
TO START

FROM THE GRILL

FROM THE WOK

SMOKED OCEAN TROUT ( GF, A )  18
Tasmanian ocean trout, tom kha sauce, pickled grapes, sea herbs

MA HOR ( A )   12
Caramelised pork and prawn, seasonal sour fruit (2 pieces)

CHICKEN & PRAWN SPRING ROLLS ( GF, I, VO ) 14 
Fried Spring rolls, charred pineapple chilli sauce,
iceberg lettuce (4 pieces)

CURRY PUFFS ( VG )   16 
Crispy puff pastry filled with plant-based mince and potato,
burnt sweet chilli sauce, pickles (4 pieces)

MIANG KHAM ( A )   14 
Betel leaf, poached tiger prawn, chilli caramel,
seasonal sour fruit, coconut (2 pieces)

BKK GAI TOD   14 
Fried chicken wings, caramelised soy glaze,
pickles, crispy lime leaf (3 pieces)

GEAW PUU ( M )   14 
Crispy fried wontons, blue swimmer crab salad,
smoked chilli sauce, tobiko (2 pieces)

GAI SATAY    14 
Grilled chicken skewers, roasted peanut sauce,
arjad pickles, grilled bread (2 skewers)

MOO PING ( GF )   13 
Grilled pork skewers, pepperberry jaew, cucumber (2 skewers)

PLA JEW TOD ( I )   14
Crispy fried silverfish, desert lime Isaan seasoning, Sriracha mayo

KANOM PANG NA GOONG ( I )  14 
Deep-fried prawn toast, charred pineapple chilli sauce,
pickles (2 pieces)

GAI YANG ( GF )   24
Chargrilled boneless chicken Maryland, Pepper berry jaew,
herbs, cucumber

MOO SATAY YANG ( GF )  24
Bangkok-style chargrilled pork neck, peanut satay sauce,
house pickles, bull horn pepper

YUM & SALADS

HOUSE
SPECIALS

YUM GAI ( GF )   18
Smoked shredded chicken salad, banana blossom,
coconut chilli jam dressing, roasted cashews

BROCCOLINI YANG ( GF )  18
Charred broccolini salad, toasted black sesame dressing,
mizuna, carrot 

LAARB HED YANG ( GF )  17
Isaan-style grilled mushroom salad, shallot,
lemongrass, toasted rice powder

YUM KHAO POD PING ( GF )  18 
Grilled sweet corn salad, rocket, cucumber,
red nam jim, fried shallots
Add Poached Prawn or Crispy Pork Belly — 6 ( I )

SOM TUM THAI ( GF )    17
Green papaya salad, roasted peanuts, cherry tomatoes, snake beans
Add Poached Prawn or Crispy Pork Belly  — 6 ( I )

PLA TOD KUB YUM ( GF, M )  26
Crispy barramundi, coconut and seasonal fruit salad

SEE KRONG GAE TOD ( GF )   28
Twice-cooked lamb ribs, caramelised plum soy,
sweet-and-sour herb salad

GAI YANG HERB ( GF )   28
Grilled marinated half free-range chicken, black garlic and
honey butter sauce, Bangkok slaw, grilled bread

SALAPAO PED    24
Crispy fried duck leg, Kumquat Chilli Jam, house pickles,
spring onion, steamed gua bao

PAD KA PRAO ( GF )
Chicken   21
Chicken Minced   21
Crispy Pork Belly    24
Tofu     21
Chilli and Thai basil stir-fry, green beans, fresh chilli

GAI PAD KHING ( GF )
Chicken   21
Prawn   24
Tofu   21
Ginger stir-fry, black fungus, salted soybeans,
spring onion, sesame

PAD MED MAMUANG
Crispy chicken   21
Prawn   24
Thai cashew stir-fry, sweet smoked chilli paste,
capsicum, water chestnuts

PAD PAK RUAM (VG, GF)  21
Stir-fried seasonal vegetables, tofu, mushrooms pepper sauce

เรียก
 น้ำย่อย ย่างไฟ

จากกระทะ
คลุก   เคลา้

จานเอก



NOODLE
AND RICE

PAD SEE EW ( GF )
Chicken  21
Prawn  24
Tofu  21
Stir-fried wide rice noodles,
seasonal vegetables, sweet soy sauce

PAD KEE MAO ( GF )
Chicken  21
Prawn  24
Tofu  21
Stir-fried wide rice noodles,
seasonal vegetables, fresh chilli, Thai basil

PAD THAI ( GF )
Chicken  21
Prawn  24
Tofu  21
Stir-fried thin rice noodles,
sweet-and-sour tamarind sauce,
egg, garlic chives, bean sprouts,
roasted peanuts

KHAO PAD SIGNATURE ( GF )
Chicken  21
Prawn  24
Tofu  21
Thai fried rice, egg, tomatoes,
onion, Chinese broccoli

KHAO PAD TOM YUM ( GF )
Chicken  21
Prawn  24
Tofu  21
spicy and sour Tom yum fried rice,
lemongrass, cherry tomatoes

Pad Thai tofu and Khao Pad Tom Yum chicken
contain shrimp.

GAENG KEOW WAN ( GF )
Chicken  21
Beef cheek  24
Tofu  21
Thai green curry, seasonal vegetables,
fingerroot, Thai basil

GAENG PANANG ( GF )
Chicken  21
Beef cheek  24
Tofu  21
Coconut Panang curry, bamboo shoots,
bell pepper, makrut lime leaves, chilli

GAENG PED SAPPAROD  25
Roasted duck curry, charred pineapple,
hearts of palm, Thai basil

TOM YUM GOONG ( GF )
Chicken  21
Prawns  24
Tofu  21
Classic Thai hot-and-sour soup,
mushrooms, lemongrass, cherry tomatoes

Tom yum soup contains shrimp.

DESSERTS

DRINK MENU

MANGO SEMIFREDDO 16
Fried sweet sticky rice cake, coconut, sesame

CASSAVA & UBE CAKE 16
Caramel coconut sauce, Chinese doughnut,
taro ice cream

THAI TEA MOUSSE  16
Chocolate wattle seed soil, roasted peanuts

DAVIDSON PLUM GRANITA ( GF ) 16
Coconut ice cream, nata de coco

STEAMED JASMINE RICE 5

SIGNATURE BLEND RICE 6.5
Riceberry & brown rice

COCONUT RICE  6.5

ROTI WITH SATAY SAUCE 7

PICKLED VEGETABLES 7
A – Australian seafood  I – Imported seafood
M – Mixed origin seafood VG – Vegan
GF – Gluten Free VGO – Vegan option available    VO- Vegetarian Option available
ALLERGY NOTICE : While we take great care in preparing every dish, our kitchen handles a wide range of ingredients.
Our food may contain or come into contact with nuts, dairy, gluten, eggs, soy, sesame, shellfish and pork. Please inform our staff
of any allergies or dietary requirements when ordering. We cannot guarantee that any dish is completely free from allergens.

 แกงและต้ม ของ  หวาน

จิบด่ืม

 เส้นและข้าว

เคียงจาน
SOFT DRINKS

Coke/ Coke Zero/Sprite/ Fanta  5.0

San Pellegrino Sparkling water  6.0
(250ml) 

SIDES

CURRIES
AND SOUPS

CLASSIC THAI DRINKS

Cha-Yen Thai Milk tea  6.5
Traditional Thai Tea with creamy milk

Cha Ma-Now Thai Lemon Tea  6.5
Black tea, Pandan & Fresh Lemon

Butterfly Pea x Desert Lime  6.5
Butterfly pea, native desert lime

Iced Chrysanthemum Soda  6.5
Sparkling Chrysanthemum tea

Thai Iced Coffee   6.5
Bold Thai coffee with creamy milk

Nom-Yen Pink Milk  6.5
Classic Thai pink milk with Sala Syrup

REFRESHER MOCKTAILS

Davidson Plum Tom Yum  8.5
Native Australian Davidson plum,
Kaffir lime & Lemongrass

Lychee Obsessed   7.9
Sweet Lychee with fruity twist

Passion Mango Sunset  7.9
Juicy Mango & tropical passionfruit

Ruby Spritz   7.9
Pomegranate, Lychee & Sparkling soda

Ginger Citrus Sparkler  7.9
Fresh Ginger, lime & Sparkling Soda

Lemon Lime Bitter  7.9
Zesty Lemon , lime & Bitters

JUICES

Orange Juice   5.5

Watermelon Juice  5.5

House-Made Longan Juice  6.5 

TEA POT

Oriental Jasmine Green  5.5

English Breakfast   5.5

Lemongrass & Ginger  5.5


