Thai Peninsula Restaurant

Dinner Menu

APPETIZERS

Thai Gari Puff
7.00

Deep fried pastry stuffed with minced chicken onion, sweet potato and curry powder wrapped in puff pastry

Poh Pia
6.50

Thai spring rolls stuffed with minced pork and vermicelli

Satay Gai
7.00

Skewered slices of chicken marinated and served with peanut sauce

Ka-nhom Pang Na Goong
7.50

Deep fried minced chicken and prawn on toast

Tod Mun Goong
8.00

Thai prawn cakes served with sweet plum sauce and cucumber

Goong Hom Pa
8.00

Deep fried prawns cutlet wrapped in rice paper, served with sweet plum sauce

Our chef’s selection of mixed appetizers
7.00

One piece of Thai Gari Puff, Poh Pia, Satay Gai and Ka-nhom Pang Na Goong

SOUPS

Tom Yum Goong
8.00

Hot and sour soup with prawns and Thai herbs

Tom Yum Talay
7.50

Combination seafood in a hot and sour soup

Tom Yum Gai
6.50

Hot and sour soup with chicken and Thai herbs

Tom Kar Gai
6.50

Lightly spiced chicken soup flavored with lemongrass and coconut cream

MAIN COURSES

NOODLES AND FRIED-RICE

Pad Thai
14.50

Traditional Thai fried noodles with slices of chicken, prawns, vegetables, crushed peanut and egg

Kao Pad
14.50

Thai fried-rice with a choice of meats, egg and vegetables

Kao Pad Goong
17.00

Thai fried-rice with prawns, egg and vegetables

CURRIES

Gang Massaman Nua
16.50

Thick red curry with beef, potatoes, onion peanuts and coconut cream

Gang Gari
16.50

Yellow curry with chicken or pork, cooked with potatoes and onion in coconut cream

Gang Pedd
18.50

Roasted duck in red curry paste cooked with capsicum, grapes, pineapples and coconut cream

Gang Kheaw Wan
16.50

Slices of beef or chicken or pork with green curry paste, bamboo shoots, capsicum and coconut cream

Gang Phed Dang
16.50

Slices of beef or chicken or pork with red curry paste, bamboo shoots, capsicum and coconut cream

Gang Pa-Nang
16.50

Thick red curry with your choice of meats with capsicum and crushed peanut in coconut cream

Gang Massaman Lamb
17.50

Thick red curry with lamb, potatoes, onion peanuts and coconut cream

MEAT AND POULTRY

Pra Ram Long Song
16.50

Stir fried slices of chicken, pork or beef with seasonal vegetables and Thai peanut sauce

Tod Kra-theam Prik Thai
16.50

Slices chicken or pork stir fried with garlic and pepper

Gai Pad Met Ma-maung
17.00

Slice chicken sautéed with cashew nuts, vegetables and oyster sauce

Pad Khing
16.50

Slices of chicken or pork or beef sautéed with ginger, vegetables and oyster sauce

Pad Kra-pao
16.50

Slices of beef or pork or chicken sautéed with vegetables, chilli and basil leaves

Moo Kra Tha
16.50

Marinated pork cooked in sweet sauce, pepper, then presented on a hot plate

Nua Kra Tha
16.50

Marinated beef cooked in selected spices, garlic and pepper then presented on a hot plat

Pad Kra-pao Pedd
18.50

Slices of duck sautéed with vegetable, chili and basil leaves

SEAFOOD

Scallop Pad Krapao
21.50

Scallops sautéed with fresh chilli, garlic vegetables and basil leaves

Goong Tod Kra-theam Prik Thai
21.50

Stir-fried prawns with garlic and pepper served on top of vegetables

Goong Sam Ross
21.50

Pan fry prawns cutlet with courgette, capsicum, onion and sweet tangy pineapple sauce

Pad Tom Yum Talay
20.50

Stir-fried seafood with tom yum sauce, mushroom and corianders

Talay Kra Tha
20.50

Combibation of seafood stir-fried with selected spices, garlic and pepper then presented on a hot plate

Gang Kheaw Wan Talay
19.50

Green curry with prawns, mussels, quid, bamboo shoots and coconut cream

Squid Kra Tha
17.50

Slices squid stir-fried with selected spices, garlic and pepper then presented on a hot plate

Choo-Chee Pla
21.50

Steamed whole snapper topped with ginger, red curry and coconut cream

Pla Rad Prik
21.50

Deep fried whole snapper with vegetables and Thai sweet chili sauce

VEGETARIAN

APPETIZERS

Tow Huu Tod
6.00

Deep fried bean-curd served with Thai sweet chilli sauce

Thai Gari Puff Jae
6.50

Deep fried pastry stuffed with onion, pumpkin, sweet potato and curry powder wrapped in puff pastry

SOUPS

Tom Kha Puk
6.00

Seasonal vegetables with coconut cream and lemon grass

Tom Yum Hed
6.00

Hot and sour mushroom soup

MAIN COURSES

Pra Ram Long Song Jae
13.50

Stir-fried seasonal vegetables with Thai peanut sauce and bean-curd

Gang Puk
13.50

Green curry with coconut cream vegetables and bean-curd

Pa-Nang Puk
13.50

Thick red curry with mixed seasonal vegetables, crushed peanut and coconut cream

Pad Priew Warn Puk
13.50

Stir-fried vegetables in sweet and sour sauce with pineapple

RICE PER PERSON 1.50

All main courses available in mild, medium or hot.  Corkage $2.00 per bottle.

One bill per table please.  Sorry we do not accept cheques.  All prices includes GST







