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EAT IT ALL

Thai street food doesn’t wait for you to finish
your starter before serving the main course
= everyfhing arrives fogefher, ready to be
devoured!

E//
COOKED-TO-ORDER

All dishes are cooked-to-order.
Do not forgef to let us know if you would
like your dish mild or super spicy.’

ALLERGEN NOTICE

Please be advised that we cannot quarantee
any of our products are 100% gluten-free or
allergen-free due to the nature of our business
and environment. We encourage you to inform
a team member of any allergies when placing
your order.

All prices inclusive of GST. Food ingredienf and

price suly’ecf to change without prior notice.

STALL BITES

Spring Rolls (%pcs
D(,:ep—?ried veggfcﬁ)le)spring rolls & plum SqUCeroan i 16.5

Curry Puffs (#Pcs)
Deep-fried vegefables in pasfry puﬁc .................................. 16.5

Safay Chicken (6£Jcs) L

Grilled marinated chicken skewers ..........ccccoivioiviiieeenn, 18.5

Safay Beef Pattani

Southern Thai—/\/\alay sfyle ﬂame—gri”ed skewers: a2 19.5
Moo Ping (3pcs) @

Grilled magrigaﬁd {))O(‘k skeWersi A s i v 17.5
Grilled Squid (1)

Spicy Thai sfylejuicy gri”ed squid ..................................... 18.5

Fish Cake (1)
Crispy hied s h o ake e o S D T N e 175

THAI RORDSTOE SPECIALS

; half whole
Gai Yanq @
Road sidz 9ri”ed chicken w jaew dipping sauce....... 26.0 k6.0
Som Tum @
Classic Thai papaya OO S s A ) PR L L R 245
Som Tum Pla Ra €@
Classic Thai papaya salad w fermented fish sauce............... 245
Tom Yum Pork Noodle
The original Tom Yum noodles w pork IO e e e 2555
Boat Noodles Beef
Nam Tok: Traditional Thai boat noodles with beef............... 9.5
Boat Noodles Pork
Nam Tok: Traditional Thai boat noodles with pork .............. 9.5

POPULAR THAI STREET FOOD

Khao Man Gai

T haiechicken fice o ia iy S oRe R e SRR e e 2555
Pad Kra Pao Chicken €@

Stir-fried minced chicken w basil, 9arlic Sochilli eSS 255
Pad Kra Pao Beef @

Stir-fried minced beef w basil, garlic &ichilliziiige trn s 2515
Pad Kra Pao Crisp Pork Be”y L

Stir-fried crispy por’? be”y w basil, 9arh'c S chilliis s 29.5
Moo Dang

Roasted red pork w [ hai sfyle SALICE L noh b R R A 26.5
Moo Krob

Crispy pork be”y w [ hai sfyle SAUCE ey iy ier s 28 e 28.5
Ka Na Moo Krob

Stir-fried crispy pork be”y w Chinese kale:. .t s nnilini 28.5
Pla Tod Nam Pla (1) @

Deep—fried barramundi w chilli & lime dipping ..................... Lt 5

Pla Nueng Ma Now (1)
Steamed barramundi chilli lemon............ccooocveeeeiiieciee 44 5

Pla Nueng See Iw (1)
Steamed barramundi ginger & SOUSUHICe el I N G s )

FRIED RICE

Chicken Fried Rice

Stir-fried rice w veggies, eqq & SLOSOMING LSl et 25:5
Crab Fried Rice (I) @@
Stir-fried rice w veggies, egq & SCARONIBYS e hbataiion.: 28.5

Tom Yum Fried Rice with Prawns (I) | 4
Stir-fried rice w veggies, eqq & SS curry pasfe .................. 2545

I = Imporfed Seafood / M o Mixed Seafood

STREET STYLE NOODLES
Pad Thai Prawns (1) @

Stir-fried thin noodles w eqq & crushed pEaniTSL. .o n N 28.5
Pad Thai King Prawn (M)

Stir-fried thin noodles w eqg & crushed et u.. bt lnn 5315
Pad Thai Chicken

Stir-fried thin noodles w eqg & crushed PEaNUNS, .ot 25.5
Pad See Iw Chicken @

Stir-fried flat noodles w eqq & sweet SOl SHUCE ayiga i 2555

Pad See Iw Beef
Stir-fried flat noodles w eqg & sweet BOU SEUEE. gl 255

Khao Soi Chicken €@
Famous Northern curry noodle ranked
asibest noodle:in the Worlds Sl e s AN 26.5

Mee Krob Raad Na Pork @
Crispy noodles cooked in SAVOUrY JGLOVY L. iy oo ¥ i, 20,5

Mee Krob Raad Na Beef
Crispy noodles cooked in SQVOUELGravl s, co e i S 0 2675

Yum Woon Sen Ta Lay (1)
Glass’naodle salad wseafood . i i iivi B i 29.5

CURRY

Green Curry Chicken
Spicy, aromatic green curry w ehicken: = iy G e 25:5

Panang Curry Beef @
Spicy, creamy panang curry w TR P A 26.5

Massaman Beef
Slow cooked beef in Massaman CURRE L e s 285




SALAD & SOUP

Warm Beef Sa’ad

Marinated Wagyu beef. char-gri”ed WiVEgQIes vt Lt s Bl5
Yum Ruam Mit (1)
Seafood salad s R R e O S TRREY ¢ Nl 29.5

Tom Yum Goong (1)

Spicy SOUD A PROWNS G005 it i e e VR L Gt 35
Tom Saab Beef @
Flavourful Thai beef SHHGHS0UR 55U T8 B AL S 29.5
: o S 5, W P — 'y % " - S I—). P — —
A0 1T on
Steamed Rice..........c.cocvveeeiiiiii 50
Sﬁcky Rige &2t sucii et s il isg 7.0
Fried Egg ........................................... 6.0
|

VEGETRRIAN DISHES

Stir-Fried Morm’ng Glory  J
Stir-fried vegefab/es ........................................................ 2.5

Pad Thai Tofu
Stir-fried thin noodles w eqg & crushed peanuts . a0, 245

Pad See Iw Tofu
Stir-fried flat noodles w eqq & sweet SOUb SQUCE LT s 2.5

Ka Na Tofu @
Crispy O tiar 2 Sa e A b N S A e A R e L 245

Tofu Fried Rice
Stir-fried rice w veggies, eqq & SEASONING o, 4hes i R 2.5

Stir Fried Mixed Veqqgies & Tofu
Stir-fried vegefables &ﬂ DS e e N R 2.5

DESSERT

Mango Sticky Rice (seasonal) [
The fgmous THol dessert s sns sl S e O E L T 9.0

Custard Sﬁcky Rice @
Sweet s’ricky rice fopped with silky Thai eqq clistard.s it 9.0

Taro in Coconut Cream
Soft taro chunks simmered in rich coconut cream............... 3.0

% Impor'l’ed Seafood /. M - Mixed Seafood

MOooKATA

STEP 1 - CHOOSE YOUR STYLE

2
“ e
Mookata Jimjoom
(Thai BBQ) (Thai Hotpot)

STEP 2 - CHOOSE YOUR MEART

Pork Set 69.0
Beef Set 69.0
Pork & Beef Set 69.0

Pork, Beef & Seafood Set (I) 85.0

STEP 3 - ADD 0N A LA CARTE

Pork Belly 19.5
Marinated Pork 18.5
Marinated Beef 19.5
Seafood (I) 20.5
Premium Wagyu Beef 23.5
Mixed Vegetable Set 19.5

includes vege)‘ables, vermicelli & egg




