Please talk to us about food allergies & dietary
requirements when ordering

LAl THAI BISTRO MENU

1. MIX APPETISERS (5PCS)— %125
Curry puff, fish cake, spring roll, money bag and chicken
satay served with sweet chilli sauce.

2. SPRING ROLLS (sPCS)— %95
Filled with vermicelli and vegetables served with

sweat chilli sauce.

3. CURRY PUFF [4PCS) $10
Minced chicken, potatoes and kumara served with
sweat chilli sauce.

4. CHICKEN SATAY [4PCS)— %10

Marinated chicken skewers topped with peanut sauce.

5. MONEY BAGS [4PCS) £10
Minced chicken, prawn, water chestnuts, onions, and
mushrooms served with chilli sauce.

6. PRAWN ROLLS (4PCS) $12
Filled with celery, carrot, and pepper sensed

with plurm sauce.

7. FISH CAKES (5PCS) m
Minced fish mixed with red curry paste and beans
served with sweet chilli sauce.

8. PORK & PRAWNS TOAST (4PCS)—$10

Minced pork & prawns on toast sened with swest chilli sauce.

9. CORN FRITTERS (4PCS)— %95

Deep-fried sweet corn serwed with sweet chilli sauce.

10. TOFU SATAY (4PCS) $9.5
Tofu skewers topped with peanut sauce.

. PRAWN SATAY (4PCS)— %125
Marinated prawns skewers topped with peanut sauce.

12. SPICY SCALLOPS (4PCS)}—— $13.5
Grill scallops with Thai seafood sauce.

13. CRISPY SQUID $13.5
Deap-fried squid with tarmarind sauce and lermon wedge.

14. GOLDEM CHICKEN WINGS (3pCs)—$11.5
Deap-fried chicken wings with tamarind.

ENTREE :CHICKEN $11.5 | VEGGIES 335
MIXED SEAFOOD OR PRAWNS

MAIN :CHICKEN $21.5 | VEGGIES 20.5
MIXED SEAFQOD OR PRAWNS 6.5

15. TOM YUM (MILD)
Beast Thai hot and sour soup with mushrooms, coriander,
Thai herbs, fresh chili and lemon juica

16. TOM KHA
A delight coconut soup with Thai herbs, mushrooms,
lemon juice and seasonal vegetables




Please talk to us about food allergies & dietary
requirements when ordering

LAl THAI BISTRO MENU

17. LARB GAl $22
Popular minced chicken salad with Thai dressing, red onions,
spring onions, corander, ground roasted rice and Thai herbs
18. NAM TOK BEEF $22

Isan classic style of beef salad with ground rice, red onions,
sprimg anions, corander, lemon juice and Thai herbs

19. CRISPY PORK SALAD $225
Crispy pork salad in our secret homemade dressing

with onions, spring onions, coriander and Thai herbs

20. PLA GOONG $26.5
King prawns salad in our secret homemade dressing

with onions, spring onions, coriander and Thai herbs

21. VEGETABLESALAD — $20.5
Steamed vegetables and tofu in our secret homemade
dressing with cashew nuts and Thai herbs

.:.;\
CHICKEN |BEEF | PORK 2 $21.5
puck  $24.5 | CRISPY PORK $225

LAMB  $24.5 | VEGGIES OMLY | TOFU $20.5
PRAWMN/ SQUID | MDEED SEAFOOD | FISH FILLET $26.5

22. THE CASHEW NUTS (MILD)

Stir fried choice of meat, mushrooms, vegetables, chili jam
and cashew nuts with seasoning sauce

23. HOLY BASIL (MILD)

Thai popular wok with green beans, anions, chili,
basil leaves and sslection of meat

24, GARLIC & PEPPER

Stir fried your preferred meat with garlic, pepper
and vegetables

25. THE GINGER

A Taste of ginger, seasonal vegetables, mushrooms,
Thai soy bean paste and seasoning sauces

26. SWEET & SOUR

Fried seasonal vegetables, pineapple and tomatoes
with our homemade sweet and sour sauce

27. VEGGIE WOK

Tossed mixed vegetables, mushrooms, garlic with
oyster sauce and your choice of meat

28. PAD PRIK GAENG (MILD)

Spicy and herbaceous Thai stir fried in red curry paste
with wegetables

29, BLACK BEAN SAUCE

Stir fried fresh vegetables and selection of meat with
black bean sauce




LAl THAI BISTRO MENU
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30. LAMB RACK{authentic) - $27.5

Grill lamb racks with Thai homemade sauce, garlic and pepper

topped with onions and capsicurms

31. PRA RAM CHICKEN $215

Stir-fried marinated chicken and seasonal wvegetables

topped with peanut sauce.

32. HONEY CHICKEN $225
Crispy chicken topped with honey lemon sauce.
33. 51ZZLING BEEF. $255

Chefs secret recipe of marinabed beef with fresh herbs
served on a sizzling plate.

34. SIZZLING cHICKEN/ LAMB/ SEAFOOD-———$26.5
Stir-fried seasonal fresh vegetables with homemade
sauce served on a sizzling hot plate.

35, CHOO CHEE rrawns/ FisH FILET— $26.5
Red curmy paste and coconut milk served with weggies.
36. SWEET CHILLI FISH FILLET—%26.5
Grilled fish fillets topped with sweet chilli sauce.

37. TAMARIND CHICKEN WINGS._$22.5

FRAWNS{ FISH FILLET. $26.5
Stir-fried seasonal vegetables served with tamarind sauce.
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CHICKEN | BEEF | PORK $21.5
DUCK  $24.5 | CRISPY PORK $225

LAME  $24.5 | VEGGIES ONLY | TOFU $20.5
PRAWN/ SQUID | MDED SEAFOOD | ISHFILLET $26.5

38. PAD THAI

Stir-fried rice noodles, egg, beansprouts, homemade sauce
senved with crushed peanut and fresh lemon wedge.

39. PAD SEE EW

Flat and wide rice noodles fried with egg and vegetables

in dark soy sauce.

40. PAD MEE

Stir-fried yellow noodles with egg, vegetables and
combinations of sauce.

41. DRUNKEN NOODLES

Flat and wide rice noodles fried with basil leaves, vegetables
42. THAI FRIED RICE

Stir-fried jasmine rice, egg, onions, spring onions,

and vegetables.

43%. PINEAPPLE FRIED RICE

Stir-fried jasmine rice with pineapple cdhunks, curry powder,
egqQ, onion, spring onions, vegetables, cashew nuts.

44. TOM ¥YUM FRIED RICE

Stir-fried jasmine rice with sour paste with onions,

spring onions and vegetables

Please talk to us about food allergies & dietary
reguirements when ordering




LAT THAI BISTRO MENU
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CHICKEN |BEEF | PORK i $225
DUCK  $25.5 | CRISPY PORK $22.5

LAME  $25.5 | VEGGIES ONLY | TOFU $21.5
PRAWMN/ SQUID | MIXED SEAFCOD | FISH FILLET $26.5

45. GREEN CURRY
Thai green curmy paste cooked with bamboo shoots, peas,
green beans and coconut
46. RED CURRY
Red curry paste cooked with bamboo shoots, peas,
green beans and coconut milk
7. PANANG CURRY
Panang curry paste with peanuts, peas in coconut milk
48. YELLOW CURRY
Yellow curry paste, kurmara, onions and coconut milk.
49. DUCK CURRY
Roast duck fillets in red curry paste with coconut milk,
bamiboo = s, peas, green beans, pinea pple chunks
and tomatoes
50. MASSAMAN
Massaman curry paste with kumara, onions, roasted peanuts,
and coconut milk o
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51. SWEET CHILLI WHOLE FISH
Deap-fried whole snapper topped with saeet chilli sauce.
52. SWEET & SOUR WHOLE FISH
Deap-fried whole snapper topped with sweet & sour sauce,
pineapples, tomatoes, cucumber and capsicum
5£3. THE GINGER WHOLE FISH
Deap-fried whole snapper with homemade sauce
and vegetables.
54. TAMARIND WHOLE FISH

Dieep fried whole snapper with tamarind sauce and vegetables.

.

Jasmine Rice $3
Roti $35
Fresh Chilif with Fish or Soy Sauce %2
Extra Meats (Chicken, Beef or Pork) $4
Extra Tofu/ Veggies/ Nuts $4
Extra Seafood %6
Coconut Rice %35

Most of our dishes are not spicy or mild. Please
state level of spiciness when ordering
Levels of Spiciness

Please talk to us about food allergies & dietary Mild/ Medium/ Hotl/ Hot2/ Hot3 Bloody Hot
requirements when ordering




BANQUET1 #
$38.5 per person — Minimum 4 people

APPETISERS

MIXED APPETISERS

Curry puf, fish cake, spring roll, and

money bag served with sweet chili sauce
MAIN COURSES

YELLOW CURRY CHICKEN
Yellow curry paste, chicken, kumara, onions

THE CASHEW NUTS BEEF

Stir fried beef, mushrooms, ~,~:~.§:c.|.'st es, chili ja

—ashew nuts with seasoning sau

SWEET & SCI'UR PORK

our Mear

VEGGIE wcl-c !

1 S0uUr sau

=ed mixed vegetables, mushrooms, garlic, cashey

h oyster sauce
THE GINGER FISH FILLET
aste of ginger, seasonal ables
fillets, Thai soy bean paste and seasonin

THAI JASMINE RICE

arian and vegan options contain cash
= advise about your nut allergy

and coconut rmilk

m and

s, pineag s 1 tormatoes with

A MIUTS

TUEMNOOMmS,

] =|uUCes

=y Nuts an top




LAl THAI BISTRO MENU

BANQUET 2 :
$47.5 per person - Minimum 4 people

AFPETISERS
MIXED APPETISERS

Curry puff, fish cake, spring roll, and
mioney bag served with sweet chili sau

soup
TOM YUI'-"I CHICKEN

Jest Thai hot and sour soup with chicken, mushrooms,
coriander, Thai b 't =h h ind lermon juice

MAIN COURSES
SWEET CHILI FISH FILLE‘I'

seap fried fish fillets topped with sweet chili sau
THE CASHEW NUTS CHICKEN

ir fried chicken, mushroo ables, chili jam
vl hr W nULs with sezsoning &
CHDD CHEE PRAWNS

|I-::|;..,. s in red curmy paste and coconut milk
reed with wegagie:

CRISP\" PGRK SALAD
' pork salad in our secret homemade dressing
.ﬁ.i:' onions, spring onions, coriander and Thai herbs

SIZZLING BEEF
Chefs secret recipe of marinated beef with fresh herbs
senved on a sizzling plate

THAI JASMINE RICE

DESSERT
CHEFS SELECTION DESSERT

rice subject to change without notice Taste may vary for
~h person Chicken is halal

bMost of our dishes are not spicy or mild. Please state leve
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