Licenced Curry and Noodle Café

HOUSEWINES glass ', carafe carafe SPECIALTY DRINKS
Stanley Classic Dry White, Moselle or Red 4.00 8.50 16.50 Vodka Lemon Ruski 7.50
Bacardi Breezer Watermelon or Raspberry 7.50
WHITE glass bottle Vodka Cruiser Pineapple or Orange 7.50
1. Seppelt Stony Peak Chardonnay (siend of Regions) 5.00  19.00 Ginja (Alcoholic Ginger Beer) (Pt Dock Brewery, Pt Adelaide) 7.50
2. The Pawn Pinot Grigio (Adelaide Hils) 6.00 28.50
3. DiGiorgio Sterita Unwooded Chardonnay (Limestone Coast) 6.00 28.50 HOUSE SPIRITS
4. Penna Lane Riesling (Clare valley) 6.50 29.50 With ice or water from 6.00
5. Fishbone Classic White w.A,) 6.00 27.50 With mixer from 7.00
6. Murdoch Hill Sauvignon Blanc (adelaide Hils) 6.50 29.50 Viodka, Bacardi, Gin, Brandy, Ouzo, Southern Comfort,
7. Riverby Estate Sauvignon Blanc (variborough, N.Z) 7.00 31.00 Bundaberg Rum, Johnnie Walker Red, Jack Daniels,
8. Penna Lane Semillon Sauvignon Blanc (clare Valey) 6.50 29.50 Jameson Irish Whiskey, Canadian Club
9. Tatachilla Growers Semillon Sauvignon Chenin (McLaren Vale) 6.00 27.50
RED LIQUEURS
10. Seppelt Stony Peak Shiraz Cabernet (Biend of Regions) 5.00 19.50 gfg;g;ﬁgzi’g aarlrll?lljsc’ C(;omtreau, Galliano, Sambucca, 750
11. Rosemount Estate Cabernet Merlot (McLaren Vale) 550 25.50
12. DiGiorgio Cabernet Sauvignon (Lucindale) 6.50 29.50 MILKSHAKES
13. DiGiorgio Frank Cabernet Merlot Shiraz (Limestone Coast) 6.00 28.50
14. Fishbone Cabernet Shiraz w4 550 2750  Cnocolate Strawberry, Caramel, Banana >80
15. Whistler Rose (Barossa Valley) 6.00 28.50 MANGO LASSIE
16. Penna Lane Shiraz (Clare valley) 7.00 31.00 Yoghurt & Mango 5.80
17. Whistler Hubert Irving Red Blend (Barossa Valley) 28.50 Plain Lassie 5.00
18. Pirramimma Cabernet Merlot (vcLaren Vale) 28.50
19. Penna Lane Cabernet Sauvignon (Clare Valley) 29.50 JUICES glass bottle
20. Penna Lane Willsmore Shiraz (Clare Valley) 58.00 Apple, Orange 4.00 4.80
21. Wynns Coonawarra Estate Cabernet Shiraz Merlot (Coonawarra) 29.50 Pine a;) ole, Tomato 4 80
22. Pgn.nyﬂgld Wllnes Shiraz Viognier (2003) (Berri, S.A.) 29.50 Tropical, Apple & Mango, Apple & Guava 550
23. DiGiorgio Lucindale Merlot (Limestone Coast, S.A) 29.50 Aoole & P 550
. : . pple & Pear
24. Pennyfield Wines Petit Verdot (geri, S.A) 29.50
SPARKLING ICE TEA
25. Mt Jagged Sparkling White (Le Blanc) 650  24.50 Lipton Green, Peach or Lemon 5.00
26. Mt Jagged Sparkling Red 6.50 24.50 ]
27. DiGiorgio Piccolo Sparkling Pinot Chardonnay 200ml 8.50 SOFT D,RINKS glass can bottle  jug
28. DiGiorgio Piccolo Sparkling Merlot 200m| 8.50 Coke, BienCoke SR 400 «mB00  9.50
29. House Sparkling Red or White 750ml 19.50 Lift, Sprite, Soda Water ~ 3.50 4.8 9.0
Fanta, Coke Zero 4.80
PORT Raspberry 4.00
Pirramimma 12YO Liqueur Port 5.00 Lemon, Lime & Bitters 4.00
Schweppes Bitter Lemon, Sparkling Mineral Water  s00m4.80
BEER Schweppes Dry Ginger Ale, Indian Tonic Water ~ s00m4.80
Cascade Premium Light, Coopers Light, Hahn Light 5.50 Stone Mountain Natural Spring Water s0om3.50
West End Draught, Victoria Bitter 5.50 San Pellegrino Sparkling Water 250m4.00
Coopers Pale Ale, Tooheys Extra Dry, XXXX Gold 6.00 San Pellegrino Sparkling Water 750m0.95
Coopers Sparkling Ale, Coopers Stout 6.50 Bundaberg Ginger Beer s7smi4.80
James Boags Premium, Crown Lager, Pure Blonde 6.50
Singha (Thailand) 7.00 COFFEE 4.00
Tiger Lager (singapore) 7.00 Flat White, Cappuccino, Latte, Short Black,
Kingfisher Lager (india) 7.00 Macchiato, Long Black, Chai Vanilla Latte
Heineken (Holland) 7.00
Stella Artois (Belgium) 7.00 HOT CHOCOLATE 4.00
Corona (Mexico) 7.50
TEA
CIDER Cup350  SmlPot (1% Cups) 450  Lge Pot (2 Cups) 5.50
Aussie Premium Cider (s4) 6.50 English Breakfast, Lipton Regular, Green Jasmine, Green,
Strongbow Original (Draught) or Dry Cider (England) 7.00 Chamomile, Pure Peppermint, Lemon Twist, Herbal, Chai Vanilla

BYO Welcome—Surcharge $12 per 750ml bottle. NOTE BYO on any other beverages is not accepted
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Licenced Curry and Noodle Café
(V) Vegetarian Option (GF) Gluten Free

STARTERS

A1(V)Samosas (2) \6.95
Pastry triangles with lightly spiced potato,
carrots and peas served with sweet chilli sauce

A2(V)Spring Rolls (2) \6.95
Vegetarian or Chicken . A mix of cabbage,
carrot and peas. Served with sweet chilli sauce

A3 (V)Curry Puffs (2)
Potatoes, peas, carrot, corn & curry served
with sweet chilli sauce

A4 (V)Vegetarian Cold Roll 6.95
Bean sprouts, shredded carrot, cucumber,
coriander & peanuts served with sweet soy
sauce

A5 Tandoori Chicken
Marinated chicken pan fried to perfection
served with lemon

A6 Satay Sticks (2) \7.95
Marinated chicken or beef fried & served with
authentic peanut sauce

\6.95

\7.95

AT Roti Tandoori Roll \ 8.50
Pan fried Indian bread with diced marinated
chicken & yoghurt sauce

SOUPS \

B1 Tom Kar Gai Chicken \\\8.95

Tom Kar Gai Prawn \\\ 995

Spicy, Thai soup cooked with lemongrass,
mushrooms, chicken or prawns, coconut
cream & garnished with coriander \

B2 Tom Yum Chicken \\\8.95

Tom Yum Prawn \\\9.95

Spicy Thai soup cooked with lemongrass,
mushrooms, chicken or prawns & garnished
with coriander

SALADS

C1 Raita small 3.50
Cucumber pieces mixed with yoghurt ~ large 5.50

C2(GF) Thai Chicken or Beef Salad \\11.95
Chicken or beef served with lettuce, tomato
& cucumber topped with sweet chilli sauce
& a touch of vinegar, a warm salad

C3(GF) Larp \\\ 12.95
An authentic Thai spicy warm chicken
salad served with fresh crispy carrot,
cucumber, spring onion, coriander & onion
on a bed of lettuce

C4 Tossed Salad 7.95
Lettuce, tomato & cucumber in French
dressing

NOODLES

D1 Chicken Laksa \\\ 16.95

Hokkien & vermicelli noodles, fish cake,
ground dried prawns & tofu in a spicy
coconut milk broth

D2Prawn Laksa \\\ 19.95
Hokkien & vermicelli noodles served with
tiger prawns, fish cake, ground dried prawns,
Tofu, beansprouts bokchoy & a touch of carrot
& cucumber in a spicy coconut milk broth

D3 (V) Hokkien Noodles
Hokkien egg noodles, egg, prawn, fish cake,
carrot, capsicum, cauliflower, peas,
Beansprouts & bokchoy

16.95

D4 Kway Teow 16.95
Flat rice noodles, chicken, bbq pork sausage,
bokchoy, bean sprouts, egg & sweet soy
sauce, garnished with spring onions

D5 Indian Mee Goreng
Hokkien noodles, egg, lamb, cauliflower,
Carrots, capsicum, peas, bokchoy &
beansprouts with a touch of curry

D6 Pad Thai Noodles
Rice noodles, chicken, ground dried prawns,
eggs, bean sprouts, topped with fresh
crushed peanuts & garnished with coriander

D7 Singapore Noodles
Vermicelli noodles, chicken, bbq pork
sausage, egg, capsicum, broccoli, carrot,
bokchoy & beansprouts in sweet soy sauce

16.95
16.95

16.95

CURRIES

All curries served with rice & a pappadum

E1 Chicken Thai Green Curry B
Or Fish Thai Green Curry \\\18.95
Authentic curry with a touch of coriander,
spring onions, lemongrass, broccoli &
sliced bamboo with coconut milk iy

E2 Vegetarian Thai Green Curry ~ \\\16.95
Authentic curry with a touch of coriander,
spring onions, lemongrass, broccoli, caspisum
carrot, snow peas, bokchoy & sliced bamboo
with coconut milk

E3 Thai Red Curry Beef o
Or Thai Red Curry Chicken \\\\18.95
Authentic curry with a touch of coriander,
spring onion, lemongrass, sliced bamboo,
tender beef or chicken & capsicum

E4 Lamb Curry
Backstrap lamb tender & lean cooked in
an authentic Indian gravy & served with
potatoes -

E5 Devil Curry (Beef Vindaloo)  \\\\\\18.95
Tender topside beef cooked with chilli,
Indian herbs & spices in a gravy sauce

E6 Meatball Curry Beef \\\ 18.95
Topside beef mince balls cooked in a spicy
Indian sauce

E7 Beef Madras \\\\18.95
Diced tender topside beef cooked in a rich
southern Indian gravy sauce

ES Pepper Chicken (Indian Stir Fry) \\\18.95
Lean tender chicken tossed in black
pepper, onions, vinegar & garnished with
spring onions

E9 Butter Chicken
Marinated grilled chicken cooked in a
creamy tomato & butter sauce with Indian
herbs

E10 Indian Fish Curry

Indian Prawn Curry (7)

Butterfish or tiger prawns in an authentic
Indian curry & cream sauce served with
tomato pieces

E11 Vegetable Curry \\entrée 9.50

Vegetable Curry With Rice\\ main 11.95

A mild Indian sauce with carrots,
cauliflower, beans & peas

E12 Dhal

Dhal With Rice

Delicious yellow lentils cooked with a
touch of curry

\\18.95

18.95

\\18.95

\\\19.95

\entrée 6.95
\ main 8.95

E13 Thai Green Prawn Curry (7)
A coconut milk sauce with fresh broccoli
& zucchini with a touch of coriander, spring
Onion, lemongrass & sliced bamboo
\\\\19.95

\\\19.95

Thai Red Prawn Curry (7)
Authentic curry with a touch of
coriander, spring onions, lemongrass,
sliced bamboo, prawns & capsicum
E14 Vegetarian ThaiRed Curry ~ \\\\16.95
Authentic curry with a touch of coriander,
lemongrass, fresh green vegetables &
coconut milk
E15 Chutneys, Pickles 2.70
Sweet or hot mango chutney
Mild or hot lime pickles
E16 Steamed Vegetables
Light cracked pepper on fresh crispy
capsicum, snow peas, broccoli, zucchini,
carrot, bokchoy & beansprouts

small 4.95
large 7.95

STIRFRIES

F1 Green Stir Fry 13.95
Selection of fresh crispy broccoli, capsicum,
carrot, zucchini, bokchoy, snow peas &
beansprouts

F2 Aloo Matar \\6.95

A tangy accompaniment to any curry or stir fry
An Indian vegetable dish of potatoes & peas
in a mild dry curry

F3 Chicken or Beef Basil \17.95
Lean chicken or sliced topside beef with
fresh green vegetables, basil & garlic with
a touch of chilli
F4 Garlic Prawns (6) 19.95
Succulent Tiger Prawns with crispy fresh
broccoli, capsicum, carrot, zucchini & snow
peas with garlic in an oyster & soy sauce
F5 Ginger Seafood (4) 19.95
Succulent Tiger Prawns & squid with crispy
fresh broccoli, capsicum, carrot, zucchini &
snow peas, ginger & pepper
BREAD & RICES
G1 Roti Chana
Plain 2.80 Garlic 3.50 Cheese 3.50

G2 Steamed Jasmine Rice (Serves One) 2.50

G3 Vegetarian Fried Rice 10.95
Jasmine rice with capsicum, broccoli, carrot,
zucchini, peas & bokchoy cooked in a Thai
sauce

G4 Special Fried Rice medium 9.95
Jasmine rice, chicken, broccoli large 11.95
carrot & peas cooked in a Thai sauce

PAPPADUMS each 0.35

KIDS CORNER

H1 Fried Rice 9.95

Jasmine rice, chicken, carrots, peas & soy
sauce
H2 Hokkien Noodles 9.95
Hokkien egg noodles, chicken, egg, carrot & peas
H3 Chicken Nuggets (4)

Or Fish Fingers (3) 8.95
with salad or chips
H4 Bowl of French Fries 5.95

H5 Butter Chicken
Lamb Curry or any listed curries

14.95



