53. Kai Yud Sai
Omelette Thai style

” 56. Paad Ped Lamb or Moo

Hot and spicy stir-fried lamb or pork with coconut milk
served on a hot plate

YUM DISHES

/( ST. Pla Goong

King prawns salad

/( 58. Yum Talay

Seafood salad

” 59. Yum Neua

Tender sliced beef salad with cucumber and tomotoes

” 60. Larb Gai, Neua or Moo*

Minced chicken, beef or pork* salad

61.Yum Pak

Mixed vegetable salad

VEGETARIAN DISHES

62. Mussamun Mun(V)

Potato curry with peanuts, spices and coconut milk

/| 63. Gaeng Kiew Waan Pak

Mixed vegetables in green curry with coconut milk

/ 64. Gaeng Dang Pak

Mixed vegetables in red curry with coconut milk

65. Panang PaK
Mixed vegetables in panang curry with coconut milk

66. Paad Pak Ruam

Stir-fried mixed vegetables in oyster sauce

67. Paad Pak Kana

Stir-fried Chinese broccoli in oyster sauce

/(| 68. Paad Basil Tofu

Stir-fried beancurd and mixed vegetables
with fresh chilli and basil

69. Paad Pak Preow Waan

Mixed vegetables with sweet and soursauce

/ 69. Paad Tofu Med Ma Muang Him Ma Paan

Stir-fried beancurd with cashew nuts in chilli jam

$25.00

$22.00

$17.50

$17.50

$18.50*

$17.50

RICE

70.
71.

72.
73.

74.

75.

Kao Suay (Per person)
Steamed jasmin rice

Kao Mun (Per person)
Steamed jasmin rice in coconut milk

$3.00(S)
$5.50(L)
$3.50(S)
$6.50(L)

Fried Rice Small $6.00 Large

Fried Rice with Chicken/Beef
Fried Rice with Prawns or Seafood

$8.00

$12.00
$15.00*

Fried Rice with Prawns sultana and Pineapple

$17.00

Fried Rice with Prawns in Tom Yum paste $17.00

ThaiBasil

RESTAURANT

Authentic T hai
with the Different

BY0

Beer & Bottled Wine ONLY

TRADING HOURS

OPEN 7 NIGHTS
5:00PM to 9.30PM

Dine in - Takeaway
or Home delivery*

* $5 delivery surcharge
All Tuggeranong area , Farrer
and Issac

Shop 1B/38, Gartside Street,
Wanniassa ACT 2903,
ERINDALE
(Adjacent to Pizza Hut)

m * Kambah « Wanniassa * Monash < Oxley * Fadden * Gowrie

ThaiBasil

RESTAURANT

Take-Away
AND

Now
Delivery to
Farrer and

Issac

*Please ask for special
menu with our staff
*Gluten free is
available for
surcharge please ask
the staffs

Home Deliver

* Isabella Plains « Macarthur « Bonython * Greeway
* Gilmore ¢ Chisholm ¢ Richardson « Calwell  Theodore

(02) 62312365

* Home delivery (minimum order $25 plus surcharge)

* Discount for pick-up (minimum order $30)
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ENTREE

Goong Tord (4)

King Prawn Cutlets coated in shredded coconut

Mixed Entrée
Spring roll, curry puff, toong tong and chicken wing

Tord Mun Pla (4)
Thai fish cake

Tord Mun Pak (4) (V)

Deep-fried vegetable fritter

Spring Rolls (4)

Deep-fried spring rolls

Vegetarian Spring Rolls (4)(V)
Deep-fried vegetarian spring rolls

Curry Puffs (4)

Deep-fried minced chicken with carrots, potatoes and lentil
wrapped in puff pastry

8. Toong Tong (4)

Deep-fried marinated mince chicken, chestnuts, peanuts,
shredded coconut wrapped in a golden bag

9. Chicken Satay (4)(GF)

Grilled chicken served with peanut sauce

10. Golden Wings (4)(GF)

Deep-fried marinated chickenwings

11. Tawhu Tord (6) (V)

Deep-fried beancurd with plum sauce
12. Prawn Crackers
13.Rice Paper Cold spring rolls (2)(GF)(v)

Fresh rice paper wrapped in vermicelli, lettuce, mint, carrot
with Chickens and Prawn or Tofu

4, Pooh Ja (4)

* Deep-fried mince chicken, prawn vermicelli, carrot coated
with
eeg
Hoi shell sauce king (4)

* Scallops with garlic ginger sauce

SOUP

,’ 16. Tom Yum Goong

Prawns and mushrooms in hot and sour spicy soup

/[ 17.Tom Yum Pak

Vegetables in hot and sour spicy soup

/ 18. TomKha Gai
Chicken and mushroom in medium hot and sour spicy
creamy coconut soup

/ 19. Tom Kha Pak(v)
Mixed vegetables in medium hot and sour spicy
creamy coconut soup

20. Gaeng Jued Woon Sen Gai

Vermicelli and chicken in clear soup

N S U ke W DN =

”’ 35. Gaeng Pah Neua Sub or Gai

CHEF’S FAVOURITES

/ 21. Gai Grob Kaew

Stir-fried crispy chicken with Thai style sauce

22. Thai Basil Lamb curry (GF)

Stewed lamb with herbs and spices

23. Neua Yarng
BBQ marinated beef

/ 24. Hor Mok Talay

Mixed seafood with chilli paste

/ 25. Goog Nang Fa

Steamed King Prawns topped with chef’s special sauce
served in clay pot

/ 26. salad Kaek

Grilled chicken satay, salad, egg topped with peanut sauce

/f21. Yum Yai

King prawns, squid, pork, cashew nuts, egg and mixed salad
with Thai dressing sauce

28.Bhed Nam Dang

Crispy ducks and Chinese broccoli with five spice sauce

” 29.Paad Ped Moo Par Grob

Hot and spicy stir-fried crispy pork with coconut milk served
on hot plate

CURRY DISHES

30.Mussamun Neua or Gai

Curry beef or chicken with potatoes, peanuts and spices $16.50
with coconut milk
/ 31. Gaeng Dang Gai, Neua $16.50
or Lamb* $1 8.00*
Chicken, beef or lamb in red curry with coconut milk .
” 32. Gaeng Kiew Waan Gai, Neua
or Lamb* $16.50
Chicken, beef or lamb in green curry with coconut milk $18.00*
fresh chilli and basil '
33. Panang Gai, Neua $16.50
or Lamb* oS
Panang curry chicken, beef or lamb $18.00
34. Gaeng Ped Bhed Yang
Boneless roast duck cooked with red curry, $22.00

tomatoes, pineapple, lychees, basil and coconut milk

$16.50

Hot and spicy jungle curry with minced beef or chicken
(no coconut milk)

36. Gaeng Sub Pa Rot Gai $17.50

Red chicken curry with pineapple

SEAFOOD DISHES

” 37. Gaeng Kiew Waan Talay, Goong or *Pla

Green curry in coconut milk with mixed seafood, prawns or fish

/ 38.Chu Chee Goong

Prawns in dry red curry paste and coconut milk

39. Goong Kratiem Prik Thai

Stir-fried prawns with garlic and pepper

40. Goong Paad Yod Kao Pod Orns

Stir-fried prawns with baby corn, snow peas and broccoli

/' 41. Paad Num Prik-Paow Talay, Goong or Pla

Stir-fried battered seafood, prawns or fish with chilli jam

”’42. *Pla or Goong Lard Prik

Deep-fried fish* fillet or prawns with fresh chilli sauce

43. Pla King Sod
Deep-fried fish fillet with fresh ginger

” 44. Basil Talay, Goong or Pla

Stir-fried seafood, prawns or fish* with fresh chilli and basil

45.Pla Preow Wan

Deep-fried fish fillet with mixed vegetables in sweet
and sour sauce

ASSORTED DISHES

/| 46. Paad Basil Gai, Neua, Moo*, Lamb* or Bhed**
Stir-fried chicken, beef, pork*, Lamb* or duck**
with fresh chilli and basil
47.Pad Med Ma Muang Himma Paan Gai, Neua
or Lamb*
Stir-fried chicken, beef or Lamb* with cashew nuts in chilli jam
48.Paad King Sod Gai, Neua, Moo* or Lamb*

Stir-fried chicken, beef, pork* or Lamb* with fresh ginger

49.Paad Gai, Neua, Moo* or Lamb*
Kratiem Prik Thai

Stir-fried chicken, beef, pork* or Lamb with garlic and pepper

50.Paad Gai, Neua, Moo* or Lamb* Satay Sauce
Stir-fried chicken, beef, pork* or Lamb* with satay sauce

51.Paad Thai

Stir-fried rice noodles with chicken, beancurd,
beansprouts, tamarind sauce and crushed peanut topping

52.Paad Si-iew

Stir-fried rice noodles with egg, chicken and vegetables in
a dark soy sauce

53.Bhed Kana

Boneless roast duck in light soy sauce served
with Chinese broccoli

54.Moo Yang Kratiem Prik Thai

Grilled pork marinated in garlic and pepper served
with jaew sauce

$22.00
*$19.00

$25.00

$22.00

$22.00
$22.00
*$19.00

$22.00
*$19.00

$22.00

$22.00
$19.00*

$19.00

$16.50
$18.00*
$22.00

$17.00
$18.50

$16.50
$18.00*

$16.50
$18.00*

$16.50
$18.00*

$16.50

$16.50

$22.00

$18.00
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