NOODLE & RICE

R.3
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RE KAQ PAD CHICKEN OR LAMB £14.00
Thai home style fried rice with seasonal vegelables and cashew nut,
RLT KAO MUN GAI YANG $16.50
Special tasty rice with Thai chili griled chicken,
R.E mnmnrmvilﬂmmﬂmdw? $17.50
Thai home style fried rice with u&;-mablaand;ashawnuL
R.11 PAD MEE $14.00
sﬁrmmummmmmmmw
and vege in oysber sauce
R.12 THAI JASMINE RICE $1.50
R.13 BREAD EEH. Asian puffed bread) $2.00
R.14 STICKY RICE $2.00

VEGETARIAN MENU
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PAD THAI (Warm $15.00
Stir fried rice rmdiesvnﬂ'-slmdﬂ'uﬂ:en prawns, g9, crushed
peanuls, bean sprouls and speing onion.

PAD SEE YOU (Mild) §14.00
Stir Iried rice noodies with sliced chicken, egg and mixed
wegelables in soy sauce.

g#:;r':dE GAI YANG (Mild) #16.50
with tables tnp-pad with grilled

Bﬁm:.tm mmm Spring onion o

KAD PAD SAPPAROS (Pineapple Fried Rice) §15.00

Fried rice with chicken & prawn, vegelables, pineapple and
cashew nuts. pReseRs

ENTREES

ﬁn; H’n‘l’&f wﬁ'ﬁﬂmwli. mushroom and vegetables o

ks i NR e s e
SOUP

TOM YAM PAK [Hot) §6.50

The most flamous hol and sour soug with fresh tofu,
vegetables and cordander,

TOM KHA PAK (Warm) $6.50
Hot and sour coconul soup with Thai herbs, fresh tofu,
vegetables and conander.

MAIN

GAENG KEOW WARN PAK £15.50
Gresen curry with vanety of vegelables, tofu, cashew nuts and bme
leaves in coconut milk.

CHU CHEE PAK §15.50

Red cu be with variety of vegetables, tofu, cashew nuts
arﬂhn?h%mmm.ﬂm

V.8 PREW WARN PAK $15.50
Stir fried seasonal vegetables with sweel and sour sauce.

V.9  PAD PAK RUAM MITT $15.50
Sbr fried mixed vegetables with soy sauce.

V.10 PAD KRA PROW TOW FU §15.50
«5iir ined tofu and seasonal vegetables with garlic and fresh chill

V.11 KAO PAD PAK (with or without egg) $15.50

Fried rice with variety of vegetables and tofu.

V.12 PAD THAI JAE (with or without ?g:l §15.50
Stir fned rice noodles with variety of vegetables, fofu and bean sprouts.

V.13 PAD KHATIEM PRIK THAI TOW HU §15.50
Stir frved lofu with vegeatable and garlic pepper sauce.

V.14 PAD MED MAMUANG TOFU §15.50
Stir frked 1oku with variety of fresh vegetable with cashew nuls.

V.15 VEGETABLE JUNGLE CURRY §15.50

Thai original non coconut millk curry, very tasty with fresh Thai herbs

and vegetables.
Thank You

Opening Hours:
LUNCH:
MON-FRI 11.30am - 2.30pm

DINNER:
7DAYS 5.30pm-11.00pm

Ground Floor, PRICE WATERHOUSE COOPER TOWER
188 Quay Street, Auckland City

TAKEAWAY MENU

Ground Floor, PAWC Tower
188 Quay St (lower Albert 5t side)

ENTREES
$6.50

E.1 POH PIA (Mild)
Deep fried spring rofls filled with vermicelli & vegetables

E2 SATAY (Warm 7.50
Elu:mau{grilbld rannated chicken served with paanutsau:a.

E3 TODMUNPLA &7.50
Thai fish cake: minced fish mixed with chilli paste

E4 KANOMPANG NAR GOONG (Mild) $6.50
Deep fried mixed on loasts served with sweal plum sauce

ES5 GOONG HOM PHA (M ng]:I-ed $8.00
Marinated PIaWTES WIS in crunchy wonion
pastry mnﬁmm pium and chilli sawge,

E6 HOY YANG 1wwﬂ1n £8.00
Grilled marina 5 topped with chilll tamarind

sauce and fime leaves,

E.7 GAIBAI PAI (Mild $6.50
Deep fied mannaled chicken in bamboo leaves served with
sweet chilli sauce.

E8 CURRY PUFF $6.50
Minced chicken cooked with pofalo, omion and curry powder
wrapped in puff pastry and lighthy fried.

ES KANOM JEEP (Mild) £7.50
Stearned prawns chicken dumpling served with
sweet soy saune

EA0 CHICKEN WINGS $6.50
Deep fried mannated chicken wings.

E.11 Mixed Entrees $7.50
EALEZEAES

Ph: (09) 377 17 35 Fax: (09) 377 1736



51 WONTON SOUP $6.50
Minced chicken dumpling in clear soup.

5.2 WONTON TOM YUM SOUP $6.50
Minced chicken dumpling in Thai herbs spicy soup.

S4 TOM YUM GAI $6.50

Hot and sour soup cooked in most famous Thai herbs
with chicken, mushroom and coriander,

8.5 TOMYUM GOONG $1.50
The most famous Thai herbs hot and sour Soup wilh prawn & mushroom.
5.6 TOMYUM TALAY §7.50

Hol and sour soup cooked in most famows Thai herbs with
prawn, squid, mussel, mushroom and coriander.

5.7 TOM KHA KAl $6.50
Defightful taste of chicken coconut soup favoured with lemon & galanga

5.8 TOM KHA GOONG (Warm) §7.50
Spicy coconut milk soup with prawns, mushroom and corander.

5.9 TOM KHA TALAY (Warm) $7.50
Spicy coconul milk soup with prawn, squid, mussel, mushroom
and coriander

CURRIES

Chicken $15.50 Lamb $ 17.50

C.1 GANG KEOW WAN
Grean curry paske with green peas, bamboo shoot, capsicem, long
bean in coconut milk

C.2 GANG DANG (Warm
Red curry paste with
capsicum m coconud milk.

C.3 GANG MUSSAMAN (Mild)
Ancient royal Thai cumry with palm sugar, peanut, tamarnind sauce & polaio

C4 GANG PANANG (Medium ,
Chicken or lamb cooked with nurr{ pasle, green beans, peas, capsicum,
crushed peanut and coconut milk with Kaffir lime leaves

C.5 GANG GARI GAl [Mild)
Mild yellow chicken curry with potato, onion and coconut milk.

C.6 TROPICAL JUNGLE CURRY (Medium) (without coconut milk)
Traditional spicy herbs curry with fresh Thai herbs and vegetables

STIR FRIED DISHES

Chicken $ 1550 Lamb $ 17.50

F.1 PAD PRIK GANG KEOW WAN (Hot)
Siir fried with green curry paste, ghreD?
green bean, capsicum, bamboo 5

F.2 PAD PRIK GANG DANG (Hot)
Stir fried with red curry pasie, green pepper com, kachai, lime leaves

F3 PADTOMYUM
Stir fried with fabulous combination Thai harb with mushroom & tomato

boo shools and green beans, peas, and

r com, kachai, ime leaves,
a touch of cocanut milk.

F4 PAD PREW WAN
Stir fied with cucumber, tomato, pneapple, onion, capsicum, sphng
onign in sweet and sour sauce

F.5 PAD NAM MUN HOI
Stir friad with mushroom, carrol, broccol in oyster sauce

F6 PAD MED MA MUANG
Siir fried with sweet chilli paste, onion, camod, baby com, capsicum,
spring onion and cashew nuts,

F.T PAD KHING
Stir friad with ginger, onion, mushroom, black fungus, baby coms
and spring anon

F.& PAD KRATIAM PRIK THAI
Stir fried with garlic & pepper sauce, green pepper com, leek & vegelables.

F9 PAD HMﬂﬂW!le] : _
Sir fied minced with garfic, fresh chilli, sweet basil leaves, bamboo
shood, capsicum and French bean

F.10 PAD PRIK PAO [Medium)
Stir fried with sweet chilli paste, capsicums and vegatables,

FA1 HKATHA LAME ; :
Delicately marinated shoes of lamb in olive oil, ginger and rice wine then
shir fried with broccoli and lomato

FA3 PAD SAM ROS
Stir fried with water chestnut and seasonal vegetables in Thai style sauce

F.14 PAD TAW HU
Stir fried with firm fofu, cashew nut, spring onion and vegatables,

F.15 PRA RAM RUNG SONG " .
Siir fried with seasonal vegetable topped with traditional Thai peanul sauce.

F.16 KAl YANG THAI CHILLI
Home shyle grilled half chicken mannated with garlic, pepper, cofandar

and palm sugar.

FAT KAl YANG KOR RA
Southem style of Thaifand grilled ha¥f chicken lopped with their
[asty curry sauce

DUCK $19.50

0.1 GANG DANG PED (Medium)
Roasted duck cooked with red cumry pasle, tomalo, pineapple,
grape in cocomut milk.

D.2 GANG KEOW WARN PED (Medium)
Green curry paste with ﬂm peas, bamboo shool, capsicum,
long bean in coconut mi

D.3 PED PAD KEOW WARN (Hot)
Roasled duck cocked with grean curry paste, graen papoer com,
kachai, lime leawes, ca{:amm. french bean, bamboo shoot, peas
with a bouch of coconut milk.

D.4 PED NUM MUN HOI
Shir fried roasted duck with broccali, mushnoom, onion, in oysler sauce

D.5 PED PAD KRA PAOW
Stir fried roasted duck with garkic, Thad basil leaves, fresh chilli & vegetables

D.6 PED PAD KHING Lt _
Stir fried roasted duck with ginger, black fungus, onion, mushroom
and spring onion,

D.7 PED PAD MED MA MUANG
Stir fried roasted duck with sweet chill pasie, onion, baby corn, carnol,
capsicum, cashew nuts and spring onion,

D.8 PED PAD KRATIAM PRIK THAI
SI:IE flne?l roasied duck with garic, pepper, green pepper com, cougatie
and leek.

SEAFOOD AND MIXED SEAFQOD $19.50

[Prawn, Squid, Scallop, Fish and Mussel)

X1 GANG KEOW WAN (Hot)
Mixed seafood or prawn or scaliop with green curry paste cooked with
green peas, bamboo shool, capsicum and long bean in coconut milk.

X2 GANG DANG TALAY
Mixed sealood or prawn or scaliop with red l;:.lrrﬁ;~ paste, bamboo shool,
paas, capsicum and green beans in coconul milk.

X.3 TROPICAL JUNGLE CURRY _ i
Mixed sealood or prawn or scallop cooked with raditional spicy gerbs
cuy and vegelables (without coconuf milk),

X4 CHU CHEE (Hot) Zris e
Mixed seafood or prawn or scallop or fish stir fried in red curry pasbe
with gﬁen_ﬁeans. capsicum, lomato, kaffir lime leaves and a touch of
COCONUL MIlK.

X.5 PAD PRIK TALAY (Medium) N :
Mived seafood or prawn or scallop stir fried in red curry paste with green
pepper com, kachai, lime leaves, bamboo, french bean and
capsicum with a touch of cocanul milk,

X.6 PAD PREW WAN _ )
Mixed seafood or prawn or fish stir Ined with cucumber, lomalo,
pineapple, onion, capsicum and spring onion in sweel and sour sauce.

X.7 PAD NAM MUN HOI _ :
Mixed seafood or prawm of scallop sbr fried with seasonal vegetables in

oyslar sauce.

.10 PAD MED MA MUANG TALAY
Siir fried mixed sealood with cashew muls, onion, dned chilli and
wegetables

X.12 PAD KRA PAOW [Medium) _ :
Mixed seafood or prawn or squid sbir fried garlic, chilli, sweet basil,
bamizoo shoots, green beans and capsicum

X.13 PAD KRATIAM PRIK THAI
Mied seafood or prawn or squid or scallop stir fried garlic, cougatie and
leek with pepper sauce and corander,

%.14 PAD TOM YUM TALAY (Medium) _
Mixed seafood or prawn stir fried with lemaon grass, lime leaves, lrash
chilli, galangal, mushroom and Thai herbs

X.15 PAD SAM ROS TALAY :
Stir friesd mixed seafood or prawn with water chestnul and seasonal

vegetables in sweel chilh tamann sauce,

X.16 PAD PRIK PAD
Mixed seafood or prawn or squid or scallop stir fried with sweet chilli,
mishmom, broccoll, onion, capsicum and swest basd leaves,

XAT GANG PANENG (Medium)
Prawn or mixed seafood cooked with curry paste, crushed peanul, long
beans, peas, capsscum and coconiud mik lopped with kaffir ime leaves.
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