
$18

Creamy coconut broth with
gentle spice.

S O U P S

TOM YUM (GF)
Hot, sour, fragrant Thai

broth.

TOM KHA (GF)

Vegie + tofu $18, chicken $20, 
beef $22, King prawns $24, mixed seafood $28
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S A L A D
PAPAYA (GF)............ $22
Fiery, zesty, fresh Thai salad.

LARB GAI CHICKEN (GF).......$27
Tangy ground chicken with herbs + lime.

SOFT SHELL CRAB (GF)........$27
Crispy crab with papaya + chilli-lime.

THAI BEEF SALAD (GF)........$30
Cool, minty beef with bright citrus.

ROAST DUCK (GF).............$34
Juicy duck with pineapple + chilli-lime heat.

$10

$11

$14

N O O D L E S
Vegetable + tofu $27, chicken $29, beef $30, fish $33, 

duck $34, king prawns $36, mixed seafood $38

PAD THAI NOODLES (GF)
Sweet, tangy, nutty Thai classic.

PAD SI EWE NOODLES (GF)
Soft, smoky noodles in savoury comfort.

DRUNKEN NOODLES (GF)
Bold, spicy, messy in the best way.

LAKSA NOODLES (GF)
Creamy coconut broth hugging the noodles.

HOKKIEN NOODLES
Thick yellow noodles in saucy, satisfying—pure comfort

S K E W E R S  ( 2  P / S )
COCONUT SATAY CHICKEN (GF)..
Tender chicken breast with creamy coconut-satay comfort.

CRISPY COCONUT KING PRAWNS..
Crunchy, juicy prawns with that perfect Nahm Jim sauce

STICKY PORK BELLY...........
Glazed pork with chilli caramel and fresh lime.

$19

$12

$15

$15

$15

$15

S H A R E  P L A T E S

GARLIC PEPPER CALAMARI (GF).
Crispy, garlicky, super addictive.

ROTI BREAD..................
Warm, soft, golden—perfect for dipping and tearing.

VEGIE SPRING ROLLS.........
Crispy rolls packed with fresh veg. (4 pcs)

TOFU RICE PAPER ROLLS......
3 Fresh, cool, herby rice-paper bites.
Options: tofu $15, duck $17, prawn $18

CHICKEN CURRY PUFFS........
Flaky pastry filled with creamy curry. (4 pcs)

RED CURRY FISH CAKES (GF)..
Zesty, herby, soft red-curry bites. (4 pcs)

PORK DUMPLINGS.............
Juicy dumplings with garlic-pepper warmth. (4 pcs)

COCONUT KING PRAWNS (GF)...
Golden prawns with sweet chilli dip. (4 pcs)

$17

BOWL OF PRAWN CRACKERS......
Crispy, savoury pink prawn crackers

$6

T / A

F R I E D  R I C E

FRIED RICE DUCK + PINEAPPLE
Wok-fried, fluffy,
comforting.

Veggie + tofu $27, chicken $29, beef $30, 
duck $32, fish $32, King prawns $35, mixed seafood $36, 

Sweet pineapple + smoky duck.

B A O  B U N S  ( 2  P / S )

HOISIN ROAST BBQ DUCK.......$15
Juicy duck with sweet cucumber salsa.

$15CRISPY RED CURRY CHICKEN....
Crunchy curry chicken with a creamy kick of sriracha.

SILKEN TOFU (VEG)...........
Crispy outside, silky inside — sweet soy finish.

SLOW-COOKED PULLED PORK......
Fall-apart pork with herbs + hoisin drizzle.

$14

$16

$32PEKING DUCK PANCAKES.......
Tender duck breast, soft pancakes, sweet-savoury bliss.

*All noodles are fresh, except laksa noodles. 
(Laksa uses traditional laksa noodles)



O R D E R  H E R E
w w w . m a h s u r i . c o m . a u

BANANA SPRING ROLLS......... $17
Hot banana + caramel crunch.

THAI MILK CREME CARAMEL..... $17
Silky, sweet, softly spiced.

SWEET BLACK RICE PUDDING.... $17
Rich black rice + creamy coconut.

MANGO STICKY RICE........... $17
Sweet mango + warm coconut rice.

DEEP FRIED ICE CREAM........ $17
Crispy outside, creamy inside.

D E S S E R T

S T I R  F R Y

CASHEW (GF)
Caramelised cashews + sweet chilli jam.

THAI CHILLI BASIL (GF)
Fiery basil, chilli, herby heat.

GARLIC PEPPER (GF)
Fragrant, savoury, deeply garlicky.

GINGER GARLIC (GF)
Warm ginger with punchy garlic.

Vegetable + tofu $27, chicken $29, beef $30, fish $33, 
duck $34, king prawns $36, mixed seafood $38

OYSTER SAUCE
Rich, glossy stir-fry comfort.

SATAY
Creamy, nutty, coconut-satay.

PRIK KHING
Bright, spicy red-curry notes.

C U R R Y

GREEN CURRY (GF)
Creamy coconut + fresh Thai herbs.

RED CURRY (GF)
Bold, fiery, aromatic heat.

PANANG CURRY (GF)
Rich, pea-nutty, sweet-savoury comfort.

YELLOW CURRY (GF)
Golden, mild, cosy curry.

Vegetable + tofu $29, chicken $31, beef $33, fish $35, 
duck $35, king prawns $37, mixed seafood $39

C H E F ’ S  S P E C I A L

M e n u  i t e m s  &  p r i c e s  m a y  c h a n g e .  1 . 5 %  c a r d  s u r c h a r g e  ( n o  f e e  f o r  c a s h ) .  1 5 %  s u r c h a r g e  o n  p u b l i c  h o l i d a y s .
S p l i t  b i l l s  w e l c o m e .  P l e a s e  i n f o r m  s t a f f  o f  a n y  d i e t a r y  n e e d s  o r  a l l e r g i e s .

T A K E  A W A Y  
C O C K T A I L S

( 1 8 +  P I C K U P  O N L Y )

Enjoy our house-made cocktails to-go, sealed
fresh and ready to take home.

*Takeaway cocktails (max 4 per order) only
available with food purchase; valid photo ID

required at pickup — 18+ only.

MARGARITA................$22
Tequila, Cointreau, with fresh lime over ice.

LYCHEE + KAFFIR LIME
SPRITZ...................$22
Dry gin, lychee + kaffir lime—fresh and zesty.

LEMONGRASS MOJITO........$20
Bright, zesty lime + lemongrass

SPICY COCONUT MARGARITA..$20
Tequila, coconut + lime with a fiery kick.

PIÑA COLADA..............$22
Rum, coconut + pineapple - creamy, tropical

K I D S  M E A L S

PINEAPPLE FRIED RICE.......$16
Golden rice with sweet pops of pineapple and veggies

CHICKEN SKEWERS & RICE.....$15
2 Tender skewers + fluffy rice + satay sauce

LITTLE ELEPHANT PLATE......$18
A mini Thai tasting plate for tiny food explorers.
2 veggie spring rolls, chicken skewer, fluffy rice, mango +
pineapple salad, roti bread, prawn crackers.

TAMARIND TOFU STIR FRY...... 
Tofu in sweet-tangy tamarind caramel and vegetables

SLOW-COOKED MASSAMAN BEEF... $35
Fall-apart beef in a creamy, silky coconut gravy.

BEEF RENDANG + COCO RICE.... $38
Deep, slow-cooked thick curry with soft coconut rice.

$27


