
Fine Thai Cuisine
17 Commercial Street West

Mount Gambier SA

Phone 8723-6264
www.wildginger.com.au

‘Bee’ (right) is our head 
chef with extensive 
experienced in thai 
and asian cookery. 
specialised in bangkok 
style cooking

‘Ju’ (left) is our sous chef 
overseeing our day to 
day kitchen operations 
to ensure our smooth 
operations and 
customers satisfaction.

Our Chefs

17 Commercial Street West
Mount Gambier SA

Phone 8723-6264

www.wildginger.com.au
email: info@wildginger.com.au

wild ginger taste of asia a.b.n.  27 435 696 851, terms and conditions, price & everything else subject to change without notice, all prices 
shown include GST, discretionary surcharges of 10% on public holiday, add on extras is charged accordingly, please inform staffs of 
any known allergies. we will do our best to accomodate your dietary requirements, however we can not guarantee a total allergens free 
on any dishes due to factors beyond our control

Chef’s Special
five spices pork with quail eggs� 20.90
medallions of a slow cooked pork tenderloin with tangy chilli 
garlic sauce served with jasmine rice

‘phad char seafood’ (medium’ish)� 21.90
traditional thai dish with fresh pepper corn, wild ginger, holy 
basil & vegies in a tasty thai style sauce

Beef rendang with roti bread� 22.90’
semi dry curry with tender chunky beef slow cooked with 
desiccated coconut, lime leaves, lemongrass, herbs’n spices

‘panang barra fillet’ with rice� 22.90
crispy barrmundi fillet topped with thai panang curry sauce, 
kaffir lime leaves, basil. served with jasmine rice

Kids Menu
hokkien kids� 10.90
stirfry egg noodles with chicken and vegetables in a tasty 
thai soy

chicken garlic with rice� 10.90
crispy chicken pieces of marinated then deep fried chicken 
served with rice 

char keow teow
fresh flat rice noodles stir-fried with chinese pork sausage, 
egg, bean sprouts & garlic chives in a malay-chinese style 
dark soy sauce

chicken or veg’n tofu� 17.90
seafood or prawn� 19.90

phad si yu
choices of thin or fresh flat rice noodles stir-fried with egg, 
bean sprouts, asian greens & a tasty thai soy sauce

chicken or beef or veg’n tofu� 17.90
seafood or prawns� 19.90

singapore noodles
thin rice vermicelli with chicken, chinese pork sausage, egg & 
vegetables, stir-fried in singapore-nonya style

chicken or veg‘n tofu� 17.90

egg noodle stir-fry
thick egg noodle stir-fry with vegetables in a tasty thai 
blended sause

chicken or veg’n tofu� 17.90
seafood or prawn� 19.90

mee gorang
hokkien noodles stir-fried with chicken, capsicum, carrots, 
bean sprouts, asian greens & a spicy-sweet curry paste sauce

chicken or veg’n tofu� 17.90

Salads
larp chicken salad� 16.90
salad of minced chicken with cucumber tossed in aromatic 
herbs, chilli & citrus juice

thai beef salad� 19.90
slivers of medium rare poterhouse steak, sliced & tossed with 
asian herbs & crushed roasted peanuts in a chilli jam dressing

Rice ‘n side orders
nasi-gorang (malay-indonesian fried 
rice)
with chicken, chinese pork sausage & vegetables topped 
with fried egg

chicken or veg’n tofu� 14.90

thai fried rice
traditional Thai fried rice with egg, broccoli, onion & basil  
topped with fried egg

chicken or beef or veg’n tofu� 14.90
seafood or prawns� 16.90

vegetable stir-fry (vego)� 13.90
mixed vegetables lightly stir-fried with soy sauce

jasmine steamed rice� 2.90
plain ‘steamed’ rice for your curries & stir-fries

roti bread
flat & flaky unleavened bread pan-fried until crisp & golden 
brown

savory roti (butter roti)� 4.10
sweet roti (with condensed milk & sugar)� 4.10



17 Commercial Street West
Mount Gambier SA 5290

Opposite ANZ Bank

Phone 8723-6264
www.wildginger.com.au
info@wildginger.com.au

Trading Hours

lunch : 11:30 am - 2:00 pm, Monday - Friday

dinner : every nights 5:30 till late

QR Code, Scan for Reading

Fine Thai Cuisine

Starters
spring rolls (vego) (2 per serve)� 5.90
vegetables, vermicelli deep fried in a crispy rice paper roll 
served with sweet chilli sauce

curry samosas (vego) (2 per serve)� 5.90
triangular shaped rice paper rolls filled with curried potatoes, 
peas served with sweet chilli sauce

nonya popiah (vego) (2 per serve)� 6.90
cold rolls with bean sprouts, cucumber, carrots, crushed 
roasted nuts & sesame seeds wrapped in rice paper, topped 
with nonya style thick sauce 

thai fish cakes (5 per serve)� 7.90
leather back fish fillet mince with thai curry paste, kaffir lime 
leaves & string beans served with cucumber, sweet chilli 
sauce with crushed roasted peanuts

thai style prawn toast� 7.90
deep-fried mixture of minced prawns & chicken with thai 
herbs‘n spices spread over crustlessbread, served with 
sweet’n sour cucumber sauce

satay chicken (2 sticks per serve)� 10.90
grilled chicken tenderloins, marinated in thai herbs’n spices 
topped with a curry peanut sauce served with toasted bread 
& sweet‘n sour cucumber sauce

Soups
tom yum soups
hot’n sour thai soup infused with fragrant kaffir lime leaves, 
galangal & lemongrass 

chicken or veg’n tofu� 9.90
seafood or prawn� 12.90

tom kha Soup
tangy thai soup with chicken, fragrant herbs and coconut 
milk

chicken or veg’n tofu� 9.90
seafood or prawn� 12.90

Stir-fries
thai chilli basil stir-fry
with vegetables, basil leaves & tasty thai sauces

chicken or beef or tofu� 17.90
seafood or prawn� 20.90

cashew nut stir-fry
with vegetables, roasted cashew nuts & thai style sauces

chicken or beef or tofu� 17.90
seafood or prawn� 20.90

‘phad phed’ thai spicy stir-fry (medium 
to hot!)
saute’ed with curry paste sauce, fresh peppercorn, kaffir lime 
leaves, wild ginger & mixed vegetables topped with a dash 
of coconut cream 

chicken or beef or tofu� 17.90
seafood or prawn � 20.90

‘phad khing’ thai ginger stir-fry
with fresh ginger, wood fungus, straw & chinese mushrooms 
and vegetables in tasty thai blended sauce

chicken or beef or tofu� 17.90
seafood or prawn� 20.90

lemongrass stir-fry
with vegetables, lemongrass, kaffir lime leaves, galangal & 
rich tangy thai sauces

chicken or beef or tofu� 17.90
seafood or prawn� 20.90 

thai peanut sauce stir-fry ‘phra rama 
long-song’
mixed vegetable stir-fry with meat of your choice topped 
with a thai curry peanut sauce

chicken or beef or tofu� 17.90
seafood� 20.90

“sichuan” chilli stir-fry
with cashew nuts, capsicum, bamboo shoots, broccoli,carrots 
in ‘sichuan’ sweet’n tangy spicy sauce

chicken or beef only� 17.90

mixed tofu stir-fry (vego)� 17.90
with vegetables, straw mushrooms & wood fungus with a 
tasty soy based sauce

yellow curry of tofu stir-fry (vego)� 17.90
as above but in a yellow curry sauce

Curries
thai green curry
a popular thai curry with mixed vegetables scented with wild 
ginger, kaffir lime leaves, thai basil & lemongrass

chicken or veg’n tofu� 18.90
seafood or prawn � 20.90

thai red curry of beef
slow cooked tender chuky beef in a red curry sauce with 
mixed vegetables, kaffir lime leaves and thai basil in a rich 
coconut sauce

beef only� 18.90

‘matsaman’ curry of beef with rice
a classic Thai style curry with potatoes, peanuts, caramalised 
onions & herbs’n spices in a rich curry sauce served with a 
sweet’n sour cucumber side dish & fragranced jasmine rice

beef only� 20.90

‘biryani’ curry of chicken 
southern Thai style curry with an indian-malay influence with 
potatoes cooked in a nice fragrance of ‘karee’ powder in a 
mild, creamy coconut based sauce 

chicken only� 18.90

‘bakuteh’ (braised beef hot pot)
slow cooked tender beef with chinese mix of herbs’n spices 
with chinese mushrooms, served on a bed of chinese green 
vegetables in a clay pot

beef only� 18.90

Noodles
phad thai
thai rice stick noodles fried with egg, chives, bean sprouts stir-
fry in tasty tamarind based sauce, garnished with crushed 
roasted peanuts and lemon to taste

chicken or veg’n tofu� 17.90
seafood or prawn� 19.90

drunken noodles
a bed of thai rice stick noodles stir-fried with egg topped with 
a chicken mince stir-fry with vegetables, basil, tossed in a thai 
style sauce

chicken minced only� 17.90


