SMALL DISHES

DIY Betel bliss bombs, etel leaves, peanuts, lime, dried shrimp, toasted coconut,
ginger & onion, sticky palm sugar & shrimp sauce

Betel leaf sour pork salad, lime, ginger, shallot, peanut & chilli
Thai herb cured Kingfish, radish & green chilli nam jim
Roll your own rice pancakes, duck, young coconut & snow pea salad

Grilled pork baos, house made pickled vegetables, Thai BBQ sauce

small 28 large 40

Spiced corn ribs, spicy mayonnaise 16

Baked scallops with pomelo, young coconut & chilli oil

Salt & pepper calamari, sweet chilli sauce 28

Prawn & glass noodle firecrackers, avocado & coriander sauce 25 S

Sweet potato & young coconut cigars, orange & chilli sauce 19
(Chicken curry cigars, peanut sauce 20
(rispy enoki mushrooms & pork relish 19
Sweet & sour pork rolled omelettes, spicy mayonnaise 18
Tapioca dumplings, lotus root, pickled turnip & peanus 19
Garlic chive dumplings, sweet soy, chill 18
Beef & ginger dumplings, cucumber & coriander pickle )|
Grilled Thai sausage, cucumber, cabbage, ginger, chill 3
Smashed tofu, tomato & peanut lettuce cup 18 ¢
Beef skewers, pineapple, dark soy sauce 26
Whizz fizz chicken sticks ]
Fried chicken wings, Thai BBQ sauce 19
Peppered pork skewers wrapped in betel leaves, peanut satay sauce 18

FEED ME

Can't decide? Let us serve you some Cookie classics!
Choose from: 60,/75/90pp
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MEDIUM DISHES

Salmon & avocado salad, pomelo, coconut, ginger & lemongrass

Spicy prawn & Kingfish salad, lemongrass, lime leaf

“Falling water” spicy beef salad, bitter melon & cabbage

Tom Yum Goong soup, prawns, mushrooms, lemongrass & chilli

Tom Kha Kai, Thai chicken coconut soup, kaffir lime, mushroom, galangal & chilli

Pad Thai - rice noodles, egg, garlic chives & peanuts
+Tofu3 +Prawn9 + Chicken 6

Drunken noodles - minced pork, tomato, Thai basil & chilli

Fat rice noodles with duck, Chinese cabbage & green peppercorns
Grilled tiger prawns, Thai spicy seafood sauce

Fried snapper, bok choy, crispy shallots & tamarind sauce
Steamed salmon, Chinese broccoli, ginger, lemongrass & garlic dressing
Deep fried rockling, tamarind, chilli & pineapple sauce

Pork spare ribs, fried garlic & pepper

Slow-braised duck, green heans & holy trinity sauce

Stir-fried prawn, asparagus, green pea & chilli

Chicken & cashew stir fry with capsicum, baby corn & water chestnuts
(Chinese broccoli with crispy pork, chilli & garlic

Stir-fried pepper heef, young peppercorns, celery & kaffir lime
Shiitake mushroom, Chinese broccoli, soy & garlic

Stir-fried pumpkin, bok choy, ginger, coriander & coconut

(rispy pork belly red curry, green beans & green peppercorns
Penang lamb curry with eggplant & peas

Massaman beef curry, peanut & potato

Thai green curry with chicken, baby corn & fried enoki mushrooms

Vegetable red curry with tofu, snow peas, tomato & pineapple
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LARGE DISHES

“Kai Yang" Thai grilled chicken, spicy tamarind sauce 28
Banana leaf Daintree barramundi, dry red curry & young coconut 4]
Seafood platter - snapper, calamari, prawns, mussels & red curry 55
Deep fried five spice chicken, sweet chilli sauce, house made pickled vegetables  half 27

whole 48
(rispy Daintree barramundi, green apple, peanut, chilli & coriander 4
Scotch fillet steak, house made pickled vegetables, hot Thai BBQ sauce 44
Beef ribs, lemongrass, lychee & star anise 43

SIDES, RICE & ROTI

Som Tum, green papaya, avocado, dried shrimps, peanuts 19
Spicy cashew salad, cucumber, tomato, coriander 18
Lotus root, sweet potato, watercress, cashew & cherry tomato salad 18
Egg & pea fried rice 17
Jasmine rice / coconut rice / sticky rice 5/6/6
Roti bread 7
Peanut satay sauce 4
Pork & tomato relish 5
Northern Thai green chill relish 5

DESSERT

Banana fritters, vanilla ice cream & honey
Coconut lychee pancake & coconut ice cream
Sticky rice, fresh mango & coconut ice cream

Strawherry sorbet / mango sorbet / coconut ice cream




