Mua Rod Ded [Medium) 12.50
Sautead pleces of girloin beef with garic oysler

sauce, soya sauce, bok choy. broccol, and

swael chili ssuce served on & siring platier.

Ped Kee Mow (Medium - Hot) 24.50
St fried roast duck with garlic, chilli. onion, beans.
capsicum, bamboo shools, sweet basd and whisky
Thalay Kra TaRon  (Medium - Hot)  14.50
A sautead midure of sealood with fresh chil,

garkc, chilll paste, ondon, Spring anion.

mushroom, oysier sauce and lamaring sauce

sarved on a seziing platter.

Pad Kra Pao Moo Grob (Medium - Hot) 20.50
Siutesd fried pork beily with chilk, garic, basil,

anion and capsicum.

Pad Pong Kari Thalay (Medium) 24.50
Stir fried mexed seatood with egg. cumry pawder,
capsicum, orson. spring onion,

celery, served on a hol platter.

Pla Pagh Sa (Medium) 15,50
Wihole: snapper steamed served in 2 steam boat

with pickled plum, preserved garic, ginger, chili,

cetery and spng onion

Pla Tod 25.50
Deep fried whale snapper With your cholce of

A Tamarind Sauce (Mild)

B) Chilii Sauce {Med or Hot)

€} Ginger Sauce {Mild)

D) Sweet & Sour Sauce (Mild)

E) Garlic & Pepper Sauce (Medium)
Gai Tod Macadamia (Medium) o0
Deep frind shoed chicken Braast covered

with chef's specil chili savcs and

macadamis nuts. Sarved with Bak Choy.

¥um Pla Yang (Medium - Hot) 24.50
Salman and Tersioh fillat grilied and served

with & salad style mxiure of Sprmg onion,

ted onion, corander, chill, peanuis. fish sauce,

lemon juice, paim sugar and green apole.

Sizzling Scallops (Mild) 14.50
Stir fried scabops with onion. mushroom,
capsicum. broceali, carmot and oyster sauce,
served on @ hot plate,
Pla Meung See Eew (Medium - Hot) 25.50
Steamed whole snapper with coran der,
gingar. black mushroom, spring cnion, celery
and soya sauce, served on a sieamboat
Yum Toor Sawan [Medium - Hot] 2100
A delickous “salad slyle dish” with minced pork,
ground roasted coconul, beana, red onian,
raw suga, peanuts, chili, coconut cream and
ohili paste
Pad Pak Faidang (Mild) Yegelarian 17.50
Stir frisd broccali, bok choy. red capsicum, garfic and
soya bean paste.
ONE ACCOUNT PER TABLE
< SPLIT IN EQUAL AMOUNTS ONLY-

ALL PRICES INCLUDE GST

BYO CHARGE $2.50 PER PERSON

Thank You

MEKONG NEUA

RORTH EAST THAL AND LAOS CUISINE

S g

Tingle and Tang to get you started

Poh Peah (4 pes) Pork or Vegetarian §.00
Deep fried Laos style spring rolls
served with plum sauce

Satay Gai (3 sticks) 9.50 (4 sticks) 12.50
BBQ chicken mannated with Thai herbs,
served with peanut sauce

Tod Mun Pla (4 pes) 10.00
A subtie blend of minced fish, mild red curry,

lme leaves, beans. Tha herbs, served with a
cucumber sauce

Thalay Ja (3 pcs) 10.50
Winced fish, mussel, scallops and pork,
Deep fried and served with sweel chilll sauce

Toong Thong (5 pes) 9.50

lonaybags with mncad chickan, ginger

and peanut, served with plum sauce

Curry Puff (4 pes) 10.00
Deep fried pastry umovers with a iing of

minced chicken, kumara, onion, cueTy paste

and herbs with sweet chilli dip

Fresh Spring Rolls (4 pes) 10.50
A mixture of cabbage, spring onicn, coriandes, carot,
savoury chicken, wrapped in rice papes, sarved with &
dhel's speclal sauce

Goong Makham (3 pes) .00
Prawn cutlets wrappad with agg noodias, with a
famannd sauce and sesame saecs

Tofu Tord 9.00
Deep fred lofu with peanul sauce

Luk Chin Moo Yang (3 sticks) 9.50
BBQ pork meatbals with a swaet tamannd sauce
Mixed Appetisers (4 pes) 10.75
Appetisers - one each of Poh Peah. Toong Thong,
Satay Gai and Tod Mun Pla

.y

P

Combo Platter (5 pes) 12.50
Appetisers - ene each of Poh Peah, Toong Thong,
Satay Gai, Luk Chin Moo Yang and Thalay Ja

Khanom Jeeb (5 pes) 9.80
Steamed pork dumpling, served wih

sweel sy sauce

Tow Hu Satay (3 pcs)  Vegetarian 9.30
Grited tofu. mushroom. pumpkin senved

with a potato savoury sauce

Choice ot oW TR R MGRE TEARSAT
Vegetable 8.75 17.75
Vegetable and Tofu 9.25 19.00
Chicken 9.75 19.50
Mixed Seafood 10,25 2150
Prawns 10.75 22.00

Tom Yum (Hot only)

Hot & sour soup with tomata, lemon
jusce, chilli, mushroom, galanga and kaffir lime
leaves

Tom Kha (Medium only)
Coconut milk soup with galanga, mushroom,
lemongrass, cebbage and kafir me leaves & chili
Tom Jud (Mild)
Anon spicy ciear soup with celery, cabbage, spring
onion and pepper
Tom 5aeb Salmon (Medium)

Bowl 11.00 Steamboat 22.00
A spicy clear soup with pleces of salmon, galangal,
lime laaves, lamongrass, roasted rice pawdar, chili
paste and lemon juice
Tom Jud Sarai (Mild)

Bowl .25 Steamboat 19.00
Thai style clear soug wilh seaweed,
minced pork, cabbage and celery




Curries

Choice of

Vagetable 17.00
Vegetable and Tolu 17.50
Chicken, Besl, Pork or Pork Meatbals 21.00
Duck 23.00
Fish fillets or Squid 2350
Mixed Seafoed 2400
Prawns - Tiger Prawn Cuthets 25.00

Green Curry (Med-Hot)

Awedl known Thai cumy with assorted vai
fizvoured with green curry pasie, kaffir ime leaves, besi,
chilles, coconut milk and eggetant

Red Curry (Medium)

Tradisonal chassy: Thal curry using & red curry paste.
caoked with cocanut milk, bash & assorted vegelables
Yellow Curry (Mild - Medium)

An aromatic yellow cury with potato, orion

and coconut milk

Gaeng Pa (Hot only)

Laos style couniry cumry (without coconut milk)
Served with selecied vegetables & mied herbs
Panang Curry (Medium)

Always a flavourte, 3 deliclous warming curry with
crushed roasied peanuls. coconul milk, beans, capscum,
kailfr kmio loaves, shoad purmpkin & sweat basil
Gaeng Massaman (Beef only) (Mild) 1100
A smooth red sweel curry with tender cubes of meat.
pofato, onion. peanuts and coconut milk

Gaeng Daeng Ped Yang (Duck) (Med) 23.50
A red curry with shoed roast duck, cocanut milk, pineaople
pleces, grapss. omalo, basil and chilkes

Gaeng Kiew Wahn Salmon (Med Hot) 24.50
Succulent Saimon filets cooked i a spity crearmy green
curry, served wih fresh seasonal vegetables, gameshed
with crispy basil leaves.

Choo Chee Goong (Med - Hot) 15.00
Siir fried prawn cuthets with red curry, beans, kafir lime
leaves and capscum

Gaeng Daeng Mamoung Gai (Medium) 11.50
A delicious chicken red curmy with mango, capsicum,
tomato and onion sered with Rob and Noodies

Make your own meal
Step 1 Your choice of

Vagetable 17.00
Vegetabie and Tofu 17.50
Chicken, Beel, Pork or Pork Meatballs  21.00
Duck 23,00
Fish fillets or Squid 2350
Mixed Seafood or Scaliops 24.50
Prawns Cutiets or Whole Prawn 25.00

Step 2 Select your sauce style
Mild, Medium or Hot

Pad Priew Wahn

Sitir fried rmined vegetables with conirasting favers of
tormate, piseapple i 8 sweet & sour sBuce

Sam Ros

A combinaion of 3 different tasies, swesl, sour & chill
warm with assorted vegetabiss & cashew nuts

Pad Kra Pao (Med - Hot)

Sir fried vegetables with chili. basil and garkc sirong
Navoured sauce

Pad Med Ma Moung

Famous Thai dish, str fried meshoom, onion, cagsicum,
spring onton, baby corn with cashew nuls and oyster
sauce

Pad Pak Satay

Assoried mixed vegetables wih a creamy peanst sauce
Pad Prik Pao

Sauteed with green bean, capaicum, onian, shill pasie,
basil and kaffir bme leaves

Pad Prik Gaeng Pa (Hot Only)

Sautoed with country chilli paste, basil, baars, ime
Inaves and pckiad galangal

Pad Khing

Sauteed with ginger, ofion, mushiooms,
capsicum, onion, Soya beans paste and oysier sauce
Fad Phed

Sauteed with red curry pasts, coconut milk.
wogetabis & basi

EVE -

Traditional Salad Style - Medium or Hot
LARB
Chaice of chicken, beef or pork 10.00
Winced and poached, mixed with roasted grourd rice,
chilh powder, rinit leaves, spring onion, onon, conandar.
fish sauce and hemon juice
Larb Sam 5a Hai 13.50
Prawns, scallops and squid with fresh chilli, mink, anion,
spring onion, cortander, rossied ground rice, lemon uice
and fish sauce topped with skced cucumber
Larb 15.50
Dwap fred whole Snapper coverad with a mixture of chili
powder, fresh chiles, mint, lemon juice, fish sauce,
roasted ground nce. kaffir lime |eaves, conander, onion,
spring onion and topped with sesame seed.
Pla Goong 500
Prawns served with onion, spring onion, conander,
lemongrass, kallr e leaves, chillies, mint, lomalo,
roasted ground rice, fish sauce, lemon juice and
cucumber

Larb Salmon 24.50
Salmon pleces mixed with a salad mixfure of chilli,

red omion, eoriandes, spring onion, deep ied shallos
e [eavies, leman juice and fish savce

Medium or Hot
Choice of
Beel 20,00
Seafood 23.50
Squid 22,50
Duck 23.00

Served with lemon juice, mint, corlander,
CUCUMbEr, red onion, tomato, spring onlon,
chilli and lemongrass
Yum Sam Grob - Medium to Hot only  14.00
Crisgy whoi [rawns, CASOy terakihi PICes. crspy squid with

red arson, chili; lemongrass, mon juice. codander, speing
iGN, Sery, Nt and DAt 10ppad Witk cashew nuts
Yum Som Moo - Medium to Hot 19.50
Fermented Laas anssage with gingar, pesnul, conande:.
m-ﬂmd*m.mmm CuUGLnDer

Goong Cha Nam Pla - Hot only 14.50
Raw pramms maniscied wilh lemon jice, chill, gamc and fish
g, Garved with specy chili sauce ard cucembar

Yum Gai Yang Nam Tok (Medium) 20.00
BB chicken breast siced and miboed with coriander, ming,
chilll powder. md erion, spring onion and roasted ground rice
HNua Yang 10.00
B8O marinatod steak abosd and served on a bed of letiuce
Wil spicy sauce

Yum Salad Tofu (Vegetarian)

Deep fried fofy with letuce, lomato, cucumber,
lemongrass, celery, red onkon, spring onien. bean
sprouts. coriander, lemen juice and fesh chili
Yum Pla Grob (Med-Hot only)

Deep Iried crspy Terakinl pleces mixsd with yum
salad mixture and bopped with cashew nuts

7.50

13.00

Choice of
Vegetables and Tofu 16.00
Chicken, beef or pork 18.00
Fermented Laos Sausage 18.00
Prawns 19.00

Thal Fried Rice (Mild)

Thai style iried rice with egg, onian, beans, capsicum,
speing orion and tamato

Tom Yum Fried Rice (Medium)

Fried rice with 1om yum paste, assored vegelables and
green leaves

Red Curry Fried Rice (Medium)

Fred rice with red clamy. assoned wegelables

and green leaves

Jasmine Rice (Steamed)  2.50 unlimited
Khao Neo (Sticky Rice) 3.00 per basket

Chaice ot
Vegetables and Tolu
Chicken, best or pork
Prawns or Squid

16.50
18.00
16.00

Pad Thai

Flat thin nce noodie with egg. peanut, tofu,
bean sprout and chives

Pad Kee Mow

Skr friad spicy rice roodle wilh vegetables,
egg, chilll and basd,

Pad See Eew

'Wok fried soft Siat doe noodie with egg. brocoali,
carrot, bok choy and sweal soya sauce.



