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DINNER  

TIME 
From 5:00pm till 9:00pm 

 
 
 

SOMETHING SMALL 
 

prawn crackers with chilli jam         5 
 
four vegetable spring rolls filled with mixed vegetables & vermicelli noodles vg  9 
 
four chicken skewers with a homemade satay sauce     14 
 
prawn salad on sesame seed cracker vgo       16 
 
local lemon & pepper squid served with mustard aioli      16 
 
two steamed baos with crispy roasted pork belly vgo      14 
 
tom yum soup with local banana prawns        14 
 
tom kha soup with chicken vo         10 
 
caramelised garlic chicken wings                         20 
 
 
 

SOUPS FOR ONE 
 

KHAO SOI (THAI LAKSA) - Thai style laksa 
served with egg noodles, fried tofu, seasonal 
vegetables & bean sprout with a choice of: 

vegetables   15 
chicken   16 
pork    16 
beef     16 
pork belly   19 
local seafood    21 
local banana prawns  21 

 

NOODLE SOUP - chicken & beef stock with 
rice noodles, seasonal vegetables & bean 
sprout with a choice of: 

vegetables   15 
chicken   16 
pork    16 
beef     16 
pork belly   19 
local seafood    21 
local banana prawns  21 
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MAINS 

 
ten steamed dumplings (momo)                17 
 
beef salad with cucumber, tomatoes, coriander, mint & basil vgo    23 
 
cashew nut stir fry with chicken & seasonal vegetables gfO vo    22 
 
ginger stir fry with pork & seasonal vegetables gfO vo      22 
 
garlic & pepper stir fry with roasted pork belly & seasonal vegetables vo   24 
 
basil & chilli stir fry with pork belly & seasonal vegetables vo     24 
 
stir fried kang kung vegetables with crispy roasted pork belly vo    24 
 
oyster stir fry with sliced beef & seasonal vegetables      22 
 
kapao stir fry with minced pork, holy basil, chilli & fried egg gfO    23 
 
jungle stir fry with local prawns, barramundi & squid      30 
 
red curry with beef short ribs, tomatoes & lychees gf vo     31 
 
massaman curry with braised lamb shanks & roasted potatoes gf   1 shank 25 

2 shanks 34  
 
green curry with chicken, thai eggplants, bamboo & snake beans gf vo   23 
 
choo chee with local banana prawn        28 
 
rendang curry with diced beef         23 
  
roasted cauliflower curry with curry leaves & chilli GF v     18 
 
chow mien noodles with beef, egg & seasonal vegetables vgo vo    21 
 
pad thai noodles with chicken, bean sprout & roasted peanuts gfO VGO vo   21 
 
nasi goreng with sliced pork, sambal & fried egg      17 
 
fried rice with chicken & egg gfO        16 
 
fried rice with seasonal vegetables & egg gfO vg VO      15 
 
poached barramundi with sweet chili sauce       28 
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RICE & SIDES 
 
shoestring fries with katsu curry gravy & spring onion       10 
 
garlic naan vg           5 
 
jasmine rice gf v          3pp 
 
coconut rice gf v          5pp 
 
 
 

 
HAPPY ENDING 

 
mango panna cotta with coconut cream vg       15 
 
fried ice cream with chocolate ganache & cornflakes vg     12 
 
fried steamed bun with vanilla ice cream, macha & roasted peanuts vg   8 
 
 
 

  


