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Entrees
= o '

A combination of Spring Rolle, Honey
Bage, Curry Pulfe ond Chicloen Soloy.

THAI SPRING ROLLS (7]

Homemode vegetarian roll served |
wilh sweet chilll souce.

MOMEY BAGS (&)
- Wiopped with mix of chicken 8 Thal herbs
a served with o swest and sour dipping souce.

THAI FISH CAKES (5)
Homemode fish potties with Thol herbs
sanved with sweerl cuocumber soucs.

ZJCHICKEN SATAYS [4)
Skewered lendar grilled chicken pleces
senved with chels shyle peanet souce.

£ PORK SPARE RIES (8]

. Sweel ond lender deep fiied Epare
ribe with chef's secrel sowce.

CURRY PUFFS (5)
Deap fried pull paetny with minced
chicken with onion & knsmaro stuffing.

CRUMBED PRAWNS &)
Butterflied prown cutlals cooled in o
light golden coconut bremdenambs.

e

Beon cond sheet with a siulfing mized
with prowns, eggs. pork bard, spaing
ofion & waler cheginil. Senved with

plum souee
STUFFED CHICKEN WINGS

Bomekess chicken wings stulled with

chopped vegeiobles. minced poric.
colomar, shiimp, g0 & codn Mo
served wilh sweel chilli souce.

DEEP FRIED CHICKEM WINGS
Chicken wingt Iried wilh oakon & spring
ofion served with swesl chilli sowce.

QDEEP FRIED TOFU [4)

Deep fried lofu enved with peanut ol
— L b

TOM YUM Sﬂ“pﬂ

Traditionol hot & sour soup with chicken, lemongrass,
golangal, kaffir lime leaves, lemon juice and fresh
cornander with coconut cream.

s M L
) CHICKEN TON $32.00
) PRAWN TOM YUM i 00
S 3 $35.00
23 TOFUTOM 8.00
G| 00
TOM K
A rich aromatic s that you can enjoy t ut the
meal. Fresh tom kgj’??.r lime leaves are used with galangal
& coconut milk combined with tofu.
s M L
£12.50 $28.00

£14.00
£14.00 $30.00
£11.50 y

Thai Salads

) YUM gt o, Thaice
Mixed with Thoi herbe & lemon juice
served on o bose of fresh
vegelobles.

) LARB [CHICKEN OR PORK)
Fineby minced, cooked with chilli
powder, ground roesled sticky rice,
lemon juice. corionder, onion &

golongal.

) MAM TOK [CHICKEN PORK OR BEEF)
Tender sliced borbecued marinoted with
fish souce. lemon juice, onion coriondar

& mini with ground sticky rice.

DYUM THAI (VEGETARLAN YUM) .
Thai siyle peonut zouce 8 nm;umiaa"l

dreszing with steom beon sprout, fresh ;
cucumber, pinsapple. Iomato. carrofs, letucal

S0 soMTUM

Spicy Thoi couniry slyle solod with
corrod, chilli, iomato, crushed peanuts
ond leman juice.

LUNCH DINNER
CHICKEN | PORK | BEEF S16.00 @ CHICKEM | PORK | BEEF
TOFU | VEGE TOFU | VEGE
COMBINATION MEAT COMBINATION MEAT
SEAFOOD | PRAWN PRAWM | SEAFOOD

Thai Curries

b
E0 L OREEN CURRY ! pailk Yerg Chaice
Green curmy has o sweeler. more complex
Movowr. The paste thot blends oromatic spices.
odding bomboo shoots. beons, copsicom 8
topped with fresh besil ond loaffir lime.
0D < kED CURRY " woilh Mgy, Chaice
The red cwry is oleo referred fo os the “spicy
cuimy.”. Red cury poste is bright 8 heovily
spiced with dried red chilis with vegetobles
topped with kalfir lime leoves 8 fresh chilli \
S0 MASSAMAN CURRY ol oy, Chaain
A mild in heot - a fusion of Thai ond Indion siyle
curmy like cinnomon. Sowr tomarind ond o paomnut
consistoncy with pofoto ond onlon. 4
0 YELLOW CURRY * wills osat, Chasce. < PANANG)
The mildest flovour yellow cunry drowing on
hwmeric ond dried curmy for o rich, sovoury oo
With pololo 8 onion topped with coshew nuls.
b
20 PINEAPPLE CURRY Ol '?:“M
An incredibly tosty curry weing fresh vegetobles using

red cwry poste combined with pineopple in creomy
coconul milk to solisfy your sweel ond sowr crovings. ¢

D0 L PANANG CURRY il le.m,,
Our most populor curny. A hype of Thoi red curry
thot possesses a thick consistency. salty ond swest
Ixsle with o zesiy lime flovour.
(2<% ROASTED DUCK RED CURRY
The rich lottiness of the duck poired well with coconut X
cremm. in o roditional red curny lopped with sweel basil”

LUNCH DINNER
CHICKEN | PORK | BEEF CHICKEN | PORK | BEEF

TOFU | VEGE . TOFU | VEGE

COMBINATION MEAT COMBINATION MEAT
SEAFOOD | PRAWN PRAWN | SEAFOOD
ROASTED DUCK 51 ROASTED DUCK

Main Stir Fry

0 PEANUT SAUCE " with, Houg Thaice
Ehir fried with vegetobles ond chef's peonut souce.

D0 casHEW NUTS ' wilh. Yoy haice
Stir fried with seozonal vegetobles, fresh onion
tomoio ond pineopple topped with coshew nuts.

S0 oYSTER SAUCE - wilk Yoy Thaire
ir fried with oyster souce 8 seosonal vegelobles.
.&_usu.}‘i- willh

il Chavice
Finely mincad, atir fried with fresh chilli, gariie,
bamboo shaat end Thai basil.

»
0 PAD PRIKSOD - aeilh Houqy Chaice
Fresh chilli etir lried with gorfic ond seoonal
vagabables

GINGER " willh, gt Thace
Stir fiied wilh freah ginger B vegetables.

DD GARLIC & PEPPER "yl Moyt Cheue
Star fiied with feaah goilic, papper B
wegetables topped with fresh corionder.

() SWEET AND SOUR ' wlk Seigt Thesct
Stir fried combined with lemate, pineapple,
cucumber with chels sweel 5 20ur souce.

»
20 PAD PRIK GAENG = aillk, Heogt, (hauit
Stir fried in curny poste with fresh vegetobles,
kaffir lime lemves B sweel bosil

(DI CRISPY PORK STHR FRIED WITH MINED VEGETABLES
Stir ried mibed vegetable B crizpy pork im gailic sauce.

RICE IS SERVED WITH OUR MAIN STIR FRY DISHES

LUNCH DINNER
CHICKEN | PORK | BEEF
TOFU | VEGE
COMBINATION MEAT 0
SEAFOOD | PRAWN 5 LAWK | SEAFOOD
CRISPY PORK s18. CRISPY PORK

Rice § Noodles

20 PAD THAI
Slir fried Thai rice noodles with beon
sprouls, chives & crushed peanut.
ZFRIED RICE
Fried rice wilh egg & vegelables
prepored in chel's Thai siyle.
U'PAD SEE-EIW
Slir fried flal noodle in dork soy souce
§ zeasonal vegelables in chel's secrel recipe.
SO DRIED FRIED HO FUN
Flot noodle siir fried with eggs topped with
deep Iried tofu.
! © UNOODLE PAD KEE MAD
Spicy basil llovoured noodles stir fried with |
your choice of meal.

SOCRICE IS SERVED WITH OUR RICE & NOODLE DISHES

LUNCH DINNER
CHICKEN | PORK | BEEF 516.00 . d ORK | BEEF
TOFU | VEGE 51500

E
COMBINATION MEAT S18.50 g COMBIMATION MEAT
SEAFOOD | PRAWN 515 00 FRAWN | SEAFOOD

PLEASE ADVISE US WITH ANY ALERGIES



Aksorns Thai Noodles

I T - - $21.50
f F . . y DINNER

BIG HICE NOODIES mu'h-;_:'ﬂ i TOMTLIA PO
SMALL RICE NODDLES LHULAn : - : =
THIN RICE NOODLES  ydluwil . - :
EGG NOODLES LefunEwil : i LUMCH

L — 6.50

f - L LY
F$2150 . P %2150 4 S50 -
% BINNER S DINNER T BINNER

LUNCH
16.50

: e
521.50 < 8N.50
DINNER Y DINHER

2 ool :
LUNCH ) il LUNCH - .
r : ;. - r LUMCH
16.50 : 6.50 L $16.50 3 16.50

Vo
Aksorn’'s Chefs Specials R

PORK MINCED OMELETTE
& popular Thal omelette with minced pork served with siracha souce.

HOT PAN | iaHWaR
Ouwr popular mussels dish served on o hot pan with corn flowr,
eggs and fried beon sprouts ond chives topped with fresh
coriander served with chefs speclal sweet chilli souce.

< CALAMARI HOT PLATE
Deep fried mixture of egg, calomari, prown and chicken served on o
hot plote with chefs speclol secrel souce.

< HOR MOK TALAY
A delicious mixture of seafood - grilled with thick red curry, seozonal
vegetables ond topped with kaffir lime leoves, fresh chilll, fresh corlander.

VEMISON ELACK PEPPER HOT PLATE

Shir fried venison with fresh ginger, onlon, spring onion, copsicum,
mughroom, corrots and boby com served with o savoury sauce.

$32.00 4 !

PINEAPPLE FRIED lilt:E mﬁvm Cheice : o i
Turmerlc siyle fried rice with pineopple. vegetobles topped with sliced epos & a2 o N
Seafeed PFINEA

S s

PLEASE TAKE NOTE THAT OUR CHEF SPECIALS : q
CAN TAKEUP TO 20MINUTES TO PREPARE

@< GOONG MANAO | funzud

Our zesty steamed prawns mixed with ehilll, garlic, fish
souce, lemon juice 8 corionder served on o bed of lelfuce
leaves 8 covered with chefs speciol splcy souce.

< GOONG PLA|waary
Pooched prawns mixed with lemon gross, red onions, spring onions,
kaffir lime leaves, lemon juice, fresh chilll 8 chilli poste dressing.

< YUM SAM KROB | tinsinunsau

A Crispy Thal salod made of deep fried colamari, prowns, erispy pork and
crispy fried fish maw tossed in chilll, mint, corionder & fresh lime juice.

RICE IS SERVED WITH AKSORNS CHEFS SPECIAL DISHES

PLEASE TAKE NOTE THAT OUR CHET SPECIALS
CAN TAKE UP TO 20MINUTES TO PREPARE

Aksorn’s Chefs Fish Specials
T PLA SONG ROT
=Py ol dansaesa

One half: pooched
fish buried in our | §#
refreshing salod
comprising
sourness of green |
apple, chilll and =
mixed fresh herbs.

| Other half: stir fried
4 with spring onlons,
© copsicumn. carrots and
~ our chefs special
- delicious, spicy, sour
) SOuCe.

Fillet or Whole Fish Options

CHOO CHEE | Umdd

Deep fried fish servéd with chefs special curry

souce fopped with fresh chilll peppers & fried.

PLA NEUNG KHIHG'_I }Jmunuu

Sleum&d cooked wiih fresh Elnlgar mushroom,
&fri

Falnum spring onion, 5 & celery covered
ith souce comprising T uI herb ingredients.

PLA NEUNG MMIAE LI.IH'II.I'EIIIL.I.I'IJ
Steamed cooked with lemon sauce.

PAD PRIK ?AEHG"!thwinll’llnn
I:la&p fried fish combined with red curry paste & vegelables.

s
Da&p frladpﬂh Lar\raﬁ with chefs speclal chilll souce.

SWEET & SOUR l.llmll.l's’u:ri:nu
Deep fried fish stir fried in sweet ond sour souce.

SOM TUM | dudidainaansau
Deep fried fish topped with o troditional Thoi carrot solad.

GARLIC & PEPFER | ns:insudainaansau
Deep fried fish stir fried In our garlic and pepper souce.

~  Fillet Fish $32.00

Whole Fish $40.00

FICE 15 SERVED WITH ARSORN'S CHEFS FISH SPECIAL DISHES
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