Appertizer
CRISPY SPRING ROLL

$6.95

CRISPY TOFU

$7.95

DUMPLINGS

$9.95

Crispy vegetable spring rolls with cabbage, carrot, taro root, glass noodles.Served with plum sauce.

Crispy fried tofu served w/crushed peanuts and sweet chili dipping sauce.

Steamed chicken dumplings served with garlic soy sauce.

SATAY Gluten

$10.95

CURRY PUFFS

$10.95

FRIED CALAMARI

$14.95

FREE

Grilled chicken on bamboo skewers served with peanut sauce and cucumber salad.

Fried puff pastry stuffed with minced chicken, potato, caramelized onion, carrot and yellow curry.

Fried calamari served with sweet chili dipping sauce.

Madame Appertizer
LANNA SAUSAGE

$10.95

MADAME CRAB

$13.95

ESCARGOTS Gluten

$12.95

ROYAL PRAWN CAKE

$12.95

GOLDEN BARS

$10.95

Traditional northern style fried pork sausage wrapped with tofu skin served with sweet chili sauce.

Madame style crab cake with taro root and bread crumb served with tangy chili plum sauce.
FREE

Garlic-parsley butter and anchovies.

Fried prawn cake old style served with sweet plum sauce.

Crispy rolls wrapped with crab meat, soft cream cheese, carrot, scallion, celery.

Hot and Spicy

Gluten
Gluten
FREE

Free

Food Allergy Alert: If you have any food allergies or dietary preference
please inform us because not all ingredients are listed in the description.

Soup
CHOICE OF CHICKEN, TOFU, VEGE OR SHRIMP

$6.95

LEMONGRASS SOUP (Tom Yum) Gluten
FREE

Our famous spicy and sour lemongrass broth is served with mushroom, splash of cream traditionally seasoned with
kaffir lime leaves, chili and lime juice.

GALANGAL COCONUT MILK SOUP (Tom Kha) Gluten
FREE

Thailand coconut galangal soup with mushroom, kaffir lime leaves and lime juice.

Salad
MIXED MARKET GREEN Gluten
FREE

Fresh greens with tomatoes, cucumber and bean curd. Served with peanut dressing.

$6.95

GREEN PAPAYA SALAD Gluten

$13.95

DUCK SALAD

$16.95

FREE

Featuring shredded green papaya with fresh lime juice, caramelized palm sugar,shrimps, tomatoes,
green bean, grounded peanut, carrot and chili lime dressing.

Crispy roasted duck with ginger, red onion, pepper, cilantro, peanut tossed in exotic chili lime dressing.

SPICY CALAMARI SALAD Gluten

$14.95

GRILLED CHICKEN SALAD

$14.95

GRILLED BEEF SALAD

$14.95

FREE

Spicy calamari ring tossed with homemade chili paste, pepper, red onion and chili lime juice.

Grilled chicken breath tossed with tomato, pepper, cilantro, red onion and chili lime dressing.

Charcoal grilled slice beef tossed with tomato, pepper, cilantro, red onion and chili lime dressing.

Big Plate Salad
LOTUS ROOT SALAD

$14.95

Thin cut lotus root tossed with homemade chili paste, pepper, red onion, cilantro, ginger and chili lime dressing.

GUACAMOLE & MANGO SALAD Gluten

$14.95

TOPPED UP SALMON
GRILLED CHICKEN
SHRIMP (6)

$12.95
$9.95
$10.95

FREE

Shredded fresh mango, guacamole ,red onion, pepper, cilantro, scallions with Thai chili lime dressing.

Hot and Spicy

Gluten
Gluten
FREE

Free

Food Allergy Alert: If you have any food allergies or dietary preference
please inform us because not all ingredients are listed in the description.

Madame Entrée
DUCK CHU CHEE

$30.95

MEE DUCK

$30.95

SALMON BASIL

$25.95

Crispy fried roasted duck served with homemade Chu Chee curry sauce, coconut milk and Kaffir lime leaves.

Stir fried egg noodles topped with homemade honey roasted duck.

Grilled fillet Salmon with fresh chili, garlic, onion, pepper, oyster mushroom and Thai Basil.

ROYAL PAD THAI Gluten

$27.95

VOLCANO PORK CURRY (Osso Bucco)

$32.95

BASIL OSSO BUCCO

$32.95

MANGO FISH

$29.95

FREE

Known as one of the most popular Thai noodle dishes, our version features stir-fried thin rice noodles mixed with a
tangy tamarind sauce combined with giant prawns, bean sprouts, shallots, peanuts and tofu wrapped in egg net

Slow cooked pork shank with coconut milk, cinnamons, Kaffir lime leaves and homemade curry.

Slow cooked pork shank with fresh chili, garlic, pepper, mushroom, onion, and Thai basil.

Crispy fried fillet red snapper with fresh chili, garlic, pepper, fresh mango, red onion, cilantro, lemongrass and lime
juice.

CHILEAN SEABASS MANGO Gluten

$30.95

FREE

Pan sear Chilean Sea Bass with fresh chili, garlic, pepper, fresh mango, red onion, cilantro, lemongrass and lime juice.

CHILEAN SEABASS CHUCHEE Gluten

$30.95

LAMB BASIL

$32.95

LAMB GARLIC & LEMONGRASS

$32.95

WILD BOAR

$29.95

FREE

Pan sear Chilean Sea Bass with homemade ChuChee curry sauce, coconut milk and Kaffir lime leaves.

Charcoal grilled baby rack of lamb over chili and garlic sauce, mushroom, pepper, onion and Thai basil.

Charcoal grilled baby rack of lamb with fresh garlic, lemongrass, black pepper, scallions and cilantro.
(SUPER SUPER SPICY - NO RETURN)
Sauteed wild boar tenderloin with chili pepper, Thai basil, baby peppercorn, red curry, lemongrass and
Thai spicy herbs.

Hot and Spicy

Gluten
Gluten
FREE

Free

Food Allergy Alert: If you have any food allergies or dietary preference
please inform us because not all ingredients are listed in the description.

Curry
CHOICE OF CHICKEN, VEGE OR TOFU
BEEF
SHRIMP

$16.95
$18.95
$23.95

RED CURRY Gluten
FREE

A timeless Thai classic, this rich curry features red chili paste simmered with coconut milk, kaffir lime leaves, basil,
bamboo shoots, bell pepper and green beans.

GREEN CURRY Gluten
FREE

Spices and herbs blended in hot green chili paste w/bamboo shoots, green beans, basil bell peppers and peas
simmered in coconut milk.

PANANG CURRY

Gluten
FREE

Pan-fried Panang curry slowly cooked in mild chili w/ string beans, bell peppers, potatoes, peanuts, carrots and kaffir
lime leaves, simmered in coconut milk.

MASSAMAN CURRY Gluten
FREE

A flavorful brown curry stewed with coconut milk, onions, potatoes, and peanuts.

Noodle and Fried Rice
CHOICE OF CHICKEN, VEGE OR TOFU
BEEF
JUMBO SHRIMP

$16.95
$18.95
$23.95

PAD THAI Gluten
FREE

Traditional Thai dish of Stir-fried thin rice noodles, scallions, bean sprouts, crunched peanuts, egg and tofu in savory
and sweet Tamarind sauce.

SE EW

Stir fried flat noodle with your choice of chicken, beef, shrimp or tofu, egg, Chinese broccoli seasoned with flavorful
light garlic soy sauce.

DRUNKEN NOODLE

Stir fried flat noodle with your choice of meat, egg, fresh chili, garlic, onion, carrot,
pepper and fresh Thai basil

SPICY FRIED RICE

Spicy fried rice with your choice of chicken, beef, shrimp or squid, egg, onion, carrot, pepper and Thai basil.

BANGKOK PINEAPPLE FRIED RICE

$22.95

CRAB FRIED RICE

$22.95

Jasmine fried rice with jumbo shrimp, egg, onion, carrot and scallion stir fried in a hot wok.

A generous portion of succulent crab meat stir fried with jasmine rice, eggs, onions, carrot and scallion.

Hot and Spicy

Gluten
Gluten
FREE

Free

Food Allergy Alert: If you have any food allergies or dietary preference
please inform us because not all ingredients are listed in the description.

Classic Entrée

CHOICE OF CHICKEN, VEGGIES OR TOFU
BEEF
JUMBO SHRIMP

$16.95
$18.95
$23.95

MIXED VEGE

Sauteed mixed vegetables with garlic and oyster sauce.

THAI GINGER

Sauteed with fresh ginger, mushroom, carrot, onion, pepper and scallions.

THAI BASIL

Sauteed with chili, garlic, pepper, mushrooms, onion, carrot, green bean and Thai basil.

PEANUT CHICKEN Gluten

$18.95

FREE

Grilled chicken breast with peanut sauce.

KAO SOY (NORTHERN STYLE CURRY NOODLE SOUP) Gluten
FREE

CHICKEN

$20.95 or JUMBO SHRIMP

$23.95

This noodle dish combines crispy and soft egg noodles, shallots, lime, pickled green mustrd, sliced red onion and
flavorful yellow curry.

SHRIMP PEANUT CURRY

$23.95

SALMON GARLIC & LEMONGRASS

$25.95

Crispy jumbo shrimp topped with homemade chili paste, red curry and peanut sauce. Served with steamed vegetables.

Grilled Atlantic salmon with Thai herbs, garlic pepper sauce.

GRILLED ATLANTIC SALMON CURRY Gluten

$25.95

DUCK RED WINE TAMARIND

$30.95

SPICY CHILI DUCK

$30.95

DUCK BASIL

$30.95

CHILI FISH

$32.95

FISH GARLIC

$32.95

Grilled Atlantic salmon with green curry, peppers, Thai basil.

FREE

Crispy fried roasted duck topped with red wine Tamarind reduction.

Crispy fried roasted duck with Thai aromatic spicy tangy chili sauce.

Crispy fried roasted duck sautéed with chili, garlic, pepper, onion, mushroom, carrot, green bean and Thai basil in
exotic spicy sauce.

Crispy fried fillet red snapper topped with Thai aromatic spicy tangy chili sauce.

Crispy fried fillet red snapper with fresh garlic, lemongrass, black pepper, scallions and cilantro.

Hot and Spicy

Gluten
Gluten
FREE

Free

Food Allergy Alert: If you have any food allergies or dietary preference
please inform us because not all ingredients are listed in the description.

Side Order
JASMINE RICE

$2.00

BROWN RICE

$2.00

SWEET BLACK STICKY RICE

$5.95

STEAM NOODLE

$6.95

STEAM VEGETABLES

$12.95

PEANUT SAUCE

$1.00

EXTRA CHICKEN, BEEF, VEGETABLE OR TOFU

$3.00

EXTRA SMALL SHRIMP (3)

$5.00

EXTRA JUMBO SHRIMP

$4.00 EACH

Beverage
SODA COKE, SPRITE, DIET COKE, GINGER ALE

$2.50

UNSWEETENED ICED TEA

$2.00

TEA

$2.00

JUICE APPLE, CRANBERRY

$3.50

CHERRY TEMPLE

$3.50

THAI ICED TEA

$4.00

LYCHEE ICED TEA

$4.95

SAN PELLEGRINO (LG)

$7.95

SAN PELLEGRINO (SM)

$3.50

(Jasmine, Thai Tea, Chamomile, Green)

Desserts
BLACK STICKY RICE WITH FRESH MANGO

$9.95

PLANT OF LOVE

$9.95

WARM SPICE CARROT CAKE

$9.95

FRIED APPLE FRITTER

$9.95

Layers of Japanese soft cake, strawberry, soft cheesecake, oreo crumbs.

With vanilla bean soft cream cheese and Myer rum.

Fried apples fritter with sugar, cinnamon topped with vanilla bean crème anglaise.

Lunch Special

Tues - Fri from 11am – 2.45pm
Lunch special served with jasmine rice except noodle dishes
Thai salad w/ peanut dressing.
Crispy roll (2pieces $2.00) or Steamed dumpling (6pieces $3.00)
CHOICE OF CHICKEN OR VEGGIES OR TOFU
$12.95
BEEF
$13.95
SHRIMP
$14.95
AUTHENTIC OLD SCHOOL PAD THAI

Rice noodle, special Pad Thai sauce, farm eggs, peanuts, sweet turnip, scallion, tofu and bean sprout.

SE EW

Stir fried flat noodle with egg, Chinese broccoli and light garlic soy sauce.

DRUNKEN NOODLE

Stir fried flat noodle with egg, fresh chili, garlic, onion, carrot, pepper and Thai basil.

BANGKOK FRIED RICE

Fried rice with egg, onion, carrot, tomato and scallion.

THAI BASIL

Sauteed with chili, garlic, pepper, onion, mushroom, carrot, green bean and Thai basil.

WILD GINGER

Sauteed with fresh ginger, mushroom, carrot, onion, pepper and scallion.

GARLIC AND PEPPER

Sauteed with fresh garlic, black pepper, bell pepper, mushroom, onion, carrot and scallion.

SPICY FRIED RICE

Spicy fried rice with egg, onion, carrot, pepper and Thai basil.

PANANG CURRY Gluten
FREE

Spices and herbs blended in chili paste w/ string beans, peppers, potatoes, carrots and kaffir lime leaves, simmered in
coconut milk.

GREEN CURRY Gluten
FREE

Spices and herbs blended in hot green chili paste w/ bamboo shoots, green beans, basil and peppers, simmered in
coconut milk.

RED CURRY Gluten
FREE

Spices blended in chili paste w/ bamboo shoots, green beans, basil and peppers, simmered in coconut milk.

MASSAMAN CURRY Gluten
FREE

A flavorful brown curry stewed w/ coconut milk, onions, potatues, and peanut

SPICY CHILI FISH

$16.95

Crispy fillet red snapper topped with chili sauce, garlic, lemongrass, onion, pepper, tamarind juice and Thai basil.

GRILLED ATLANTIC SALMON CURRY Gluten

$16.95

PEANUT CHICKEN Gluten

$16.95

Grilled Atlantic salmon with green curry, peppers andThai basil.

FREE

FREE

Grilled chicken breast with peanut sauce.

Hot and Spicy

Gluten
Gluten
FREE

Free

Food Allergy Alert: If you have any food allergies or dietary preference
please inform us because not all ingredients are listed in the description.

