
15. PORK BELLY BUNS (2 each)  $9.00
Pork belly stewed in aromatic Thai herbs,  
cucumber, spring onions, coriander, and chillies,  
served in soft steamed buns, and accompanied  
with our house special hoisin sauce.

16. EMERALD CHICKEN (4 pcs)  $9.90
Minced chicken, marinated in Thai herbs, wrapped in bamboo 
leaves, and accompanied with black sesame sauce.

17. CRISPY FISH CAKE (4 pcs)  $9.50
Thai style �sh cakes made with �sh paste, authentic curry 
paste, snake beans, battered and deep fried until crispy, 
topped with roasted peanuts, crispy basil, baby spinach 
and mixed cucumber. Served with  sweet chilli sauce.

18. HOI TOD (3 shell)  $12.90
Fresh oyster battered and deep fried until crispy  
and golden brown, topped with fried bean sprouts, 
crispy onions, roasted peanuts, and coriander.  
Served in its shell with homemade chilli sauce.

19. CHOO CHEE SCALLOP (3 shell)  $14.90
Chargrilled Japanese scallops in half shells, topped with 
Choo-Chee curry sauce, basil, cheese, coconut cream, and 
spring onions with kaf�r lime leaves, and red chillies.

20. SIAM RING $9.50
Deep fried golden calamari rings with crispy  
garlic served with Thai sweet chilli sauce.

21. GOLDEN BAG (4 pcs) $9.90
Crispy pastry stuffed with minced prawns,  
crab meat, chicken, roasted peanuts, deep fried until 
golden brown, and served with Thai sweet chilli sauce.

Create your Own Meal  
by selecting the following choices to be 
cooked in one of our tantalizing styles 
either as 

STIR FRIED OR NOODLE
• Chicken $16.50
• Beef $17.50
• King Prawns $22.50
• Mixed Seafood $19.90

9. CRYING TIGER  $9.90
Sliced beef marinated in red wine, milk, oyster sauce, 
grilled and served on a hot sizzling plate,  accompanied 
with steamed vegetables and a tangy chilli sauce.

10. SPRING ROLL (4 pcs)  $9.50
Hand-rolled spring rolls �lled with minced chicken,  
carrots, cabbage, taro, vermicelli, black mushrooms, 
deep fried and served with Thai sweet chilli sauce.

11. CURRY PUFF (4 pcs)  $9.50
Crispy golden pastries stuffed with minced chicken, 
diced potatoes and onions, seasoned with salt and 
pepper and curry powder. Served with a sweet and  
sour cucumber sauce.

12. SATAY CHICKEN (4 skewers)  $9.90
Marinated chicken tenderloin (Grilled or Deep Fried with 
bread crumbs) and served with our famous homemade 
satay (peanut) sauce.

13. ROYAL CRAB (2 pcs)  $9.90 
Marinated crab meat and chicken, coriander root, soy 
sauce, onions, pepper, stuffed into crab shells, deep fried 
until golden brown, and served with a sweet plum sauce.

14. GARLIC AND HONEY QUAIL (each) $7.50
Deep fried marinated quail coated with honey,  
garlic, sweet soy sauce, black pepper, �ve-spice,  
and sprinkled with sesame seeds.

37. 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.

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

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

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

42. LEMONGRASS & PEPPER CORNS
A �avourful stir fried dish of fresh lemongrass,  
bell peppercorns, chillies, onion and garlic, stir fried  
in our homemade lemongrass �avour sauce.

1. PRAWN CRACKERS $5.00
Tasty, crispy prawn crackers with a  
hint of spice, served with sweet chilli jam.

2. KAO TANG $6.50
Homemade rice crackers served with  
minced prawn and pork, coconut milk,  
peanut dipping sauce.

3. NAM PRIK ONG $6.00
Mixed crackers served with a classic  
Chang-Mai style pork and tomato chilli  
dipping sauce.

4. SPICY NUT $4.50
Thai Style roasted nut with crispy  
lemongrass, dried chilli, roasted coconut,  
kaf�r lime and sea salt.

5. 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.

6. 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

7. CHICKEN MEAT BALLS SOUP $9.50
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.

22. HEAVEN CRAB SALAD  $17.50
Battered soft shell crabs deep fried and served  
with green apple, freshly tossed salad, cashew nuts,  
and aromatic spices with a lemon dressing.

23. SPICY BEEF SALAD  $16.50
A delightful spicy warm salad comprised of chargrilled 
beef slices, mixed with red onions, tomatoes, cucumber, 
coriander, mint leaves and a spicy chilli jam dressing.

24. SOM TUM GOONG & AVOCADO  $19.50
A fresh and spicy salad of shredded carrots,  
mixed with king prawns, freshly diced avocado,  
chillies, long beans, cherry tomatoes, garlic,  
and cashew nuts, served in a Thai mortar.

25. ROASTED DUCK SALAD $18.50
Tender roasted duck breast cooked with  
roasted coconut and onions, chillies,  
mint, coriander, cherry tomatoes, and  
a fresh mixed garden salad.

26. THREE KING SALAD   
 $19.90

A classic spicy Thai salad made  
by combining crispy mixed  
seafood, crispy �sh maw,  
cashew nuts, chillies,  
lemon, and a refreshing  
mixed salad.

27. JASMINE RICE  
 SALAD  $19.50

Seasonal mixed salad  
with grilled king prawns,  
broccoli, fresh avocado,  
coconut, cherry tomatoes,  
boiled eggs, topped  
with a creamy  
peanut butter  
dressing.

28. HONEY PORK SPARERIBS  $19.90
Pork spare ribs marinated in Thai herbs, cinnamon, 
star anise, honey, sweet soy sauce, and black 
pepper, accompanied with assorted steamed 
vegetables.

29. CRISPY GARLIC CRABS  $22.50
Battered whole soft shell crab, deep fried  
until crispy, sautéed with crispy garlic, black pepper, 
corn�akes, shallots, and crispy Chinese broccoli.

30. LEMON CHICKEN $18.50
Tender chicken breast �llet coated with bread  
crumbs, deep fried until golden brown, topped  
with Thai lemon-mayo dressing, and crispy  
Chinese broccoli.

31. PAD CHA FISH AND SCALLOPS  $24.50
 (Very Hot) Japanese scallops and �sh �llet,  
 stir-fried with fresh hot chillies, pepper corn,  
 wild ginger, turmeric, galangal, and holy basil.

32. PLA SAM ROSS $19.50
Barramundi �sh �llet battered and deep fried  
until crispy, topped with our chef’s special  
homemade three �avour chilli sauce.

33. PLA JIAN $19.50
Barramundi �sh �llet battered and deep fried  
until crispy, topped with our chef’s special ginger,  
and garlic sauce.

34. 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 plate.

35. SAM KRASAT $22.50
Fresh king prawns, �sh �llet, and chicken breast 
�llet, lightly battered and deep fried until crispy, 
tossed with cashew nuts, chillies and shallots.

36. PHED OP $18.50     
Roasted duck breast �llet, topped with our  
chef’s special Thai gravy sauce, accompanied with 
mixed steamed vegetables and pickled ginger.

43. PAD THAI
Thailand national dish, combines rice noodles  
with tofu, egg, bean sprouts, spring onion,  
stir-fried in homemade Pad Thai sauce and  
accompanied with mixed salad and ground peanuts.

44. KEE MAO
A spicy dish of �at rice noodles, stir fried with minced 
meat, green bell peppercorns, �nely sliced beans,  
fresh chillies, holy basil, eggs, and sweet soy sauce.

45. SEE-EW
One of the most popular Thai stir-fry dishes, which 
combines �at rice noodle with Chinese broccoli, eggs, 
pepper, oyster sauce, and sweet soy sauce. 

46. PAD SUKI
Thai suki stir fried with vermicelli noodles,  
cabbage, bok choy, onions, eggs, shallots,  
red beans, and Thai style sesame sauce.

47. GREEN CURRY CHICKEN $16.50
A renowned rich fragrant curry made by simmering 
tender chicken in coconut milk, green chilli paste made 
from young fresh green chillies, bamboo shoots, mixed 
capsicum, peas, and �nally garnished with fresh chillies 
and basil leaves. 

48. PANANG CURRY BEEF $16.50
Tender slices of beef, slow cooked in a rich Panang 
curry paste with coconut milk, kaf�r lime leaves, and 
sweet basil, garnished with fresh chillies. 

49. MASSAMAN BEEF CURRY 
 (Singular Dish) $17.50

Tender beef portions stewed in our homemade  
massaman paste, along with coconut milk, onions, 
mashed potatoes, and peanuts, �nally garnished with 
star anise, cinnamon, chillies, shallots, and crispy onion.

50. FOUR SEASONS DUCK CURRY $18.50
Roasted duck breast �llets cooked in a �avourful  
red curry paste, along with coconut, grapes, pineapple, 
lychees, strawberries, capsicums, and sweet basil.



OVER 20+ YEARS EXPERIENCE
Excellence Awards since 1995-2002

South Coast Awards for Excellence Finalist 2003-2009
South Coast region awards for excellence winner 2002

TripAdvisor awards for excellence winner 2015

Authentic Thai Cuisine

FOR LUNCH TIME  AFTER 2.00PM 
AND DINNER TIME AFTER 9.30PM
AVAILABLE FOR TAKE AWAY ONLY.

7 days 11.30am - 2.30pm
7 nights 5.30pm - 10.00pm

www.jasminerice.com.au

V.9  CHILLI & CASHEW NUT TOFU $14.90 
A popular dish of crispy tofu stir-fried in  
sweet chilli jam, along with cashew nuts, onions,  
shallots, carrots, pineapple, and roasted chillies.

V.10  PRIK KHING TOFU $14.50
Deep-fried crispy skin tofu, stir fried  in our homemade 
prik khing curry paste, along with long beans, fresh red 
& green chillies, garnished with kaf�r lime leaves.

V.11  SPICY TEMPURA SALAD $14.90
A lightly mixed  salad, made from vegetables which are 
battered and deep-fried until golden brown, cooked with 
cashew nuts, cherry tomatoes, and long beans, topped 
with our homemade spicy lemon dressing. 

V.12  FOUR SEASONS DUCK CURRY  $15.90
 (Vegetarian Duck) 

A popular Thai curry cooked  in a �avourful red curry 
paste with grapes, pineapple, lychee, strawberries,  
fresh chillies, capsicum, basil, and soft tofu.

V.13  BOK CHOY & MUSHROOM $14.50
Fresh bok choy and shitake mushrooms,  
stir-fried in light soy sauce and garlic.

V.14 PAD PED CHICKEN  $15.90
 (Vegetarian Chicken)

A stir fried dish made from vegetarian chicken,  
cooked with red chilli paste, coconut cream,  
long chilli, long beans, and kaf�r lime leaves.

Every order of 
Entree 

and Main course, 
1 Free regular 

jasmine rice will be
provided (only for 

Take away)

• Please to be aware that we are unable to 
 guarantee any dish is completely free of 
 Nuts, Gluten, MSG or traces of Shell Fish.
• Please advise our staff of any  
 food allergies as some dishes  
 can be modi�ed.
• Prices subject to be change  
 without notice.
• All prices include GST.

Effective from January 2018

131 CORRIMAL ST.
CNR. STEWART ST.
WOLLONGONG 
NSW 2500

4226 2495
4228 9392

Special Thai style fried rice cooked with eggs, spring  
onions, soy sauce, garlic, and white pepper, garnished 
with tomato and cucumber slices. Select one of the 
following choices to be cooked with your meal.
                                           Small              Large
• Jumbo Crab Meat $19.90     |     $29.90
• King Prawns $19.50     |     $29.50 
• Chicken $14.50     |     $21.50
• Beef $14.50     |     $21.50
• Vegetables $12.50     |     $17.50

51. YELLOW CURRY CHICKEN $16.50
A rich turmeric �avour curry made by cooking  
tender chicken breast �llets in coconut milk,  
along with sweet potatoes, pumpkin, onion, garlic,  
and �nally topped with crispy onion. 

52. CHOO CHEE CURRY KING PRAWNS $22.50
Chargrilled jumbo king prawns cut in halves,  
topped with fresh avocados, kaf�r lime leaves,  
and creamy coconut �avoured choo chee sauce.

53. CHIANG MAI PORK CURRY $17.50
A northern Thai style tender pork belly curry  
slow cooked to a rich and thick texture, made by  
combining red chilli paste, peanuts, ginger, garlic,  
Thai spices and a hint of turmeric.

54. GRILLED SATAY KING PRAWNS  $22.50
Marinated tiger king prawns grilled with coconut cream, 
garlic, lemongrass, and turmeric, served with a side of 
our Thai homemade  satay sauce.

55. GRILLED HONEY CHICKEN  $16.50
Boneless chicken breast �llet marinated in Thai herbs, 
coconut cream, black pepper, sweet soy sauce, and 
grilled with honey until caramelized.

56. MOO YANG  $18.50
Marinated pork neck �llet grilled with galangal,  
garlic, and lemongrass, served with a side of  
3 North-Eastern style spicy sauces.

57. SIZZLING LAMB  $24.90
Lamb cutlets char grilled with pineapple,  
topped with a sensational spicy basil sauce,  
and served on a hot sizzling plate.

58. GAI YANG  $16.50
Thai BBQ chicken thigh �llet with skin, marinated in 
lemongrass, coconut cream, garlic, ground turmeric,  
and crushed coriander, served with a house special  
hot and sweet chilli sauce.

59. ISSANN LAMB  $24.90
Char-grilled marinated  lamb cutlets served with  
a side of Thai herbs, and Issann style dipping sauce.

•  Jasmine Rice  $3.50
•  Coconut 
   Saffron Rice  $5.00
•  Satay Rice  $5.00
•  Garlic Noodle  $4.50
•  Roti  $4.50
•  Rice with 
   Lemongrass 
   & Chilli  $6.00
•  Crispy 
   Egg Noodle  $4.00

•  Tofu $2.00
•  Vegetables $2.00
•  Cashew Nut $2.00
•  Egg $2.00
•  Soya Sauce 
   with Chilli $1.00
•  Satay Sauce
   - Small $1.00
   - Medium $3.00
   - Large  $5.00

V.1 TARO SPRING ROLL $8.50
Deep-fried rice paper roll, stuffed with taro,  
vermicelli noodle, mushrooms, shredded cabbage,  
and carrots, served with Thai sweet chilli sauce.

V.2 GRILLED CHICKEN SATAY  $8.90
 (Vegetarian Chicken)

Grilled skewered vegetarian chicken �avour  
with soya sauce, turmeric, coconut and  
served with homemade satay sauce.

V.3 VEGGIE BUN (2 each) $8.90
Vegetarian soya chicken �avour with cucumber,  
spring onions, coriander, chilli, hoisin sauce and  
served in a soft steamed bun.

V.4 SOM TUM AVOCADO $8.90
Spicy salad of shredded carrots mixed with chilli,  
diced avocado, cherry tomatoes, long beans, sweet 
corn, lime juice, garlic, palm sugar and cashew nuts.

V.5 POTATO CURRY PUFF $8.90
Crispy golden pillows  stuffed with diced potatoes,  
snow peas, onions, and curry powder, served with  
sweet and sour cucumber sauce.

V.6 CHOO CHEE CURRY $14.50
A �avourful dry curry in creamy coconut milk, cooked 
with skin tofu, red chillies, and kaf�r lime leaves.

V.7 RED CURRY $14.50
Thai red curry cooked with seasonal vegetables,  
tofu, red curry paste, basil, and coconut milk.

V.8 GRA PROW MIXED MUSHROOM $14.90
A stir fried dish made from an assortment of  
vegetables including mixed mushrooms, baby corns, 
carrots, broccoli, onions, and capsicum, cooked in our 
homemade basil chilli sauce.


