RELISHES & DIPS

ENTREES

SOUP

TOM YUM GOONG $11.50
A traditional Thai hot and sour soup that perfectly combines fresh
king prawns, mushrooms, lemongrass, tomatoes, kaf r lime leaves,
galangal, and carnation milk, all topped with a sprinkle of coriander.
LAKSA SOUP $9.50

A famous Northern Thai soup made by poaching tender chicken
breasts in a rich and creamy soup, topped with crispy egg noodles
. CHICKEN MEAT BALLS SOUR9.50

Marinated chicken meatballs combined with vermicelli, shiitake [
mushrooms, carrots, tofu, and onions in a clear fragrant chicken broth.

8. KAO LAO BEEF $9.50
Tender beef stewed in a lightly spiced broth of bean sprouts,
meatballs, ve spice, shallots, coriander, and crispy garlic.

>

RACKERS  $5.00 5.

awn crackers with a
brved with sweet chilli Ja
$6.50
e crackers served withl 6.
and pork, coconut milK,
sauce.
(\[€] $6.00 7
served with a classic
e pork and tomato chifli

$4.50
ted nut with crispy
ied chilli, roasted

ccub_e, spigonin, oriandr, an 6hi|l@es,

Sliced beef marinated in red wine, milk, oyster sauce, Serr\]/ed '”hSOft steam_eclj rE)un_S, and accompanied

grilled and served on a hot sizzling plate, accompaniedWith our house special hoisin sauce.

with steamed vegetables and a tangy chilli sauce. 16. 5ME§I’-}]L[I() CH|QK|%"§4 IC_)I%S) her $9-%Q .
inced chicken, marinated in Thai herbs, wrapped in b

- SPRING ROLL(4 pcs) ) ) $9.50 leaves, and accompanied with black sesame sauce.

Hand-rolled spring rolls lled with minced chicken,

il 17. CRISPY FISH CAKE4 pcs) $9.50
carrots, cabbage, taro, vermicelli, black mushrooms; Thai style sh cakes made with sh paste, authentic

deep fried and served with Thai sweet chilli sauce. paste, $nake beans, battered and deep fried until cr
. CURRY PUFHK4 pcs) $9.50 topped with roasted peanuts, crispy basil, baby spin
Crispy golden pastries stuffed with minced chicken, and mixed cucumber. Served with sweet chilli sauc
diced potatoes and onions, seasoned with salt and 18 HOI TOD(3 shell) $12.90
pepper and curry powder. Served with a sweet and Fresh oyster battered and deep fried until crispy
sour cucumber sauce. and golden brown, topped with fried bean sprouts,
. SATAY CHICKEN4 skewers) $9.90 crispy onions, roasted peanuts, and coriander.
Marinated chicken tenderloin (Grilled or Deep Fried withServed in its shell withhomemade chilli sauce.
bread crumbs) and served with our famous homema@e CHOO CHEE SCALLQO® shell)  $14.90
satay (peanut) sauce. Chargrilled Japanese scallops in half shells, topped

. ROYAL CRAH2 pcs) $9.90 Choo-Chee curry sauce, basil, cheese, coconut creal

T ] arel 1 o ] el e, GaTeT o ol &6 spring onions with kaf r lime leaves, and red chillies.
sauce, onions, pepper, stuffed into crab shells, déep %@d SIAM RlNG - . .$9-5O
until golden brown, and served with a sweet plum sauce. Deep fried golden calamari rln%]s with crispy

garlic served with Thai sweet chilli sauce.
. GARLIC AND HONEY QUAIkach) $7.50
Deep fried marinated quail(%oatgs wittz honey, 21. GOLDEN BAG4 pcs) $9.90

f ] Crispy pastry stuffed with minced prawns,
gﬁﬁ'gﬁ;’gﬁ@tf\?ﬁ’tﬁ ig‘;g',ﬁéagge%i?pe“ ve-spice, crab meat, chicken, roasted peanuts, deep fried u

golden brown, and served with Thai sweet chilli sg

CRYING TIGER $9.90
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24.

. HEAVEN CRAB SALAD

. SPICY BEEF SALAD
A delightful spicy warm salad comprised of chargrillec29.

. ROASTED DUCK SALAD
Tender roasted duck breast cooked with 31.

SALAD

Battered soft shell crabs deep fried and served
with green apple, freshly tossed salad, cashew nuts,
and aromatic spices with a lemon dressing.

$16.50

bee_f slices, mixed with red onio_ns, tomatoes, cuct_meer,
coriander, mint leaves and a spicy chilli jam dressing.

SOM TUM GOONG & AVOCADO $19.50

A fresh and spicy salad of shredded carrots, 30.

mixed with king prawns, freshly diced avocado,
chillies, long beans, cherry tomatoes, garlic,
and cashew nuts, served in a Thai mortar.

$18.50

roasted coconut and onions, chillies,
mint, coriander, cherry tomatoes, and
a fresh mixed garden salad.

. THREE KING SALAD ks 530

$19.90

A classic spicy Thai salad made
by combining crispy mixed
seafood, crispy sh maw,

cashew nuts, chillies, 3.

lemon, and a refreshing
mixed salad.

. JASMINE RICE '
SALAD $19.50 34.

Seasonal mixed salad
with grilled king prawns,
broccoli, fresh avocado,
coconut, cherry tomatoes,
boiled eggs, topped

with a creamy

peanut butter

dressing.

$17.50 28.

. PLA SAM ROSS

. SAM KRASAT

W’{\: 36

e I
CHEF SUGGESTION Create your Own Meal
HONEY PORK SPARERIBS $19.90 by selecting the following choices to be
Pork spare ribs marinated in Thai herbs, cinnamon,|  cooked in one of our tantalizing styles
star anise, honey, sweet soy sauce, and black either as
pepper, accompanied with assorted steamed
vegetables. STIR FRIED OR NOODLE
CRISPY GARLIC CRABS $22.50 * Chicken $16.50
Battered whole soft shell crab, deep fried « Beef $17.50
until crispy, sautéed with crispy garlic, black pepper} | King Prawns $22.50
corn akes, shallots, and crispy Chinese broccoli. . Mix%d Seafood $19' 20
LEMON CHICKEN $18.50 N\ -

Tender chicken breast llet coated with bread
crumbs, deep fried until golden brown, topped
with Thai lemon-mayo dressing, and crispy
Chinese broccoli.

PAD CHA FISH AND SCALLOP$24.50

(Very Hot) Japanese scallops and sh llet,
stir-fried with fresh hot chillies, pepper corn, g
wild ginger, turmeric, galangal, and holy basil {4« 5

N 55 4
$19.50 ~F)
Barramundi sh llet battered and deep fried &4
until crispy, topped with our chef’'s special =@ L)
homemade three avour chilli sauce.

PLA JIAN $19.50 .
Barramundi sh llet battered and deep fried ==& 4
until crispy, topped with our chef’s special ginger;
and garlic sauce. !

SIZZLING SEAFOOD $21.50 &
Fresh mixed seafood cooked with homemade' |
basil chilli sauce, stir fried with onion, garlic,

carrot, capsicum, served on the hot sizzling p

$22.50
Fresh king prawns, sh llet, and chicken bre
llet, lightly battered and deep fried until crisp
tossed with cashew nuts, chillies and shallot:

PHED OP $18.50
Roasted duck breast llet, topped with our [
chef’s special Thai gravy sauce, accompaniedw
mixed steamed vegetables and pickled ginger. = 4
e il

37.

. LEMONGRASS & PEPPER CORNS

: ‘.“";51.“-';5‘-' !
SERIN

STIR-FRIED WITHOUT CHILLI

NAM MAN HOI

Stir fried cashew nut, garlic sauce, fresh shallot,
mushrooms, baby corn, onion, carrot and cooked
in a chef special oyster sauce.

38. GARLIC & PEPPER

Stir-fried black pepper and garlic sauce,
accompanied with fried onion, broccoli, carrots
and shitake mushroom.

. PRA-RAM
Aromatic Thai herbs combined with our famous homemade
satay sauce served with assorted steamed vegetables. i

STIR-FRIED WITH CHILLI

. GRA PROW
A popular traditional dish of onion, garlic, capsicum a
Thai basil, stir fried in our homemade basil chilli saucg

. PIKHEANG

A very fresh and avoursome dish of cashew nuts,
onions, roasted dry chillis, shallots, stir-fried in our
chef’s special chilli jam.

A avourful stir fried dish of fresh lemongrass,
bell peppercorns, chillies, onion and garlic, stir fried
in our homemade lemongrass avour sauce.

0. FOUR SEASONS DUCK
Roasted duck breast,llets co

NOODLE

. PAD THAI

Thailand national dish, combines rice noodles

with tofu, egg, bean sprouts, spring onion,

stir-fried in homemade Pad Thai sauce and S
accompanied with mixed salad and ground pearje

. KEE MAO

A spicy dish of at rice noodles, stir fried with mi
meat, green bell peppercorns, nely sliced beans
fresh chillies, holy basil, eggs, and sweet soy saf#

. SEE-EW

One of the most popular Thai stir-fry dishes, whi
combines at rice noodle with Chinese broccoli, §
pepper, oyster sauce, and sweet soy sauce.

. PAD SUKI

Thai suki stir fried with vermicelli noodles,
cabbage, bok choy, onions, eggs, shallots, L
red beans, and Thai style sesame sauce. ™y

EN CURRY CHICKE
owned rich fragrant curr
er chicken in coconut mil

young fresh green chilli
psicum, peas, and nally gal
d basil leaves, ' -0

ANANG CURRY BEEF'
lender slices of beef, slow co
urty paste with coconut milk;
sweet basil, garnished with fr

MASSAMAN BEEF CUR
(Singular Dish) '+ 1

Tender beef portions stewed i
massaman paste, along with
mashed potatoes,.and peanu
star anise, cinnamon, chillies,

red curry paste, along with'cof
lychees, strawberries; capsic

i



. YELLOW CURRY CHICKEN $16.50 VEGETARIAN MENU V.9 CHILLI & CASHEW NUT TOFU  $14.90
A rich turmeric avour curry made by cooking : A popular dish of crispy tofu stir-fried in < 4
tender chicken breast llets in coconut milk, ADDTETTCEDC sweet chilli jam, along with cashew nuts:
along with sweet potatoes, pumpkin, onion, garlici: A o A _ shallots, carrots, pineapple, and roasteds 4
and nally topped with crispy onion. N I V.1 TARO SPRING ROLL : 5 V.10PRIK KHING TOFU w"‘,
52. CHOO CHEE CURRJING PRAWNS$22.50 % D Tl 1156 [FEEED (ol Siiis i (o, Deep-fried crispy skin tofu, stir fried in ourNegiéfass, 2

vermicelli noodle, mushrooms, shredded cabbage,
and carrots, served with Thai sweet chilli sauce.

prik khing curry paste, along with long bearswiis
& green chillies, garnished with kaf r lime le&uesss

V.11SPICY TEMPURA SALAD $14.904

Chargrilled jumbo king prawns cut in halves, i1t |
topped with fresh avocados, kaf r lime leaves, "‘E i

and creamy coconut avoured choo chee sauce. & = .- gL - | V.2 GRILLED CHICKEN SATAY $8.90

53. CHIANG MAI PORK CURRY  $17.50 (Vegetarian Chicken) A lightly mixed salad, made from vegetables
A northern Thai style tender pork belly curry Grilled skewered vegetarian chicken avour battered and deep-fried until golden brown, cogy
slow cooked to a rich and thick texture, made by & ; b T ‘ with soya sauce, turmeric, coconut and cashew nuts, cherry tomatoes, and long beans,
%(i)]m_blnl_ng red C(;hnlrl]_p’;\stfet, peanuts, ginger, garlic == s e . served with homemade satay sauce. with our homemade spicy lemon dressing.
ai spices and a hint of turmeric. e e — V.3 VEGGIE BUN? each) $8.90
JASMINE FRTED RICF 7 Vegetarian soya chicken avour with cucumber, V.lZ(:\(/)eUEtaSrE‘AnSD?ES DUES GURGE Silip "
GRTIIFD : ] LAy i i zg:i\ygd(mignssdffzgsgrﬂgg %Tlrlll IS SELEe A po%ular Thai curry cooked in a avourful red curry
AL L L Special Thai style frledl_rlce C(?Okﬁ? with eggs, Spl_’lrrl]g ‘ : paste with grapes, pineapple, lychee, strawberries,
onions, soy sauce, garlic, and white pepper, garnished v 4 SOM TUM AVOCADO $8.90 fresh chillies, capsicum, basil, and soft tofu.
>4 (I\iaRr:rl;:la_tng tigg;-ll-(ﬁ]g rlé;blv(r?si]ﬁ@\évma ségfoﬁgt h tomato and cucumber slices. Select one ofthe Spicy salad of shredded carrots mixed with chilli 2 :
L L ¢ ; P F ; il ; V.13BOK CHOY & MUSHROOM $14.50 4 gl
arlic. lemongrass. and turmeric. served with a sifle ilowing choices to be cooked with your meal &4 diced avocado, cherry tomatoes, long beans, s : U=ERES
gavriic, le 9 ; , . a7 fiites. G, melin CUEET A Ees e Fresh bok choy and shitake mushrooms, J i HE
our Thai homemade satay sauce. WEEL L € $S],-g1;3|(|) | !éggr)ggo' | ) Juice, garlic, p g stir-fried in light soy sauce and garlic. i B i |
55. GRILLED HONEY CHICKEN ENEIS G © - /M00 Crablviea : DU V.5 POTATO CURRY PUFF $8.90 I R
Boneless chicken breast llet marinated in Thai herbs King Prawns $19.50 | -~ $29.50 f Crispy golden pillows stuffed with diced potatoe WA PR D 1C R $15.90 y '"'",:- "
coconut cream, black pepper, sweet soy sauce, ande Chicken $1450 | $21.5000" snow peas, onions, and curry powder, served wi (Vegetarian Chicken) e | ¥k
grilled with honey until caramelized. « Beef $1450 | $21.500 sweet and sour cucumber sauce. ?o%tl'(gé'%:tﬁ'fgdn;%ﬁl? gg’sTeVgggéar]r&?’lr%r;ﬁh(env
56. MOO YANG $18.50 ' * Vegetables $12.50° | $17.50] % long chilli, long beans, and kaf r lime leaves. LR il
Marinated pork neck llet grilled with galangal, — — - MATN ] "
garlic, and lemongrass, served with a side of V.6 CHOO CHEE CURRY $14.50 o 5 4
S NEIRHEDSIET S Sl Sz SIDE DISHES EXTRAS . A avourful dry curry in creamy coconut milk, co 1 131 CORRIMAL ST. i
57. SIZZLING LAMB e $24.90 » Jasmine Rice $3.50 « Tofu $2.00 with skin tofu, red chillies, and kaf r lime leaves. = ! "
{_ambdcut_lter;(s char grtl_lled IWI'(h plrgeaqple, « Coconut - Vegetables $2.00 V.7 RED CURRY $14.50 » Please to be aware that we are unable to CNR. STEWART S X7 days 11.30am - 230pm
st ’ : . . [ _ . B B 35
:n%pgeryéd gnsae hsoatl Is?zgir%) Ipﬁ);te?SI sauce Saffron Rlce $5.00| |, Cashew Nut $2.00 Thai red curry cooked with seasonal vegetables ﬁlﬁfgﬁﬁe&:}ny’wdég (')Sr f&?g%?gggf;;h. WOLLONGONG 7 nights 5.30pm - 10.00pm L
58. GAl YANG $16.50 J| ° Sata_y [} $5.00| |, Eqg $2.00 tofu, red curry paste, basil, and coconut milk. « Please advise our staff of any NSW 2500 P z . : 3 i
Thai BBQ chicken thigh llet with skin, marinated in © Garlic Noodle $4.50 : V.8 GRA PROW MIXED MUSHROOM$14.90 food allergies as some dishes i 3 WWWw.Jasminerice.com.au R T g
lemongrass, coconut cream, garlic, ground turmerice Roti $4.50 | [ISENEEEES A stir fried dish made from an assortment of | canbe modied. FAI L b . P i
and crushed coriander, served with a house special, pi ; i with Chilli $1.00 vegetables including mixed mushrooms, baby cdgfs,” Prices subject to be change Entree e :Q 42 2 6 249 5 -
hot and sweet chilli sauce. ‘ IE'CE with - Satay Sauce carrots, broccoli, onions, and capsicum, cooked in our Without notice. Main course, &, OVER 20+ YEARS EXPERIENCE
59. ISSANN LAMB $24.90 Emong)Ess - Small $1.00 homemade basil chilli sauce. * All prices include GST. _ ‘ree regular - Excellence Awards since 1995-2002
. | : -9 & Chilli $6.00 5 Jasmine rice will be £ 4228 9392 P
Char-grilled marinated lamb cutlets served with | . cyigny -Medium  $3.00 : o T, provided (onlyfor Ll 2 South Coast Awards for Excellence Finalist 20
aside of Thai herbs, and Issann style dipping sau¢e. £oofRioodie  $4.00 altarge $5.00 = R e T AeTE Take away) Aoy e - : M South Coast region awards for excellence win
' i [ AEIE For TAKE AR & ’ Effective from January 20 ‘ TripAdvisor awards for excellence winner 2
- H L Y P : - y 1 L
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