
LITTLE SOMETHING MAIN

SALAD + GREENS

CURRIES 

MERCHANT FEE APPLIES ON CREDIT CARD.  

PLEASE INFORM YOUR WAITSTAFF OF ANY DIETARY
REQUIREMENTS OR ALLERGIES.  

PLEASE NOTE WE TAKE CAUTION TO PREVENT CROSS-
CONTAMINATION,  HOWEVER,  PRODUCT(S)  MAY CONTAIN
TRACES OF ALLERGENS AS OUR ENTIRE MENU IS PRODUCED
IN THE SAME KITCHEN.  

WE CAN MODIFY THE SPICY LEVEL FOR ANY DISH

CHOICE OF 
TOFU  19                     CHICKEN  22                     FRIED   FISH  26

JASMIN RICE    4                            PANDAN COCONUT RICE    5

RICE & NOODLES

CHOICE OF TOFU  19    BEEF OR CHICKEN 21       PRAWN  24

DESSERT

SORBET OF THE DAY, THAI FORTUNE COOKIES......................................7

COCONUT BANANA STICKY RICE, MANGO GELATO.............................12

FRIED SILKEN TOFU (VG, DF)...................................................12
CRISPY SHALLOT, CHILLI, TAMARIND PEANUT SAUCE 

VEGETARIAN SPRING ROLL (3) (V, DF) ..................................11
CARROT , CABBAGE , SWEET & CHILLI SAUCE

CRAB ROLL (4) (DF).........................................................................11
CRAB & SHRIMP RICE SPRING ROLL, PLUM SAUCE

CHICKEN SATAY (3) (DF) ............................................................13
THAI CHICKEN SKEWER, TOP WITH HOUSE PEANUT SAUCE,

CHICEKEN POP ...............................................................................14
SEASONION CHICKEN THIGH, GINGER,GARLIC, HOUSE SAUCE 

FRIED CALAMARI (DF) .....................................................................16
SALT& PEPPER CALAMARI, HOUSE DIPPING SAUCE

HAR GAO (6) (GF, DF).........................................................................14
STEAM PRAWN DUMPLING, HOUSE DARK SAUCE, SMOKE CHILLI  

PRAWN CRACKER (DF) ................................................................8
SWEET CHILLI SAUCE.

ROTI (2) (DF, VG) ...............................................................................9
HOUSE PEANUT SAUCE

YELLOW  CURRY (VO, DF, VG)
MASHED POTATOES, ONION, CARROT, ZUCCHINI, GINGER PICKLE 

GREEN  CURRY (VO, DF)
THAI EGGPLANT, BAMBOO SHOT, CAPSICUM, KACHAI, CRISPY BASIL 

PANANG CURRY (VO, DF)
CARROT, CAPSICUM, ZUCCHINI, PEANUT, SHALLOTS

GRILLED CHICKEN (GF, DF) ............................................................24
SRIRACHA MAYO, FRESH GREENS, CRISPY ONION, SHALLOTS

BEEF NAM TOK(DF)                ...........................................................23
LIME, SHALLOT, MINT, GROUND RICE POWDER, CHILLI, RED ONION 

PRAWN TOMYUM FRIED RICE (DF)           ...............................26
SPICY & SOUR PASTE, MUSHROOM, CAPSICUM, ONION, TOMATOES, BASIL 

CRISPY PRAWN ( HEAD & SHELL ON)(DF)  ...........................29
HOUSE TAMARIND, MANDARIN ,CHILLI ,CRISPY SHALLOT, SESAME CRACKER

PAD CASHEW NUT(DF, VO)       .........................................19
ONION, SHALLOT, CAPSICUM, CARROT, SMOKED CHILLI PASTE, TOFU
(OPTIONAL:CHICKEN OR BEEF +5 ) 

SWEET CHILLI SOFT SHELL CRAB (DF) ....................................31
HOUSE LYCHEE CITRUS GLAZE, FRESH GREENS, CRISPY SHALLOT

FLYING FISH (20 MIN WAIT)(DF) .......................................................38
FRIED WHOLE BARRAMUNDI, GARLIC SEASONING

MASSAMUN BEEF CHEEK (DF)         .............................................28
MASHED POTATOES, PEANUT, RAISIN, ONION, SHALLOT,CHILLI 

PRAWN CHOO CHEE (HEAD & SHELL ON)(DF)       ...........29 
THAI HERB, CRUNCHY BASIL, CORN PEPPER, CHILLI

TOM YUM GOONG (VO)           .........................................................26
PRAWN, THAI HERB, TOMATO, MUSHROOM, CAPSICUM, CRUNCHY BASIL

LARB- SPICED WHITING (DF)              .............................................28
THAI DRESSING, GROUND RICE POWDER, CHILLI, ONION, MINT, LIME, PEANUT 

BASIL STIR FRY (VO, VG, DF)           ...................................19
CAPSICUM, ONION, BAMBOO, BEAN, MUSHROOM, 
KACHAI, CHILLI & GARLIC, TOFU    (OPTIONAL:CHICKEN OR BEEF +5 )

BEEF RIBS (DF)         .............................................................................36
GRILLED BEEF RIBS WITH HOUSE SAUCE, PAWPAW SALAD SIDE 

PAD THAI (VO,GF,DF)
RICE NOODLE, BEANSPROUTS, PEANUT, EGG, CHIVE, FISH SAUCE 

PAD SEE - IW (VO, DF, VG)
FLAT NOODLE, ASIAN GREEN, DARK SOY SAUCE, EGG, FISH SAUCE

THAI FRIED RICE (VO, DF, VG)
KAILAN, TOMATO, ONION, EGG, WHITE PEPPER, FISH SAUCE, SOY

THAI PAW PAW(DF)               ...............................................18
PEANUT, SNAKE BEAN, TOMATO, CHILL

SAN CHOY BOW  (DF)      ...................................................................21
CHICKEN MINCE, SHITAKE, CARROT, ONION, LETTUCE 

STIR FRY GREENS (VG,DF, GF) ...........................................17
CAPSICUM, CARROT, ZUCCHINI, MUSHROOM, BEAN, KAILAN

RAMA’S BATH (VG, DF, VO) ..................................................21 
CAPSICUM, CARROT, ZUCCHINI, MUSHROOM, TOFU, PEANUT SAUCE 
(OPTIONAL:CHICKEN OR BEEF +5 )

PHA RAD PRIK (20 MIN WAIT)(DF) .................................................38
FRIED WHOLE BARRAMUNDI, CHILLI HOUSE SAUCE, LYCHEE, BASIL 

LAMB SHANK CURRY        ...................................................................32
MASHED POTATOES, PEACH, AROMATIC CHILLI OIL, CRISPY SHALLOT 



MOCKTAILS

COCKTAILS

OTHER
SOFT DRINK                               

THAI MILK TEA                           

FRESH COCONUT                     

THAI LEMON TEA                      

LEMONGRASS GINGER TEA   

CLASSICS                                                                19
 MARGARITA
TEQUILA, LIME, SALT, SUGAR 

COSMOPOLITAN 
VODKA, TRIPLE SEC, CRANBERRY, LEMON, SUGAR

APEROL SPRITZ
APEROL, PROSECCO, SODA

PINA COLADA
BACARDI, MALIBU, LIME, SUGAR, PINEAPPLE,
COCONUT

AMARETTO SOUR 
AMARETTO, LEMON, SUGAR, EGG WHITE, BITTERS

TOM YUM MARGARITA
TEQUILA, LIME, CHILLI, LEMONGRASS, LIME
LEAVES SYRUP 

DRAGON'S BREATH
DRAGON FRUIT, VODKA, LIME, LEMONGRASS,
LYCHEE SYRUP 

PASSION HAAD
VODKA, PASSOA, LIME, SYRUP, PASSIONFRUIT
SYRUP

HAAD THAI
VODKA, TRIPLE SEC, THAI BASIL, LYCHEE, LIME,
SYRUP

MANGO MOJITO
WHITE RUM, MANGO, THAI BASIL, LIME &
LEMONADE

MANGO STICKY RICE DAIQUIRI
RUM, MANGO, COCONUT, LIME

SIGNATURES                                                         21
  

BLUE LAGOON
VODKA, BLUE CURACAO, LIME, GRENADINE,
SYRUP

GRAPE FRUIT MOJITO
WHITE RUM, MINT LEAVES, GRAPEFRUIT,
SODA, LIME, SYRUP 

UME CAPRIOSKA
VODKA, PLUM LIQUOR, LIME, SYRUP

CINNAMON OBCHUY 
BOURBON, APPLE LIQOUR, CINNAMON,
SYRUP, EGG WHITE

VIRGIN PILA COLADA                                          11
COCONUT MILK, PINEAPPLE JUICE, LEMON & LIME 

LAY ON HAAD
LYCHEE, CRANBERRY, GRAPEFRUIT, ORANGE & LIME 

VIRGIN MAI TAI
ORGEAT, SYRUP, ORANGE, LIME, PINEAPPLE, BITTERS

LYCHEE MOJITO
LYCHEE, LIME, SYRUP, MINT LEAVES, SODA 

PASSIONFRUIT PUNCH
PASSIONFRUIT, ORANGE, MINT, LIME, SODA

HAAD SUNRISE
ORANGE, MANGO, PINEAPPLE, CRANBERRY, LIME

PEACH SOUR
PEACH, PINEAPPLE, SYRUP, LEMON, EGG WHITE

WINE
SPARKLING

CIELO ‘LOVE STORY” PROSECCO 
VENETO, ITALY

TALINGA PARK MOSCATO
RIVERINA, NSW

 WHITE

LAWSON’S DRY HILLS PINOT GRIS
MARLBOROUGH, NZ

H BY HASELGROVE CHARDONNAY
ADELAIDE HILLS, SA

EM’S TABLE ORGANIC PINOT GRIGIO
CLARE VALLEY, SA

TEN ROCKS SAUVIGNON BLANC
MARLBOROUGH, NZ

ROSE
EM’S TABLE ORGANIC ROSE

RED

COOKOOTHAMA PINOT NOIR
DARLINGTON POINT, NSW

JJ HAHN ‘REGINALD’ SHIRAZ
CABERNET BAROSSA VALLEY, SA
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BEER
BOTTLE    10

SHINGA

GREAT NORTHERN

STONE & WOOD

XXXX

LEMON LIME BITTER                               

MOCKTAIL
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