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takeaway menu

	 Phone: 6495 6366
	 28 Quondola Street
	 Pambula NSW 2549

• FULLY LICENSED
BYO Wine only – corkage $8 per bottle

Public Holiday Surcharge of 10% applies.
Please inform us if you have any food allergies. Gluten free meals are available.

All prices include GST • Prices subject to change without notice

	 	 noodle dishes
With your choice of main ingredient: 

Tofu and Vegetable  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    14.50
Beef, Chicken or BBQ Pork  .  .  .  .  .  .  .  .  .  .  .  .  .    15.50
Combination of Meat  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    16.50
Prawn 	 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    18.50
Seafood or Roast Duck .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    19.50
Scallop  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    22.50

52.	 Pad Thai
	 Stir fried rice noodles with egg, bean sprouts,topped with crushed peanuts

53.	 Pad See-Ewe
	 Stir fried flat rice noodles with egg, sweet soy sauce and vegetables

54.	 Pad Kee Mao
	 Stir fried flat rice noodles, sweet sauce and vegetables

55.	 Hokkien Noodles
	 Hokkien egg noodles, sweet soy sauce and vegetables

56.	 Satay Noodles
	 Stir fried flat noodles, egg, peanut sauce and vegetables 

57.	 Thai Laksa
	 Spicy curried soup with rice noodles and coconut cream 

58.	 Sweet and Sour Noodle
	 Stir fried flat noodles with sweet and sour sauce and vegetables 

59.	 Mongolian Beef Noodle
	 Stir fried flat noodle with Mongolian sauce

60.	Chilli Jam Noodle
	 Stir fried rice noodle with chilli jam

61.	 Chow Mein
	 Crispy egg noodle and stir fried with vegetables

		  rice dishes
With your choice of main ingredient: 

Tofu and Vegetable  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    14.50
Beef, Chicken or BBQ Pork  .  .  .  .  .  .  .  .  .  .  .  .  .    15.50
Combination of Meat  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    16.50
Prawn 	 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    18.50
Seafood or Roast Duck .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    19.50
Scallop  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    22.50

62.	 Rice Pineapple – Stir fried rice with pineapple

63.	 Chilli Jam Rice – Stir fried rice with chilli jam

64.	 Thai Fried Rice – Stir fried rice, thai-style

65.	 Steamed Rice	– Small  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3.50
			   – Large  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.50

	 	 dessert
66.	 Sticky Rice with Ice Cream  .  .  .  .  .  .  .  .  .  .  .   5.50
67.	 Sticky Rice with Mango (Seasonal)  .  .  .  .  .  .   5.50
68.	 Cake of the Day .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   5.50

	 	 coffee
Takeaway coffee available  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.00

	 	 lunch specials
Choose your main ingredient:

Beef, Chicken or BBQ Pork  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10.00
Prawn 	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   12.00
• All curries – Panang, Red, Green or Yellow 
    Served with steamed rice

• Pad Thai	 • Pad Ka Poa 
• Pad See-Ewe 	 • Satay Noodles
• Pad Kee Mao	 • Chilli Jam Noodle 
• Hokkien Noodles	 • Fried Rice 
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Phone: 6495 6366
8 Quondola Street, Pambula NSW 2549

Lunch: Tue-Sun 11.30am to 2.30pm
Dinner: Tue-Sun 5pm to 9pm



		  Entrees
1.	 Spring Rolls (Vegetarian) (4)  .  .  .  .  .  .  .  .  .  .  .   7.50   
	 Crisp rolls filled with rice noodles, vegetables with sweet chilli sauce

2.	 Spring Rolls (Prawn) (4)  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.00 
	 Crisp rolls with prawns, rice noodles, vegetables with sweet chilli sauce 

3.	 Curry Puffs (4)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7.50 
	 Hand wrapped puff pastry filled with vegetables with sweet chilli sauce

4.	 Dims Sims (4)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7.50
	 Steamed orfried

5.	 Wontons (Home-made) (6)  .  .  .  .  .  .  .  .  .  .  .  .  .   7.50
	 Minced chicken, spring onion, soy sauce wrapped in egg 
	 pastry – steamed or fried

6.	 Fried Tofu  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7.50
	 With peanut sauce and/or sweet chilli Sauce

7.	 Chicken Wings  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7.50 
	 Crispy chicken wings coated with Thai spicy marinade

8.	 Chicken Satay (4)  . . . . . . . . . . . . . . . . . . . . .   8.50 
	 Skewers of marinated chicken fillets, home-made peanut sauce

9.	 Prawn Satay (4)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.00

10.	 Mixed Entrée  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.90 
	 Spring rolls, curry puffs, chicken wings, fish cakes and fried wonton

11.	 Golden Bag (4)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7.50 
	 Small pastry bag containing crab, chicken meat and diced vegetables

12.	 Fish Cakes (4)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7.50 
	 Fish mince marinated with curry paste, deep fried

13.	 Coconut Prawns (4) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.00 
	 Battered Prawns in shredded coconut with sweet chilli sauce

		  soup
Mixed vegetables and any of the following main ingredients: 

Tofu and Vegetable  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7.50
Beef, Chicken or BBQ Pork  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.50
Prawn or Seafood  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.50
Scallops  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10.50

14.	 Tom Yum
	 A traditional spicy and sour soup with lemon grass, kaffir lime leaves, chilli 
	 paste and lime juice

15.	 Tom Kha 	
	 A sweeter soup with Galangale, chilli paste and coconut cream

16.	 Tom Jued 
	 Clear soup with vegetables 

17.	 Wonton Soup  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.50
	 With vegetables

		  salads
18.	 Beef Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.50 
	 Grilled beef slices, tomato, cucumber, mint leaves, chilli jam, 
	 lemon juice and coriander

19.	 Prawn Salad  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.50 
	 King Prawns, tomato, red onion, thai-style dressing

20.	 Duck Salad  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19.50 
	 Roasted duck slices, red onion, cucumber, coriander, mint, tomato, 
	 lemon juice, home-made dressing  
21.	 Calamari Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.50 
	 Grilled calamari, red onion, cucumber, coriander, mint, tomato, 
	 lemon juice and homemade dressing 

22.	 Crispy Chicken Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.50 
	 Crispy chicken, fried vegetables, thai herbs and home-made dressing

23.	 Larb Kai Salad  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.50 
	 With steamed chicken mince, mixed thai herbs and roasted rice

	 	 mains
Choose your main ingredient:

Tofu and Vegetable  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    14.50
Beef, Chicken or BBQ Pork  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    15.50
Combination of Meat  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    16.50
Prawn 	 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    18.50
Seafood or Roast Duck .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    19.50
Scallop  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   22.50

24.	 Cashew Nut Sauce
	 Stir fried vegetable with cashew nuts

25.	 Pad Ka Poa (Chilli Basil)
	 Stir fried mixed vegetables with garlic, chilli and basil 

26.	 Garlic Sauce
	 Stir fried mixed vegetables with home-made garlic sauce

27.	 Ginger Sauce
	 Stir fried mixed vegetables, home-made ginger sauce

28.	 Oyster Sauce
	 Stir fried mixed vegetables with oyster sauce

29.	 Black Bean Sauce
	 Stir fried mixed vegetables with black bean sauce

30.	 Sweet and Sour
	 Stir fried tomato, onion, pineapple, sweet and sour sauce

31.	 Sweet Chilli Jam
	 Stir fried mixed vegetables with sweet chilli jam sauce

32.	 Pad Cha
	 Stir fried spicy thai herbs with vegetables

33.	 Black Pepper Sauce
	 Stir fried mixed vegetables with black pepper sauce

34.	 Mongolian Beef  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.50
	 Stir fried seasonal mixed vegetables with mongolian sauce

35.	 Honey Chicken  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   15.50
	 Battered chicken served with crispy fried noodles

36.	 Honey Prawn  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   18.50
	 Battered prawns served with crispy fried noodles

37.	 Thai-style Omelette – Chicken  .  .  .  .  .  .  .  .   15.50 
	 	 	 – Prawn  . .  .  .  .  .  .  .  .  .   18.50
38.	 Macadamia Prawn  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   18.50
	 Stir fried prawns,mixed vegetables, chilli jam, macadamia nuts

39.	 Ped Pad Puk  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   19.50
	 Stir fried roast duck, seasonal vegetables and oyster sauce

40.	Gong Aroi  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    18.50
	 Prawns stir fried, coconut cream, chilli paste, vegetables

41.	 Fig Siam  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    18.50
	 Stir fried beef with chilli jam, dried figs, macadamia nuts, 
	 served with seasonal steamed vegetables

		  curries
Traditional Thai curries prepared with vegetables and your 
choice of main ingredient – served with steamed rice.

Tofu and Vegetable  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    14.50
Beef, Chicken or BBQ Pork  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   15.50
Combination of Meat  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    16.50
Prawn 	 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    18.50
Seafood or Roast Duck .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    19.50
Scallop  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    22.50

42.	 Red Curry 
	 Mild curry with tomatoes, bamboo shoots, beans and mixed vegetables

43.	 Green Curry
	 Slightly spicy and sweet with bamboo shoots, beans and mixed vegetables

44.	Panang Curry
	 Smooth mild curry with vegetables

45.	 Yellow Curry
	 Sweet and mild curry with coconut cream and potatoes

46.	 Mango Curry
	 Curried mango with seasonal vegetables

47.	 Massaman Beef Curry  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   16.50
	 Stewed beef curry with coconut cream and potatoes

48.	 Red Duck Curry  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   19.50
	 Roast duck with red curry paste, pineapple,tomatoes, lychee, basil

49.	 Pineapple Duck  . . . . . . . . . . . . . . . . . . . . . . 19.50
	 Roast duck with red curry paste, pineapple, basil

50.	 Pad Talay  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   19.50
	 Mixed seafood stir fry, red curry paste,coconut milk, kaffir lime, peppercorns

51.	 Choo-Chee	 – Prawn  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   18.50
			   – Scallop  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22.50
	 Creamy choo-chee curry, seasonal mixed vegetables and chilli paste


