Chilli Basil Stir Fried Prawn
Chicken Basil Stir Fried

Fish Cake
Dancing Prawns
Chicken Satay Skewer
Tom Yum Prawn Soup

Chilli Basial Prawns Stir Fried
Curry

Curry
Stir Fried

* Vegetarian Banquet Available @ $30 per person

Licensed Restaurant & BYO bottled wine only-corkage $3 per person

Steamed variety of vegetables and beans, lightly tossed in Thai Garden House own crushed sesame, chilli &
herbs dressing and fresh herbs (warm salad).

garlic soy sauce.

Wok fried mixed vegetables and bean sprouts in light soy, oyster sauce and mild spices.
Thai spices and herbs, served with sweet plum sauce.

Wok fried combination seasonal vegetable with Thai Garden House fresh hot chilli paste and
Thai sweet basil.

Mince of lean
, lightly sauté in mild curry, potato cubes, diced carrot, sweet peas and Thai
herbs, deep fried, served with cucumber relish.

Steamed green vegetables and round beans, topped with Thai Garden’s peanut sauce, sprinkled with roasted
sesame seeds.
Stir fried Tofu with roasted chilli jam, mixed vegetables, topped with roasted cashew nuts.

fresh herbs, deep fried, served with sweet chilli sauce.

fresh herbs and spices, deep fried and served with sweet chilli sauce and crushed peanut.
vegetables in

,

served with sweet chilli sauce.
Tiger prawns together with mixed spices and fresh herbs steamed and served on a bed of lettuce, garnished
with cucumber and tomato.

egetables in

Thai Garden House own Green Curry,

vegetables in Thai Garden’s medium hot thick

Chou Chee curry, topped with

with Thai Garden House satay sauce.

GLUTEN FREE
topped with Thai Garden House satay sauce.

GLUTEN FREE

Stir fried rice noodle, egg and seasonal vegetables with mild spices topped with bean
sprouts and crushed roasted peanut.

tenderloin, lettuce and mints, served with Thai Garden House satay sauce.
with chopped fresh herbs.

GLUTEN FREE

Sir-fried steamed jasmine rice with egg, seasonal vegetable and mild spices.

served with tamarind and crushed peanut sauce.
Golden fried arramundi strips coated with hot & spicy mixed spices and herbs, served with
honey soya and sweet chilli mayo sauce.

GLUTEN FREE
served with tamarind and crushed peanut sauce.

Fresh thick noodle sauté with spicy homemade fresh chilli paste, mixed vegetables & Thai basil

Steamed long grain jasmine rice, served fresh.
Thai Garden House chef special steamed Jasmine rice with dried fruits, nuts and mild spices.

Crying Tiger 19.9

Papaya Salad (Plain) 15.9 (With Crispy Pork Belly) 19.5

A unique and very popular fresh and spicy salad, using mortar and pestle, red chilli and palm sugar
are pounded with shredded green papaya, carrots, fresh tomato, green bean, lime, fish sauce and roasted peanuts.

Fresh rice paper rolls filled with shredded vegetables, rice noodle and mint

Duck Oh Duck 19.5

Sliced button mushroom or vegetables in hot and spicy sour soup, flavoured with lemongrass, galangal root, lemon juice and
kaffir lime leaves.
Sliced button mushroom or vegetables in coconut milk soup, flavoured with fresh galangal root, tamarind puree and
chopped spring onion.

red onion, Thai fresh herbs and fresh hot chilli lime fish sauce dressing.

chopped shallots and coriander.
accompany your chosen meat, tiger prawns or sliced lamb back strap including capsicum, onion wedges and

with a dash of sesame oil.
ombination wok stir fried with fresh Hot chilli paste, onion wedges, carrot, celery, capsicum and
Thai basil served in a hot skillet.

onion wedges, mixed vegetables, topped with roasted cashew nuts.

crushed garlic and pepper, served on bed of vegetables, topped with coriander and shallots.

sweet and sour sauce

whole
Wok stir fried sliced topside steak with fresh chilli paste, onion wedges, carrots, capsicum, celery and fresh herbs.

Deep fried whole snapper topped with garlic and pepper sauce and chopped fresh herbs.

Sliced lean pork fillet stir fried with onion wedges roasted chilli jam, orange segments and vegetables
Topped with roasted peanut
Wok stir fried bite size crispy pork belly with fresh hot chilli paste, onion wedges, vegetables, green pepper corn,
capsicum, wild ginger root strips and Thai sweet basil.

green curry sauce.

Honey Soy Duck 19.5
Boneless duck slices wok stir fried with dark honey soy sauce, onion and mushroom, served on steam green
vegetable, topped with coriander and crispy fried duck skin.
Boneless duck stir fried with our fresh VERY HOT chilli paste, onion wedges, green vegetables, green pepper
corn, wild ginger root strips and Thai sweet basil, topped with crispy fried duck skin.

golden peanut sauce and roasted sesame seeds.
Tiger prawns stir fried with ginger root strips, black fungus mushroom and capsicum garnished with shallots.

topped with oven roasted peanut.
Panang curry.
Slices of topside steak and fresh seasonal vegetables cooked in Thai Garden House medium Hot red curry.
Chunky cut top side steak, potatoes, onion, gently stewed in aromatic sweet massaman curry,
a touch of peanut paste & garnished with roasted peanuts.
Sliced boneless duck in medium hot yellow curry, seasonal vegetables, topped with chopped fresh tomato.
Sliced boneless duck in Thai Garden House very
and fresh basil.

Tiger prawns stir fried with onion, roasted chilli jam, shallots, fresh lemon slices topped with roasted peanuts.
Pan fried Tiger prawns in dried sweet curry and fresh crushed garlic, chopped spring onions, celery and
coriander.

medium-mild curry

Combination seafood sauté

green curry, seasonal vegetables

