
STICKY CHILLI CARAMEL PORK BELLY ............... $14
Sticky chilli caramel with fresh lime.

CHICKEN SATAY (MOST LOVED) .......................... $11
Chargrilled coconut chicken breast, rich peanut satay.

SIGNATURE THAI BBQ CHICKEN SKEWERS.......... $12
Chargrilled sweet-savoury chicken thigh with vibrant Nahm Jim.

S K E W E R S  ( 2  P / S )

S H A R E  P L A T E S

Golden flaky pastry filled with curry chicken (4 pcs)

Fragrant red curry and herbs (4 pcs)

Creamy coconut broth with gentle spice.
TOM KHA SOUP (GF)

TOM YUM SOUP (GF)
Hot, sour, fragrant Thai broth 
(pairs well with Red Curry Fish Cakes and jasmine rice)

S H A R E  S O U P
VeGgIe + tofu $18, chicken $22, beef $23, 
King prawns (A) $26, mixed seafood (M) $30

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

HOISIN BBQ DUCK (MOST LOVED) ........................ $16
Roast duck with hoisin and cucumber salsa.

RED CURRY CHICKEN ....................................................... $15
Golden chicken with creamy sriracha.

MARINATED TOFU (VEG) ................................................ $14
Golden tofu with sweet soy glaze.

SLOW-COOKED PULLED PORK ................................ $16
Tender pork with hoisin glaze.

CRISPY COCONUT KING PRAWNS (GF, A) ........... $12
Golden coconut prawns, Nahm Jim or sweet chilli

GARLIC & PEPPER CALAMARI (GF, A) ................ $20
Lightly crispy calamari with honey aioli.

With house made satay sauce + green curry sauce

GOLDEN VEGGIE SPRING ROLLS ............................. $16
Crispy spring rolls with sweet chilli (4 pcs)

FRESH RICE PAPER ROLLS (GF) ........................... $16+
Options: tofu $16, duck $18, prawn $19 (3 pcs)

GOLDEN CHICKEN CURRY PUFFS ........................... $16

THAI RED CURRY FISH CAKES (GF, A) ................ $16

PORK DUMPLINGS (CUSTOMER FAVOURITE)....... $17
Juicy dumplings with garlic-pepper warmth. (4 pcs)

PRAWN CRACKERS ................................................... $7
Traditional crunchy pink crackers

ROTI BREAD WITH SAUCES .................................... $14
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S H A R E  S A L A D

SOM TAM PAPAYA SALAD (GF) ........................... $24
Fresh, zesty and fiery (pairs well with BBQ Chicken Skewers)

LARB GAI CHICKEN (GF) ........................................ $28
Tangy chicken with herbs and lime (pairs well with fried rice)

YUM NUA THAI BEEF SALAD (GF OPT) ............. $29
Tender grilled beef tossed with lemongrass, fresh mint, coriander, in a
vibrant sweet, sour, spicy lime dressing.  (pairs well with coconut rice)

F R I E D  R I C E

CLASSIC THAI STYLE FRIED RICE (GF)

ROAST DUCK & PINEAPPLE FRIED RICE.................... $34

Traditional fried rice with vegetables 
(pairs well with our Signature Thai BBQ Chicken Skewers)

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

Sweet pineapple and rich BBQ duck.

T A K E A W A Y
D R I N K S

18+ only. 
Valid photo ID 

required on collection 
Food purchase required. 

Drink limits apply 
(see online ordering for limits)

In the spirit of Thai dining, our dishes are
made for sharing.

BEER: 
Beer on tap

Shiraz, Cab Sav, Rosé
Sav Blanc, Pinot Noir

WINES:

Classic Margarita, 
Spicy Coconut Margarita, Piña Colada,
Lemongrass Mojito, Lychee & Kaffier Lime Spritz

COCKTAILS



COCONUT ICE CREAM ........................................... $12
Creamy toasted coconut (2 scoops)

Bold garlic and cracked pepper (GF)

GINGER GARLIC
Fresh ginger and fragrant garlic. (GF)

SATAY SAUCE
Creamy coconut peanut satay (GF)

N O O D L E S

M e n u  i t e m s  a n d  p r i c e s  a r e  s u b j e c t  t o  c h a n g e .  A l l  p r i c e s  i n c l u d e  G S T .  P u b l i c  h o l i d a y  s u r c h a r g e  m a y  a p p l y .  
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  o u r  s t a f f  o f  a n y  d i e t a r y  r e q u i r e m e n t s  o r  a l l e r g i e s .  
S e a f o o d  O r i g i n :  A  =  A u s t r a l i a n ,  M  =  M i x e d  O r i g i n  ( A u s t r a l i a n  &  I m p o r t e d ) ,  I  =  I m p o r t e d .

D E S S E R T

KIDS BOWL (1 SCOOP) ........................................... $6
Vanilla ice cream

GOLDEN BANANA FRITTER SPRING ROLLS ..... $17
Hot banana filled spring rolls + caramel sauce

SWEET BLACK RICE PUDDING ............................ $17
Sweet coconut and sticky rice.

S T I R  F R Y
VegGIE + tofu $28, chicken $30, beef $31, fish (A) $34, 
duck $35, king prawns (A) $37, mixed seafood (M) $38

CASHEW (CUSTOMER FAVOURITE)
Sweet chilli jam and roasted cashews (GF)

THAI CHILLI BASIL
Fresh basil and fiery chilli (GF)

GARLIC PEPPER

OYSTER SAUCE
Rich savoury oyster glaze (GF)

PAD PRIK KHING
Fragrant red curry spice (GF)

Veggie + tofu $28, chicken $30, beef $31, fish (A) $34, 
duck $34, king prawns (A) $36, mixed seafood (M) $38

PAD THAI (MOST LOVED)
Thailand’s famous sweet-tangy tamarind noodles (GF)

PAD SEE EW NOODLES
Wok-charred soy noodles (GF)

DRUNKEN NOODLES
Holy basil and fresh chilli (GF)

LAKSA NOODLE SOUP
Rich coconut curry broth (GF)

HOKKIEN EGG NOODLES
Thick noodles in savoury sauce.

CHOPPED CHILLIES...................... $4
PEANUT SAUCE............................ $4
CUCUMBER SALSA....................... $4
ROTI BREAD (1 PCS).................... $5
JASMINE RICE (GF)...................... $6

COCONUT RICE (GF).................... $7

EXTRA CHICK/ BEEF.................. $7
EXTRA KING PRAWN (A) .......... $6

PRAWN CRACKERS...................... $7

STEAMED VEGETABLES............. $8 

S I D E S

C H E F ’ S  S P E C I A L

TAMARIND TOFU STIR FRY.................................. $30
Tofu in sweet-tangy tamarind caramel and vegetables

SLOW COOKED BEEF RENDANG CURRY............. $35
Rich Malaysian coconut curry (best enjoyed with coconut rice)

MASSAMAN BEEF (CHEFS SIGNATURE)........... $36
Six-hour slow cooked beef in rich Massaman curry 
(best enjoyed with coconut rice)

K I D S  M E A L S

PINEAPPLE FRIED RICE ....................................... $17
Golden fried rice with sweet pineapple, egg and fresh vegetables.

CHICKEN SKEWERS & RICE ................................. $16
Chargrilled chicken breast satay with jasmine rice and satay sauce

LITTLE ELEPHANT PLATE .................................. $18
A mini Thai feast for little food explorers, with two golden veggie
spring rolls, a tender chicken skewer & satay sauce, fluffy jasmine
rice, fresh seasonal fruit, flaky roti and crispy prawn crackers.

C U R R Y

GREEN CURRY (CUSTOMER FAVOURITE)
Creamy coconut curry with Thai herbs (GF)

RED CURRY
Bold, aromatic and spicy (GF)

PANANG CURRY
Rich coconut curry with roasted peanuts (GF)

YELLOW CURRY
Mild, creamy and comforting (GF, VG opt)

VeGGIE + tofu $30, chicken $32, beef $34, fish (A) $36, 
duck $36 king prawns (A) $38, mixed seafood (M) $39

BANGKOK AFFOGATO ........................................... $13
Espresso, coconut and condensed milk (Kahlua + $6)

Perfect for Sharing

10% OFF TAKEAWAY
ORDERS OVER $99

Perfect for family dinners and entertaining
O R D E R  H E R E  m a h s u r i . c o m . a u  
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