, str-fry or CuT
EGETABLE R TOFU 15 CHICKEN oR BEEF 139
DUCK FISH FILLET )

PRAWNS S 'SﬂR'FRY

CALAMARI .
SEAFOOD 189 35 CASHEW NUT SAhUCE CURRY

The flavour of Thailand's classic stir-fry with roasted cashew nuts. L2 KKENG KEAW WARN
.NOODLES and an authentic it jam which is umique o Thai cuisine. The fragrant green curty simmered gently with baby corn,

Thai apple eggplants, bareo ehoots, ka-chai and seet pasil.

pADTHAL 25 GARLIC a0 PEPPER SAUCE Al
& & s A healthy dose of goodness, This stir-fry has a so and oyster sauce 43 RED CURRY
Tre classical That stir-fry of £1C8 thin noodle stirred with bean 3 % s . ;
e e rasned peanuts 2" e O ticed red oion- base and hightights of fragrant gartic and eracked peppercorns- Klways a favourite, this warming curry with its full body 1 perfectly

cerved with seasonal \egetantes, cnopped kaffit ‘ime Leaves, Long red
PAD KU-AE TEAW HIMMAPARN chillies and baby oM
stir-fried flat rice noodle with cashew nuts and egg and dressed up
with roasted chiltl.

37 CHILLI BASIL SAUCE
Stin-fried fresh long red and sharp chillies with crushed gartic
& mbined with holy basil: 2

MASSAMUN NEU (BEEF ONLY)
OPENTDAYS 45 SKTAY SUCE N tional braising of beef Tin coconut milk, onion and served
5 i 5 B SKTAY SA! with baby potatoes in 3! iced massamun curty, rinkled with
E HOME DEL! ER THURSD‘\Y A G.L5PM | 32 PAD SWEET COCONUT MILK CHILLI BASIL 1 S inally from the south of Tailand, satay’s are umiversaly cashew " R and fried 28 onon. b
S = & Flat rice noodles stirred with homemade creamy sweet chilli sauce ;\n;ﬂu\ar Wwith a stir fried peanut sauce and That aromatic spices.
35 GINGER ap SHALLOT SAUCE
Ginger has always been Sonsidered a powerful aphrodisiac in
Thaitand, this devicate ‘combination of stir-fry with shredded
ginger 15 no exception-

F
WITHIN DESIGNATED AREA SUNDAY M
(Mrlrm:unu ORDE“h $25) Si\TUR RY k1] I\M = “! PM topped with aheap of Ughtly fried basil leaves.
33 PADKEE MAO
FoR D‘NNQEB RESERVA“ON stir-fried ﬂa‘& ‘rice noodles with heated chil, gartic and
18 LEO20 or Sragrant basil Leaves.

45 JUNGLE CURRY

2 raming with heat, ths 15 8 vigorous northern That curt cooked
oraditionally without cocont ik, A toss of textures: ‘including apple
eggplant. shi g onilli and bamboo SHOOLS.

PHONE
qq’a 8 L @5{_’, 34 PHDSEEW 40 SWEET COCONUT MILK CHILLI BASIL SAUCE

Tossing flat rice noodles and seasanal, "Ege‘ﬁ“\es 4n a dark SOY and Jiomemate of soya bean. orushed gartic, corfander root simmered

SHUP 3 oyster sauce with the aromatic Kick of fr eshly grounn white pepper: in creamy coconut milk. SlDE DlSHES

2i-230LD, EARRENJDEV RD LIME LEAVES AND PEPPERCORN JKSMINE RICE 3.0
NALON BEACH, NSW I fired combination of gartc chilli, lime 1eaves and STICKY RICE 30
+ yEGETARIAN CORNER corns in oyster sauce SAFFRON RICE A
Almost all dishes are “vailable for vegetartane ot request. GARLIC RICE :

Dlease feel free toask our AR %t for further information: 521;‘,..45 CRACKERS

;
SOFT DRINKS

Coke / Diet Coke 3.0
Lomon squash / Lemonade 3.0

w
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ENTREE

k'S DISHES
ROE 159
SeE - SALAD #

. FRESHROLLS (2 pteces) 8.9
4 4n fresh rice paper
s
1y fried and served vith crispy wonton skins.

36 SOMTUM 1

a tossed with dried shrimps, Cnerry tomatoes and peanuts

ed in mortar. served with

\ KING PRAWNS wiri SWEET COCONUT MILK
der brocotini, the sweet flesh of King prawns. dressed in mild
e Leaves, mushrooms and vegetables.

il and shallots
on abed of ten
\with pearls of

scallops,

i
~
b

)
A nealthy Thai entrée Aternative. Wrappe
a sensational concoction of prawns, marinated tofu, {ettuce, Thai mint
Snd basil 1eaves. Served Srith deep putsing child 'and Lime dipping sauce-
2 KW SATAY (2 skewers) 5.9
 poputar snack of ‘Southern Thailand, gritted marinated chicken breast

Shredded green papay
4rizzied with Lemon JUiCE dressing. The salad i ‘pounds
o ace of KAl YANG, MOO BING or NEUA YANE

rks wonders with 1ts €f er casing.
O ning along with child and shallots ’ Yfiexy rice and ac
s of the Vi

¥ YUMHUA PLEE

coconut sauce

Banana flower salad With grill prawns tossed with sun dried sheimps,
ion, shatlots, coriander and drizzied with 24 KAE KKTIEM
atinated lamp cutlets with herbs
\with a seasonal vegetables stir-fried

and fragrant cloves and sesan ol served
i 3 gartic and pepper saUCe:

on skewers with peanut sauce-
TUNG TONG (4 money D2€5) 99
T Aaated in the royal kitchens of roilond, these “pogs-of-ood” are @ Lovely contrast of
7 the crispy fried pastry and the soft filling of chicken, crab meat, crushed peanuts,
en pess nd com. Served Vit 2 e ot Leaves, shredded red O
CORN FRITTERS a0 GOLDEN TOFU & T conut mik and chilti Jar dressing.
sourced from the Thai vegetarian community, this popular ‘snack e served in tis SPT s - -
pat emongrass, kaffir U 1 YUMNEUA 69
S seieotion o corn ritets 212 d“?’efne‘a‘éSﬁ“l‘fg,;“::?‘;‘:f“gsfsj‘i“ﬁn A . . T ofiled marinated beef toS5e with siced apple eggetants iRk, corfanden, 25 KAENG PHED PED YANG
C Sy flavours 2 a9 A fallots, red onfon, (ogetner “ith chilli-tme dressing Sprinkled with roasted K packed, this nignly spice? red curry higgnts the deep a0 of
SP ' mushrooms are poached gently in a mild vice and fried gartic: boneless roast duck in ‘ehitd red curry Zombined with lychees. pineapple
with cherry tomatoes. galané 1 3nd a touch of roast ® ¥ and cherry tomatoes \hich temper the heat of this classic dish-
\vith lemongrass, coriander 1825, ehallots, red onfon. 5 LARE PED %5
umbe 33 ons rizzled with citd Jam and R opular salad dish of North castern Thailand uses roasted duck, chopped
T PR ed with inely sticed red ST, e eaves, Thai parstey; sticed
Shallots and chitti 1emon dressing sprinkled with roasted rice.

.t of crispy shredded %

aro.
% to absorb additional sweet-tangy &

PLA SAM RO
undi fitlet, beautifully deep fried dressed with a swirl
d fried enoki ribbons.

Using fresh barram
Tong cni, crisp basfl 1eaves an

on a nes
‘Num Jim and Ar-jar

2

6.9
x of fish, Thai hel

5 FISHCAKE (2 pieces)
Site into these blissful cushions. Made with mi s
D spices. Lightly floured g pan fried, served with oweet chilli sauce-
4 KAIHORBAITOEY (2 pieces) 69 15
rinated and wrapped in fragrant pandan leaves gty grilled 4
0 <ame and tamarind retish- g ok e .
; o THE SIDEWALK'S SPECIALS
L cama i) 20 PADPAK 149 of kaffir time leaves,
Thai chitti b2 A healthy gish, consist of green yvegetables, crushed gartic, tofu, cashew nuts 25 PED NAM BOUY
egom stired together in GYStET sauce and topped Tender roasted duck served with shiitake mushroom, BOK chay and dressed
in a light plum sauce. spiced with gartic, cinnamon "and star anise

succulent chicken, ma!
‘and sntitake must

d with a tangy sWe
KAO PAD 5UB-PRA-ROD
1 and crab meat with peas:

Then deep fried. Serve
_ CURRY PUFF (2 peces) 5.9 2 B
) Toratly vegetarian. fresh Jegetables are chopped and mixed with i NEUA d’_’r"y‘#mw i
a fragrant curry Sauce. then wrapped in puff pastry and ligntly fried. \ :M‘ st ey =
MO0 PING S¥ith fried red onfon.
21 PADPUMPKIN 1 %
r homemae classic. Thiny sviced pumpkin and s dded zucchini fs stir-fried 2 N e wit 4 "
A peaten egg. FLavoured With P Ped cortander, s0y SaUce: E755 rite 3?2;1‘;11 ‘l{:fgg‘ﬁ\f::ﬂaﬂ o pineapple.
{brant mixture of sWweet. vory and a hint of pe oper heat. A Ze = P pineappie:

et chilli dipping sauce:
pepper, the dish 15 2V
22 SEASONAL GREEN VEGETABLES W KING PRAWNS
Quick fix, with high impact, fresh seasonal green vegetables are tossed
3nto a hot wok with Juicy ing prawns with a Ught oy auce.

Served with swef
Grilled ma

4 CRAE PRAWN ROLLS (4 pieces) 8.9
O ispy golden neting of pastry surrounds the mouth water ing That chilli &
Geep fried, comination Of Fab and prawn meat LOEEUIEE with a special

P aromatic herbs and spiCes: Served with plum Sauce-

|F YOU HAVE ANY FOOD ALLERGIES PLEASE KSK
OUR STAFF FOR INFURMleON BOUT THE MENU




