
GOLDEN MONEY BAGS (6)             
Wrapped with mix of chicken & Thai herbs

served with a sweet and sour dipping sauce.
 
 
. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

$10.50

           PORK SPARE RIBS (6)  
Sweet and tender deep fried pork spare

ribs with chef's secret sauce.

  CRUMBED PRAWNS (6)       
Butterflied prawn cutlets coated in a 
light golden coconut breadcrumbs.

CHICKEN SATAYS (4)      
Skewered tender grilled chicken pieces
served with chef's style peanut sauce.

MIXED ENTREE PLATTER   (min for 2)
 
 

A combination of Spring Rolls, Money
Bags, Curry Puffs and Chicken Satay.

 
 

                   
 

$20.00 ($10PER PERSON)

THAI SPRING ROLLS (7) 
 

Homemade vegetarian roll served
with sweet chilli sauce.

$9.00

 DEEP FRIED TOFU (6)
               

Deep fried tofu served with peanut
sauce.

$11.00
V

 STUFFED CHICKEN WINGS
                  

Boneless chicken wings stuffed with
chopped vegetables, minced pork,
calamari, shrimp, egg & corn flour 

served with sweet chilli sauce.

$12.50

DEEP FRIED CHICKEN WINGS
   

Chicken wings fried with onion & spring
onion served with sweet chilli sauce.

$12.50

MONEY BAGS

V

$13.50

$12.00

THAI FISH CAKES (5)     
Homemade fish patties with Thai herbs

served with sweet cucumber sauce.

             CURRY PUFFS (5)
Deep fried puff pastry with minced

chicken with onion & kumara stuffing.

$10.50

GF

GF

Entrees

 SEMA HOY JOR ฮ่อยจอ้
             

Bean curd sheet with a stuffing mixed 
with prawns, eggs, pork lard, spring
onion & water chestnut. Served with

plum sauce.    

$12.50

STUFFED CHICKEN WINGS

SPRING ROLLS

SEMA HOY JOR

$11.00

$11.00

PORK SPARE RIBS

MIXED ENTREE PLATTER

DEEP FRIED TOFU

https://www.youtube.com/watch?v=1dXJSgEPIxk


Thai Salads
                YUM
Mixed with Thai herbs & lemon juice

served on a base of fresh
vegetables.

GF with Your Choice 

             LARB
Finely minced, cooked with chilli

powder, ground roasted sticky rice,
lemon juice, coriander, onion &

galangal.

GF with Your Choice 

          NAM TOK 
Tender sliced barbecued marinated with
fish sauce, lemon juice, onion coriander

& mint with ground sticky rice.
 

GF

YUM THAI (VEGETARIAN YUM)
Thai style peanut sauce & mayonnaise 
dressing with steam bean sprout, fresh 

cucumber, pineapple, tomato, carrots, lettuce 
& crispy tofu decorated with a boiled egg.

VGF

with Your Choice 

SOM TUM
Spicy Thai country style salad with 

carrot, chilli, tomato, crushed peanuts 
and lemon juice.

VGF

TOM KHA
A rich aromatic soup that you can enjoy throughout the meal. Fresh torn
kaffir lime leaves are used with galangal & coconut milk combined with tofu.

SoupsTOM YUM
Traditional hot & sour soup with lemongrass, galangal, kaffir lime leaves,
lemon juice and fresh coriander with some coconut cream.

CHICKEN TOM YUM
PRAWN TOM YUM
SEAFOOD TOM YUM
TOFU TOM YUM
VEGE TOM YUM

 
$14.00
$16.00
$16.00
$14.00
$14.00

 
$30.00 
$32.00
$32.00
   

 
$34.00
$37.00
$37.00
$30.00
$30.00

VGF

VGF

CHICKEN | PORK | BEEF
PRAWN | SEAFOOD

TOFU | VEGE
COMBINATION MEAT

$25.00
$28.50
$24.00
$26.00    

Your choice of: . . . . . . .

YUM

SOM TUM

LARB

$30.00
$32.00
$32.00

   

CHICKEN TOM KHA
PRAWN TOM KHA
SEAFOOD TOM KHA
TOFU TOM KHA
VEGE TOM KHA

$14.00
$16.00
$16.00
$14.00
$14.00

$34.00
$37.00
$37.00
$30.00
$30.00

Your Choice of: 

Your Choice of: Small Medium Large

NAM TOK

1-2 PERSON 4+ PERSON 6+ PERSON

Small Medium Large
1-2 PERSON 4+ PERSON 6+ PERSON



              GREEN CURRY
Green curry has a sweeter, more complex
flavour. The paste that blends aromatic spices,
adding bamboo shoots, beans, capsicum &
topped with fresh basil and kaffir lime. 

               RED CURRY
The red curry is also referred to as the “spicy
curry.”. Red curry paste is bright & heavily
spiced with dried red chilis with vegetables
topped with kaffir lime leaves & fresh chilli.
        MASSAMAN CURRY
A mild in heat - a fusion of Thai and Indian style
curry like cinnamon. Sour tamarind and a peanut
consistancy with potato and onion.

VGF

VGF

N

              PANANG CURRY
Our most popular curry. A type of Thai red curry
that possesses a thick consistency, salty and sweet
taste with a zesty lime flavour.

          PINEAPPLE CURRY
An incredibly tasty curry using fresh vegetables using
red curry paste combined with pineapple in creamy
coconut milk to satisfy your sweet and sour cravings.

VGF

MASSAMAN CURRY

Main Stir Fry
              PEANUT SAUCE
Stir fried with vegetables and chef’s peanut sauce.

 
              CASHEW NUTS

Stir fried with seasonal vegetables, fresh onion
tomato and pineapple topped with cashew nuts.

 
              OYSTER SAUCE
Stir fried with oyster sauce & seasonal vegetables.

VGF

VGF

VGF

                   BASIL
Finely minced, stir fried with fresh chilli, garlic,

bamboo shoot and Thai basil.

VGF

      PAD PRIK SOD 
Fresh chilli stir fried with garlic and seasonal

vegetables.

VGF

          ROASTED DUCK RED CURRY ($25.00)
The rich fattiness of the duck paired well with coconut 
cream, in a traditional red curry topped with sweet basil.

GF

DUCK RED CURRY

Thai Curries GREEN CURRY

PANANG CURRY

PEANUT SAUCE

PAD PRIK SOD

CASHEW NUTS

        YELLOW CURRY
The mildest flavour yellow curry drawing on
turmeric and dried curry for a rich, savoury flavour
With potato & onion topped with cashew nuts. 

VGF

VGF

VGF

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

CHICKEN | PORK | BEEF
PRAWN | SEAFOOD

TOFU | VEGE
COMBINATION MEAT

$25.00
$28.50
$24.00
$26.00    

Your choice of: . . . . . . . .

https://asian-recipe.com/types-of-red-wine-34281


          PAD THAI
Stir fried Thai rice noodles with bean 
sprouts, fresh chives & crushed peanut.

          FRIED RICE
   A simple fried rice with egg & vegetables

          PAD SEE-EIW 
   Stir fried flat noodle in dark soy sauce 
   & seasonal vegetables in chef’s secret recipe.

          DRIED FRIED HO FUN
   Flat noodle stir fried with eggs topped with
   deep fried tofu.

               NOODLE PAD KEE MAO 
   Spicy basil flavoured noodles stir fried with 
   your choice of meat.

GINGER

   

PAD THAI

Rice & 
Noodles

GARLIC & PEPPER

PAD KEE MAO

FRIED RICE

PAD PRIK GAENG

 

                       GINGER
Stir fried with fresh ginger & vegetables.

VGF

VGF

          SWEET AND SOUR
Stir fried combined with tomato, pineapple,
cucumber with chef’s sweet & sour sauce.

VGF

          GARLIC & PEPPER
Stir fried with fresh garlic, pepper & 
vegetables topped with fresh coriander.

             PAD PRIK GAENG
Stir fried in curry paste with fresh vegetables,
kaffir lime leaves & sweet basil.

 CRISPY PORK STIR FRIED WITH MIXED
VEGETABLES  $25.00

Stir fried mixed vegetable & crispy pork in
garlic sauce.

VGF

VGF

VGF

VGF

VGF

VGF

VGF

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

with Your Choice 

CHICKEN | PORK | BEEF
PRAWN | SEAFOOD

TOFU | VEGE
COMBINATION MEAT

$25.00
$28.50
$24.00
$26.00    

Your choice of: . . . . . . . .

CHICKEN | PORK | BEEF
PRAWN | SEAFOOD

TOFU | VEGE
COMBINATION MEAT

$25.00
$28.50
$24.00
$26.00    

Your choice of: . . . . . . . .



$14.50
$18.00

AN ADDITIONAL COST
OF $2.00 FOR CRISPY

EGG NOODLES

W i t h  B I G  r i c e
n o o d l e s  o n l y

CHICKEN | BEEF | PORK

$19.00

SEAFOOD
$21.50

$19.00

CHICKEN | BEEF
CURRIED NOODLES

$19.00 $21.50
SEAFOOD RED

NOODLESDried   Soupor

$19.00

TOM YUM PORK
MINCED NOODLES

กว๋ยเตี�ยวตม้ยํา 

$21.50

$21.50

$22.00

FISH MAW SOUP
กระเพาะปลา

 

$21.50

Dried   Soupor

Your Choice of:

กว๋ยเตี�ยวไก ่

CHICKEN
NOODLE SOUP

Dried   Soupor

Aksorn's Thai Noodles

CHINESE BLACK
NOODLE SOUP

W i t h  F L A T  r i c e
n o o d l e s  o n l y

$19.00

กว๋ยเตี�ยวนํ�าตกหเนื�อ
NAM TOK BEEF

NOODLES

กว๋ยเตี�ยวนํ�าตกหมู
NAM TOK PORK

NOODLES Dried   Soupor

กว๋ยจั�บ
SIMMER DUCK

NOODLES
กว๋ยเตี�ยวเป็ด 

เย็นตาโฟ
 

RAD NA
ราดหนา้

BIG RICE NOODlES
SMALL RICE NOODLES
THIN RICE NOODLES

EGG NOODLES   

เสน้ใหญ ่
เสน้เล็ก
เสน้หมี� 

เสน้บะหมี�

http://www.thai-language.com/id/154546
http://www.thai-language.com/id/154546
http://www.thai-language.com/id/154546
http://www.thai-language.com/id/154546
http://www.thai-language.com/id/154546
http://www.thai-language.com/id/137205
http://www.thai-language.com/id/131211
http://www.thai-language.com/id/137205
http://www.thai-language.com/id/131211
http://www.thai-language.com/id/154546
http://www.thai-language.com/id/154546
http://www.thai-language.com/id/154546
http://www.thai-language.com/id/137205
http://www.thai-language.com/id/154546
http://www.thai-language.com/id/137205
http://www.thai-language.com/id/137205
http://www.thai-language.com/id/137205
http://www.thai-language.com/id/137205
http://www.thai-language.com/id/137205


** PLEASE NOTE OUR CHEF'S SPECIAL DISHES MAY
TAKE ATLEAST UP TO 20 MINUTES TO PREPARE**

  PORK MINCED OMELETTE
A popular Thai omelette with minced

pork served with siracha sauce.
$22.50

              HOT PAN 
Our popular mussels dish served on a
hot pan with corn flour, eggs and fried
         bean sprouts topped with fresh
coriander served with chefs special  
                sweet chilli sauce.

$30.00
                CALAMARI HOT PLATE
  Deep fried mixture of egg, calamari,
  prawn and chicken served on a hot  
 plate with chefs special secret sauce.
 

  HOR MOK TALAY
A delicious mixture of seafood,

grilled with thick red curry, seasonal
vegetables and topped with kaffir

lime leaves, fresh chilli, fresh
coriander and coconut milk

 
 

HOR MOK TALAY

PORK MINCED OMELETTE

PINEAPPLE FRIED RICE

$32.00

$32.00

PINEAPPLE FRIED RICE
Turmeric style fried rice with pineapple,
vegetables topped with sliced eggs and

chicken floss.
 
 

with Your Choice 

$26.00

CALAMARI HOT PLATE

  VENISON BLACK PEPPER
HOT PLATE

 
 
 

Stir fried venison with fresh ginger,
onion, spring onion, capsicum,

mushroom, carrots and baby corn
served with a savoury sauce.

HOT PAN

Chefs Specials

$32.00

|หอยทอด

|หอ่หมกทะเล

http://www.thai-language.com/id/154546
http://www.thai-language.com/id/131362#def2


GOONG MANAO
     |หอยทอด

YUM SAM KROB

GOONG PLA
      |พลา่กุง้

 
GF

$32.00
Poached prawns mixed 

with lemon grass, red onions,
spring onions, kaffir lime
leaves, lemon juice, fresh

chilli & chilli paste.
 

** PLEASE NOTE OUR CHEF'S SPECIAL DISHES MAY
TAKE ATLEAST UP TO 20 MINUTES TO PREPARE**

GF

  Other half: stir fried with
spring onions, capsicum,

carrots and our chefs special
delicious, spicy, sour sauce.

  One half: poached fish
buried in our refreshing

salad comprising sourness
of green apple, chilli and

mixed fresh herbs. 

Fish fillets divided into
two flavours.

PLA SONG ROT
 GF |ปลาสองรส

$35.00

 
 
 

A Crispy Thai salad made of deep
fried calamari, prawns, crispy
pork and crispy fried fish maw

tossed in chilli, mint, coriander &
fresh lime juice.

 

     YUM SAM KROB
 
 
 
 
 

|ยาํสามกรอบ
$30.00

KUNG PLA

$32.00

KUNG MANAO

Our zesty steamed prawns
mixed with chilli, garlic,
fish sauce, lemon juice &
coriander served on a bed
of lettuce leaves & covered

with chefs special spicy
sauce.

Chefs Specials

YUM SAM KROB

http://www.thai-language.com/id/154546
https://foodof.com/Shrimp%20salad%20with%20lemongrass%20and%20mint%20-%20Cookery%20of%20Thailand
http://www.thai-language.com/id/131087


SOM TUM 
 สม้ตาํปลาทอดกรอบ

Deep fried fish topped with a
traditional Thai carrot salad.

 
PLA NEUNG KHING

ปลานึ�งขงิ
Steamed cooked with fresh

ginger, mushroom, capsicum,
spring onion, pork strips, sliced
pork belly, celery covered with

sauce comprising Thai herb
ingredients.

PLA NEUNG MANAO
ปลานึ�งมะนาว

Steamed cooked with
lemon sauce.

SWEET & SOUR 
ปลาเปรี�ยวหวาน

Deep fried fish stir fried in
sweet and sour sauce.

   GARLIC & PEPPER
กระเทยีมปลาทอดกรอบ

Deep fried fish stir fried in our
garlic and pepper sauce.

CHOO CHEE 
ปลาฉูฉ่ี�

Deep fried fish served with 
 chefs special curry sauce

topped with fresh chilli.

 
PLA RAD PRIK
ปลาสามรส

Deep fried fish served with
chefs special chilli sauce. 

PLA NEUNG KING

$32.00
$40.00

 

Fillet Fish
Whole Fish

** PLEASE NOTE OUR CHEF'S SPECIAL DISHES MAY
TAKE ATLEAST UP TO 20 MINUTES TO PREPARE**

PAD PRIK GAENG
ผดัพรกิแกง

Deep fried fish fillets stir
fried in the wok combined
with red curry paste and

vegetables

CHOO CHEE PLA TOD KROB

Chefs Fish Specials

https://www.thaitable.com/thai/recipe/green-papaya-salad
http://www.thai-language.com/id/131087
http://www.thai-language.com/id/131087
http://www.thai-language.com/id/131191
http://www.thai-language.com/id/131087
http://www.thai-language.com/id/131087
https://www.thaicookbook.tv/thai-recipes/one-dish-meals/pad-prik-gaeng-moo-grob/


$ 2 8 . 0 0  P E R  P E R S O N
M I X E D  E N T R E E S  
( C H E F S  S E L E C T I O N )

M I X E D  V E G E T A B L E  S T I R  F R Y
P O R K  S W E E T  &  S O U R  F I S H

C H I C K E N  P E A N U T  S T I R  F R Y
F I S H  R A D  P R I K

B E E F  G R E E N  C U R R Y  

Served with Jasmine Rice

Set  MenuA

( M I N I M U M  F O R  5  P E O P L E )
A K S O R N S  S E T  M E N U

Aksorn's Extras
$5.00
$6.00

$3.00

$5.00
$6.00
$3.00
$4.00
$4.00
$4.00

CHICKEN | PORK | BEEF

SEAFOOD

VEGETABLES | TOFU

PRAWNS  | VENISON

RICE

CASHEWNUTS

ROTI

PEANUT SAUCE

$6.00
Small

Large



$ 3 0 . 0 0  P E R  P E R S O N

M I X E D  E N T R E E S  
( C H E F S  S E L E C T I O N )

C H I C K E N  T O M  Y U M

C R I S P Y  P O R K  S T I R  F R Y  
C H I C K E N  P E A N U T  S A U C E

C H E F S  S P E C I A L  D E E P  F R I E D  F I S H
B E E F  C A S H E W  N U T S  S T I R  F R Y

P O R K  G R E E N  C U R R Y  

Served with Jasmine Rice

Set  Menu B 

$ 3 5 . 0 0  P E R  P E R S O N
 M I X E D  E N T R E E S

( C H E F S  S E L E C T I O N )

S E A F O O D  T O M  Y U M

C R I S P Y  P O R K  S T I R  F R Y  
C H O O  C H E E  F I S H

C H I C K E N  G A R L I C  A N D  P E P P E R
C H I C K E N  C A S H E W N U T S  S T I R  F R Y

B E E F  B L A C K  P E P P E R  
 

B E E F  G R E E N  C U R R Y  

Set  Menu C 


