


STARTERS

1. MHU BHING (2 pcs] HyOo JE34P e

Grilled pork skewers

2. GAI SATAY (2 skewers] a=i(:ln VS HpIER

Chicken satay skewers **includes peanuts**

3. VEGETARIAN SPRING ROLLS (2 pcs) iU1=10e:no0 & ¥

Fried vegetarian spring rolls

4. KAREE PUFFS (2 pcs) n:=HS0U MIVERSRTIR
Chicken curry puffs

5. FRESH SPRING ROLLS /U:i0g:a0 FREKMEES ¥

Fresh spring rolls of smoked fish sausages, chicken and crab with caramelised tamarind relish

6. TODT MUM BPLA (4 pcs) noauuual RAKEES o

Fried fish cakes with pickled cucumber relish **includes peanuts**

7. TODT MUN GOONG (4 pcs] noauurv $F#

Fried prawn mousseline with pickled plum sauce

8. MHU SAAM CHAN TODT Hyawdunoq & A EA

Garlic marinated fried pork belly with nahm jim jaew*

*nahm jim jeaw : smoked chilli and tamarind sauce

5. FRESH SPRING ROLLS

13

14

15

15







GRILLED AND FRIED

9.

10.

11.

12.

13.

14.

15.

16.

17.

18.

SAI OUAH /307 #EHRRHEAEE

House spicy sausages of pork with aromatic herbs and chilli

GAI YAANG [rigiw fgEiese =t 2 HE

Char grilled turmeric and lemongrass marinated chicken with nahm jim jaew*

CRYING TIGER /§05oviR B4 BES

Char grilled beef tenderloin with nahm jim jaew*

KHOR MHU YAANG AoHyey BEEFEIEA

Char grilled pork jowls with nahm jim jaew*

PORK RIBS FlAsuryeu BHIFERNHE

Char grilled garlic and pepper pork ribs with nahm jim jaew*

FRIED CALAMARI Uaridnnoa YE&t&
Lightly battered and fried calamari

BANGKOK WINGS (6 pcs) Unffinoa £ A VEHER
Lightly herbs battered and fried chicken wings

RED WINGS (4 pcs) Unfrithiqu &8

Fried de-boned chicken wings sauteed in spicy tomato suace

BROWN WINGS (4 pcs) Unintwsniw MAEEESS

Fried de-boned chicken wings sauteed in smoked chilli jam sauce

GOONG YAANG (4 pcs) I?UEI")U ST PN
Char grilled King Prawns with nahm jim prik sodt*

*nahm jim jeaw : smoked chilli and tamarind sauce

*nahm jim prik sodt : fresh chilli and garlic, lemon sauce

14

15

15

15

16

15

14

17

17

24









20. SOM DTUM KAI KHEM




SPICY SALADS

19. SOM DTUM THAI duching SRIEARTVAL v oF 14

Green papaya salad with peanuts and dried shrimps: spicy, salty and slightly sweet **includes peanuts**

20. SOM DTUM KAI KHEM duchingliifiy ARG RIEC R E o 15
Green papaya salad as the som dtum thai version with the addition of salted duck egg **includes peanuts**

N

21. LARPB GAIl aWin EERZERIDERL oF 15

Spicy minced chicken salad, soft herbs and roasted chilli

22. NAHM DTOK MHU OR NUEA (hanryHSoillo EEREEEGA / FERRL 15
Spicy char grilled pork or beef salad, soft herbs and roasted chilli

N

23. BEEF SALAD &illo BEtE4pIbAL 15

Char grilled beef salad with tomatoes, cucumber and fresh chilli and soft herbs

24. SHIP & SHORE ¢hlu01) RBHE 5801 17
Chicken, pork, prawns and fried egg salad dressed in smoked chilli jam

N

25. YUM MA KRUEA &w=io #ExF DRI oF 22

Char roasted eggplant salad with minced chicken and prawns

26. YUM GOONG DTA KRAI é11ju0:TnS & 3 BRIF P oF 22

Prawns, lemongrass, chilli, fine herbs and aromatics warm salad

25. YUM MA KRUEA




26. YUM GOONG DTA KRAI




CURRIES AND SOUPS

27.

28.

29.

30.

31.

32.

33.

34.

35.

DTOM SAAP (WIITU XN IEBERHES 5 °F
Hot and sour soup of braised pork ribs

GAENG KEAW GAI /inuigenin SiEss o

Green curry of chicken with apple eggplants, kaffir lime leaves and thai basil

PANANG CURRY BEEF /inuw:iiuvidio Z==\MINE4Ep o

Panang curry of beef with kaffir lime and leaves and basil

GAENG DAENG GAI /inuiauinifawn 4IWNIEZE oF

Chicken red curry, winter melon and thai basil

GAENG DAENG BPLA /inuiiquUan ALMINELE & oF

Snapper red curry, wild ginger and thai basil

GAENG DAENG BPED /inuiiauida 4T MIIEEss

Red curry of five spice roast duck with pineapple, lychee and thai basil

MUSSAMUN BEEF UaUUilo 5530 SXiiE-fi o

Mussamun curry of slowly braised beef shin and potato **includes peanuts**
DTOM YUM GOONG (uehnu £BeTh (RNERERIRS)

Creamy mildly spicy and sour soup of king prawns **includes dairy**

GAENG SOHM CHA-OM GOONG /inudud=ouny ZoEIE T B FIIEXIER o

Sour orange tamarind curry of king prawns with omelette of acacia fronds

GF : Gluten Free V:Vegetarian, Vegetables Options available

Please ask our friendly staff

16

15

15

15

24

24
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25
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27. DTOM SAAP

(GAENG DAENG GAI




32. GAENG DAENG BPED







WOK FRIED

36.

37.

38.

39.

40.

41.

42.

43.

44,

45,

46.

47.

CASHEW NUTS CHICKEN /nwoidou=uiv REIERIHEA 16
Stir fried chicken with cashew nuts and smoked chilli jam

PADT PAAK wOwn BRI EFER - °F 15
Stir fried seasonal vegetables in oyster sauce

MARA PADT KAl U=s=0J0ft Z I E v 15
Stir fried of bitter melon, glass noodles and hens egg

GRAPAO BPED won:iws10a HEIIRA 24
Stir fried five spice roast duck, chilli, garlic and holy basil

PADT KANA MHU GROB w0A:=U1HYNSoU TFEx kDA Rz F& 16
Stir fried chinese kale and crisp pork belly

PAAK BOOHNG FAI DAENG wnUvlwiau EEEIEDZE ¥ 15
Stir fried water spinach, garlic and chilli in yellow bean sauce

STUFFED THAI SHEET OMELETTE [Udl0/d =X FIHE R 15
Stuffed with filling of minced chicken, tomatoes, onions and green peas

GRAPAO GAI SUP n:iwsNau ZREESHIDHEPIRE V. oF 15
Stir fried minced chicken, fresh chilli and holy basil

MHU GROB PADT PRIK KHING Hiynsauwawsndv ALMINE 4 2=k ffs 52 F& Ak 17
Stir fried crisp pork belly and wild ginger in spicy red curry paste

OYSTER BEEF /dowauUHoe SE4 PO B ER 15
Stir fried beef and seasonal vegetables in oyster sauce

EMERALD DUCK /Jaehvwawniden (&R BEER 24
Stir fried five spice roast duck with seasonal greens

BPLA PADT CHA Uawadn £ &/ N\ iF iR 24

Stir fried of fried snapper with fresh chilli, wild ginger and apple eggplants

STEAMED JASMINE RICE (per person] §12d2¢ &XHER 3.5

SUBSTITUTE ITEMS (only available with selected items, please ask our friendly staff]

CRISPY PORK BELLY +5 BARBEQUED ROAST DUCK +5 PRAWNS +6
SEAFOOD +6 CALAMARI +6 FRIED EGG +3
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SEAF0O0D

48.

49.

50.

51.

52,

53.

54.

55.

56.

57.

58.

59.

BPLA PADT PRIK KHING UawawsSngy ATMNINEA: 28 kb E &l

Stir fried of fried snapper and wild ginger in red curry paste

BPLA PADT KUHN CHAI Uandude & &M

Stir fried of fried snapper, chinese celery and chilli

MIXED SEAFOOD IN OYSTER SAUCE n:/awounuuroel

Stir fried prawns, calamari and mussels with seasonal vegetables in oyster sauce

GOONG OPB WOON SEN ruauiuidu ¥y K ig

Stir fried king prawns and glass noodles with ginger and chinese celery

GOONG MAR KHAM Nuu:0w HRAKRIKE KR

Tempura king prawns, tamarind, garlic and smoked chilli

GOONG CHOO CHEE ﬁugﬁ BB IINE K 4R °F

Poached king prawns in coconut cream choo chee curry

GOONG GRATIEM rjuns=ingu HEEXIR oF
Stir fried king prawns, garlic & pepper

BPU NIM PADT POHNG KAREE YOUWOwun=HS 3E& EMINEN BRI %
Stir fried crispy soft shell crab in a mildly aromatic yellow curry sauce with chinese celery

**includes eggs**

BPLA CHOO CHEE Uagd s HINERE R iR o

Crisp fried whole snapper in coconut cream choo chee curry

BPLA RAADT PRIK Ua1s10wsn BEfsZ R oF

Crisp fried whole snapper, fresh chilli and garlic sauce

BPLA JIAN Uadeu 4TEEfsRz4EE

Crisp fried whole snapper, ginger and yellow bean sauce

BPLA YUM MAMUANG Uaiéhu:=Uv IR B8R S TR hr oF

Whole fried barramundi with green mango salad **includes peanuts and dried shrimps**

24

24
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KUHN CHAI
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NOODLES AND RICE

60. PADT THAI wo/ng  Z=UAVTATRD % oF 14
Stir fried thin rice noodles with chicken, hens egg, dried shrimps, bean sprouts, garlic chives,
tamarind and palm sugar **includes peanuts**

61. PADT SI-EW w0Jd7 =B v oF 14
Stir fried wide rice noodles with chicken, hens egg and chinese kale in dark soy sauce

62. KI MAO rgifedwndiv REAEBRIDEH ¥ o 14
Stir fried wide rice noodles with chicken, chilli and holy basil in dark soy sauce

63. SUKI (soup or dry] aniiRusSoth EEZEARCEY / i3 (99 15
Braised chicken, water spinach, glass noodles and spicy fermented tofu broth

64. KHAO SOI J1000¢l ZRALEBEMINESZEECEE (not available for lunch) 15
Egg noodles and braised chicken in a Northern region coconut curry with smoked chilli oil

65. BA MEE BPED (dry) UsKOI0QIRY JEBEHEZETE (not avaitale for lunch) 19
Five spice roast duck with egg noodles

66. KHAU GAI rai(ierAal BEpaEiEms b Esmy vor 16
Stir fried wide rice noodles with chicken, hens egg and shallots served with chilli sauce

67. AMY’S NOODLE U:Hd&fﬂl’jﬂ KIRKDER 23

Stir fried egg noodles king prawns, choi sum, wombok and chilli

63. SUKI (DRY)




64. KHAO SOI

67. AMY’'S NOODLE




NOODLES AND RICE

68.

69.

70.

71.

72.

73.

74.

SEN MEE PADT GOONG /duRJwary 4F, BiSeRnEmtD K49

Stir fry rice vermicelli noodles, prawns, seasonal vegetables and chilli

BAMEE PADT GAIl U:HOwWoIn ZEmEIHIERE

Stir fry of egg noodles in chilli sauce with chicken and thai basil

CHICKEN FRIED RICE J12w0IN HEPITFELLVER - oF

Fried rice with chicken, hens egg, tomato, onion and chinese kale

PINEAPPLE FRIED RICE 1200dUU=50 SEEEXVER v

Fried rice with pineapple, dried sultana, prawns, hens egg and cashew nuts

CRAB FRIED RICE 1000y ZEPXDER F

Fried rice with crab meat, hens egg and shallots

DTOM YUM FRIED RICE J13waquen 5EF2 (BEER) KR

Fried rice with prawns, soft boiled hens egg and herbals

CHILLI FRIED RICE 712n:1ws1Aan ZRIVAESHZEKIER v oF

Fried rice with minced chicken, chilli, holy basil and fried hens egg

STEAMED JASMINE RICE (per person] 12a%¢ &XHR

GF : Gluten Free V:Vegetarian, Vegetables  Options available

Please ask our friendly staff

71. PINEAPPLE FRIED RICE

20

16

14

20
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20

15

3.5







73. DTOM YUM FRIED RICE

T
ke




| 4 ST <
| 75.STICKY RICE WITH MANGO

i



DESSERTS

75. STICKY RICE WITH MANGO J12/KUgDU=1idv TERIFHKER % °F

76.

717.

78.

Fresh cut local mango with sweet sticky rice, coconut cream and crisp mung bean

**axtra coconut ice cream $3 **

COCONUT ICE CREAM [oAnSun:=Nan 7S

Young coconut ice-cream with sweet sticky rice, candied palm seeds, candied sweet potato

roasted peanuts and unsweetened condensed milk **includes peanuts**

STICKY RICE WITH COCONUT CUSTARD 2iK0sdvuen TR EKER oF

Sweet sticky rice with steamed coconut, egg and palm sugar custard

DESSERT LOVER ( 7 person /2 person) HH&iZ

- Spoil yourself with sticky rice and mango and coconut ice-cream with

candied palm seeds and roasted peanuts

- A glass of Vasse Felix cane cut semillon

8.5

13/25




S\ -

79. TRADITIONAL COFFEES / 80. TRADITIONAL RED TEAS




DRINKS

79.

80.

81.

82.

83.

84,

85.

TRADITIONAL COFFEES nuwing w5 3EZ= =ik

Arabica beans originating from northern thai regions
1.1 oryoah - sweet black hot coffee

1.2 orlieng - sweet iced black coffee

1.3 kaffe nohm - hot coffee with caramelised milk
1.4 kaffe yen - iced coffee with caramelised milk

TRADITIONAL RED TEAS t1/ne HIERIVALR
2.1 cha dum yen - sweet iced tea
2.2 cha nohm yen - sweet iced tea with caramelised milk

FRESH COCONUT WATER U1U:w31) St F3t

BUTTERFLY PEA WITH HONEY + LIME ICE TISANE U1anyduwautiou=u1d
ZRIR T EEEERR

BLENDED JUICES (10U 7k$EfEvEE

Watermelon / Lychee / Lime / Lychee Mint / Mango

SOFT DRINKS thanau 357k
Coke / Diet Coke / Sprite / Coke zero **(1.251. $5)**

MINERAL WATER (10U EAF)TERSRAES 7K

STILL MINERAL WATER (apani) 500m!
SPARKLING MINERAL WATER (apani) 500ml

6.5



86. TEA (per person] t150u IR:BZER 4.5
Teas by Tea Craft Local Purveyor of highest quality Artisanal Tea, Master Arther Tong.

GREEN TEA

CLOUD & MIST (YUN WU) Zhejiang, China
- The tea grown here has this distinct flavour in part due to the combination of its rich river waters, resulting soil type, hilly
typography, humid subtropical climate and of course, valley mist that blanket the tea bushes here.

Profile: light jade colour, buttery, macadamia, coconut, pina colada

HOJICHA 0G+ Kagoshima, Japan

- From the same family that brought you our sencha - zairai, this hojicha makes the most of late season sencha by applying
an additional drum roasting end stage. After the usual steaming and drying of a sencha process, the green tea is placed in a
large rotating perforated drum over 200C+ charcoal heat for fast firing. The leaf changes to a light hazelnut brown, and the
end result is a light, airy leaf full of sweet and nutty aromas.

Profile: light golden colour, toasty, roasted hazelnut, caramel

JASMINE DRAGON EYES 0G+ Zhejiang, China

- Hand-rolled by Xiaowang Tea Co- Op’s artisan tea crafters, the effort behind this is arduous from selection to shaping. The
white streaks in these pearls denote an amount of young shoots were selected, not just purely mature green leaves. The
green tea is then laid over racks of jasmine blossoms and the jasmine racks are exchanged five times to ensure a thorough
infusion.

Profile: light yellow liqour, sweet, fragrant jasmine

OOLONG

IRON GODDESS [TIE GUAN YIN] Fujian, China

- At a high elevation of 1200m, the Mingjie staffers grow, cultivate and process this renowned tea, known for its highly
favoured and signature floral scent.

Profile: light yellow colour, thickish viscosity with strong floral notes of frangipani and osmanthus, honey, plums

HERBAL 0G+

HEAL 0G+ Cold & flu recovery

A bold lemon-zest bouquet is brought to the fore in this revitalising infusion. Citrus abounds bolstered by mint and anise high
notes. Ginger adds a warming balance.

Ingredients: lemongrass, ginger, calendula petals, fennel seeds, peppermint

Profile: golden, lemon & lime zest, honey, hint of cassia







BOTTLE

Singha Premium Lager
Tsing Tao Premium Pilsner
Asahi Super Dry

4 Pines Kolsch

Fat Yak Pale Ale

Peroni Premium Lager

Cascade Premium Light

CIDER AND MIXERS

Napoleone Pear Cider

ROSE
Saint & Scholar Rose

Angas Premium Moscato

WHITE WINE
Clare Wine Co. ‘Watervale’ Riesling
Golden Goose Sauvignon Blanc (Biodynamic)

Little Yering Chardonnay

RED WINE
Spinifex Miette Shiraz
Star Bay Pinot Noir

Fox Creek ‘Family’ Cabernet Sauvignon

***Please inform us of any dietary requirements or food intolerances.***

Bangkok
Shanghai
Yokohama
Manly, NSW
Melbourne
Milan
Hobart, TAS

Melbourne, VIC

Barossa Valley, SA

South Eastern, Australia

Clare Valley, SA
Wairarapa, NZ
Yarra, VIC

Barossa Valley, SA
Marlborough, NZ
McLaren Vale, SA

Ol 0 0O 0 0 o o

11741
22

10/ 40
10/39
10/39

10/37
10/39
11/45

***Neither Chat Thai norany of its related bodies corporate take any responsibility for food removed from the restaurant

premises for later consumption, nor does it make any guarantee that traces of shellfish, dairy products and/or nuts

are not included in some dishes.***

DEAR CUSTOMERS,

Please respect that only Chat Thai food and beverages may be consumed here. Wine BYO only, $3 per person.

Cakeage fee is $2 per person or up to a maximum of $15 per table. We respectfully decline splitting of bills. All card

payments incur 1.1% transaction fee.

We appreciate your understanding.

Kind regards,
Chat Thai Team

ALCOHOL : SERVING RULE

MON - FRI : 5pm - 9.30pm / SAT-SUN : 12pm - 9.30pm



FOLLOW US ON FACEBOOK AND INSTAGRAM

DOWNLOAD OUR APP TO EARN POINTS EVERY TIME YOU DINE WITH US.
CHAT THAI - Haymarket

CHAT THAI - Circular Quay CHAT THAI - Westfield
level 1, gateway sydney, level 6 20 campbell st.
alfred st, circular quay westfield sydney haymarket
02 9247 3053 02 9221 0600 02 92111808
chatthai.com.au chatthai.com.au

chatthai.com.au
CHAT THAI - The Galeries

CHAT THAI - Manly
shopl, lower ground

CHAT THAI - Randwick
222a carrington rd.- shop 10. manly wharf,
randwick east esplanade food avenue
02 9399 5610 02 9976 2939 02 9283 5789
chatthai.com.au chatthai.com.au chatthai.com.au
f ASSAMM SAMOSORN JARERN CHAI
{'shop 17, level Ig 2, queen 450 george st, sydney & BOON CAFE
victoria building (food court under myer) 1/425 pitt st, haymarket
02 9261 0204 02 9221 6961 02 9281 2114
assamm.com samosorn.com.au jarernchai.com
{ booncafe.com
CHAT THAI - Chatswood
shop 12, chatswood place
victoria avenue
02 8099 5011
chatthai.com.au
B.
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