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MIXED ENTREE PLATTER
(min for2 $10.00 PP) °

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

THAI SPRING ROLLS (7)
Homemade vegetarian roll

served with sweet chilli sauce/ ™ : :
= GOLDEN MONEY BAGS (6)

! \ -~ Wrapped with mix of chicken &
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GNAM TOK i Ao (Chosee

Tender sliced barbecued marinated with
fish sauce, lemon juice, onion coriander
& mint with ground sticky rice.

@OSOM TUM
Spicy Thai country style salad
with carrot, chilli, tomato, crushed
peanuts § lemon juice.

@YUM vﬂﬂv%ao«w
Mixed with Thai herbs & lemon juice
served on a base of fresh vegetables.
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WINE ONLY
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4 THAI FISH CAKES (5) ,
~ Homemade fish patties with Thai %
_‘: herbs served with sweet cucumber sauce.

()CHICKEN SATAYS (4) ¥ 1100
Skewered tender grilled chicken “Simhdd
pieces served with chef's peanut sauce.

(@)PORK SPARE RIBS (6)
' Sweet and tender deep fried y V-
pork spare ribs with chef's secret sauce.

CURRY PUFFS (5) —
Puff pastry with minced chicken @220
with onion & kumara stuffing.

CRUMBED PRAWNS (6) y
§Butterflied prawn cutlets coated
in light golden coconut breadcrumbs
served with chefs special sauce
STUFFED CHICKEN WINGS
Boneless chicken wings stuffed with
chopped vegetables, minced pork, _
calamari, shrimp, egg & corn m ,
served with sweet chilli sauce. Sty

SEMA HOY JOR gagda

Bean curd sheet stuffed with mixed

prawns, eggs, pork lard, spring

onion & waterchestnut served
with plum sauce.

DEEP FRIED TOFU (6) @ @)

Deep fried tofu served with peanut sauce.
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U
Traditional hot & sour soup with
lemongrass, galangal, kaffir lime
leaves, lemon juice § fresh coriander

with coconut cream. (Mﬂv%%m(r

CHICKENTOMYUM $13.50
PRAWNTOMYUM $15.50

SEAFOOD TOMYUM $15.50 r

') TOFUTOMYUM $13.50 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.
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7 Gt GOUGREEN CURRY Ak o (hoice
T &= Green curry has a sweeter, more complex flavour. The paste
i \ that blends aromatic spices, adding bamboo shoots, beans,
capsicum & topped with fresh basil and kaffir lime.

@O RED CURRY < AU o
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.

@@ MASSAMAN CURRY »«ﬂ%@f«m
ndian

A mild in heat - a fusion of Thai and
style curry like cinnamon. Sour tamarind and
> a peanut consistancy with potato and onion.

- TOUPANANG CURRY < <tk oen Cloice
Our most popular curry. A type of Thai red curry that possesses a
thick consistency, salty and sweet taste with a zesty lime flavour.
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CHIEN | PORK | BEEF S16.00

TOFU | VEGE S15.00
COMBINATION MEAT $18.50

f © @aksornsthai Fully Licensed | BYO



https://www.youtube.com/watch?v=1dXJSgEPIxk
https://asian-recipe.com/types-of-red-wine-34281
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(GEPEANUT SAUCE- 4l
Stir fried with vegetables and chef’s peanut sauce.

@ GINGER mﬂ%ﬂa

Stir fried with fresh ginger & vegetables.

G@OYSTER SAUCE (AL Uoor Clocee

Stir fried with oyster sauce & seasonal vegetables.

GO CASHEW NUTS il
Stir fried with seasonal vegéetables, fresh onion

tomato and pineapple topped with cashew nuts. GARLIC AND PEPPER
@ GARLIC & PEPPER - il 2
& m Stir fried with fresh garlic, pepper & vegetables
GINGER STIR FRY . .
e topped with fresh coriander.

“ @@ L PAD PRIK SOD- .4l

Fresh chilli stir fried with garlic and vegetables.

NAMTOK
BEEF NOODLES NOODLES
mﬂmmmmnmua mmmmu‘mnm

PAD PRIK SOD A
- SWEET AND SOUR - itk

In chef’s sweet & sour sauce with pineapple, cucumber& tomato /
@GOLBASIL CldeolPol
Finely minced, stir fried with fresh chilli, garlic, bamboo
shoot and Thai basil.

{ ] @CRISPY PORK STIR FRIED WITH MIXED VEGETABLES

Stir fried mixed vegetable & crispy pork $18 50 >

HOT PAN | so8naa

Our popular mussels dish served on a hot pan with $20 00
corn flour, eggs & fried bean sprouts topped with fresh <->
coriander served with chefs special sweet chlll| sauce.

Rices fbotrd/c(’//&:
EL"” ]

@@ Pap THAI - L
Stir fried Thai rice noodles with bean
sprouts, fresh chives & crushed peanut.

@@ FRIED RICE 4l :
A simple fried rice with egg & vEgetables

@O pAD SEE-EIW AL

Stir fried flat noodle in dark soy sauce
& seasonal vegfeﬁlfbles in chef’s secret recipe. \ FRIED RICE

&\ NOODLE PAD KEE MAO Etﬂgm%

Spicy basil flavoured noodles with vegetables

@@ priED Ho FUN- -
/ Stir fried noodles with eggs topped with
| I

h-fH}T rloe"-;a,—.:,_
. woodles only 475
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' CHINESE BLACK |
NOODLE SOUP

AN

CHICKEN | BEEF
CURRIED N S

. i

FISHMAW SOUP |
AsvLWIzUaN

CHICKEN | BEEF | POR

$15.50

ith DIG rloe
noodles owy

eep fried tofu OM YUM PORK
.l N 57 MINCED NOODLES *
ADDITIONAL COST ¥ N mmm E61NEN
OF $2.00 FOR CRISPY
EGG NOODLES

CHIMPORK | BEEF $16.00

TOFU | VEGE S15.00
COMBINATION MEAT S18.50
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