


STARTERS

1. MHU BHING (2 skewers) Uy H£34P5R

Grilled pork skewers

2. GAI SATAY (2 skewers] a:1C:M VS HAE

Chicken satay skewers **includes peanuts**

3. FRESH SPRING ROLLS /U :i0e:d0 FRE:REES v
Fresh spring rolls of smoked fish sausages, chicken and crab with caramelised tamarind relish

4. TODT MUN BPLA (4 pcs) noauuuan SHYEEEE SHFETHIKYEF o

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

5. SAI GROG ISAAN /dnsondaiu HRIEXRE

Fermented pork and glutinous rice sausages

6. TODT MUN GOONG GAENG KEAW (4 pcs] noadunuiinuided ¥eiR% +

Fried green curry prawn mousseline with pickled plum sauce

7. KHANOM BUENG YOUAN yuuIiUautyau S-SR &Rt v o
Minced prawn with coconut, sweet turnip with egg, bean sprouts, tofu, coconut and turmeric

egg crépe with house pickled cucumber **includes peanuts**

3. FRESH SPRING ROLLS
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7. KHANOM BUENG YOUAN




GRILLED AND FRIED

8.

10.

11.

12.

13.

14.

15.

16.

17.

CRAB FRIED SPRING ROLLS (3 pcs) iU :10e:no0ldy KFEpRER

Crab meat, hens egg and soft green herbs

SAI OUAH /307 EHRHEAEE

House spicy sausages of pork with aromatic herbs and chilli

GAI YAANG [rishv KeiEde s BHE

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

CRYING TIGER /d05ov/K EIE4BE

Char grilled beef tenderloin with nahm jim jaew*

KHOR MHU YAANG AoHYE 1 B FEHE A

Char grilled pork jowls with nahm jim jaew*

PORK RIBS FlAsuriyeinu BHIFERNHE

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

BANGKOK WINGS (6 pcs] Unifinoq SR YEHE
Lightly herbs battered and fried chicken wings

GOONG YAANG rjugiv BB KR oF

Char grilled king prawns with nahm jim prik sodt*

GOONG PHAE nuiiy EHERHRERHOXTEF S TE4E

Fried school prawns with betel leaves, sweet chilli sauce **includes peanuts**

MHU SAAM CHAN TODT Hyawdunoo #&AERA

Garlic marinated fried pork belly with nahm jim jaew*

* nahm jim jeaw : smoked chilli and tamarind sauce

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

GF : Gluten Free V:Vegetarian, Vegetables  Options available

Please ask our friendly staff
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22. SOM DTUM KAI KHEM

. YUM MA KRUEA




SPICY SALADS

18.

19.

20.

21.

22,

23.

24,

25,

26.

27.

28.

29.

30.

31.

32,

33.

SOM DTUM THAI duciing == E AL v oF 15
Green papaya salad with peanuts and dried shrimps: spicy, salty and slightly sweet **includes peanuts**
SOM DTUM THAI BPU §Ud77ﬂ8LJ BARTIRE DRI oF 15

Green papaya salad with peanuts, pickled field crab and dried shrimps : spicy, salty and slightly sweet

**includes peanuts**

SOM DTUM BPU ducihy BARTUMRIACHEEE °F 15
Green papaya salad - a spicier Northern region rendition, with pickled field crab : salty and sour
SOM DTUM BPU BPLA LA duchyuaisr BARTUMRIECIE &fF o 15

Green papaya salad - a Laotian version with fermented fish and with pickled field crab : this has

a strong, distinct flavour and salty

SOM DTUM KAI KHEM duchingliiiu ARGV RIBC RIS °oF 15
Green papaya salad as the som dtum thai version with the addition of salted duck egg **includes peanuts**
SOM DTUM TANG KAI MA TOOM E7UCf7IIGUTUU:C]U BMEE DAL o 15
Cucumber salad a spicier northern region rendition, pickled field crab with soft-boiled eggs.

SOM DTUM TARD guchma REEARTNAL 18

Family style som dtum with pork sausage roll, pork crackling, fermented fish rice noodles and

pickled mustard greens **includes peanuts**

LARPB GAl awin EHRBEAINHL o 16
Spicy minced chicken salad, soft herbs and roast chilli

LARPB BPLA awwua) RS EAL F 26
Spicy poached snapper salad, soft herbs and roast chilli

NAHM DTOK MHU UhonryHSoilo EEuEELA 17
Spicy char grilled pork or beef salad, soft herbs and roast chilli

YUM NUEA ¢illo BEre4 Py 17
Char grilled beef salad with tomatoes and fresh chilli and soft herbs

YUM MA KRUEA ¢hw:=do JEHTF0hL oF 22
Char roasted eggplant salad with minced chicken and prawns

YUM WOON SEN Ef’]jUIE‘IU RIVFERMIRL oF 22
Spicy salad of glass noodles with minced chicken, calamari, mussels and prawns

YUM HUA BPLEE ¢WHoU8 RAEELIDAL 26
Poached chicken, prawns and banana blossom salad with smoked chilli jam **includes cashew nuts**

YUM NAEHM KHAO TODT &irungnina0 RERANREBEEDNE 18
Spicy crisp rice, fermented pork and soft herbs salad **includes peanuts**

YUM GOONG DTA KRAI €11ju0:/A3 & F ERIF A oF 26

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



32. YUM NAEHM KHAO TODT




31. YUM HUA BPLEE




CURRIES AND SOUPS

34

35.

36.

37.

38.

39.

40.

41

42.

43.

44,

45.

. DTOM YUM GOONG cwehnu &I (RIBREIRS) o
A mildly spicy and sour soup of king prawns **includes dairy**
DTOM SAAP (iU SUKIBBERHER S o

Hot and sour soup of braised pork ribs

GAENG KEAW GAI //nuidenin SIIEys e

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

GAENG DAENG GAI /inuiauinfawn 4T HiEss oF

Red curry of chicken with winter melon and thai basil

GAENG DAENG BPED /inuiauida 4TMINEETR

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

GAENG DAENG BPLA /inuiiquUan 4IMINEsRR oF

Snapper red curry, wild ginger and thai basil

GAENG NUEA YAANG /inviCioeiulud=wa 1885+ IiNE4p

Grilled beef coconut curry with betel leaves

. MUSSAMUN NUEA Ualuilo By XMINE4- e o

Mussamun curry of slowly braised beef shin and potato **includes peanuts**

YUM JIN GAI Uil EHMINVET 7% o
Hot spicy curry with shredded chicken

BUK KOUT TAE unfjaidi R BEHR
TCM herbal pork short rib soup

GAENG SOHM CHA-OM GOONG /invaud=ournv HRIVEERE T EFHINEXRR °F

Sour orange tamarind curry of prawns with omelette of acacia fronds

GAENG BPU /invy EWINEEYE °F

Yellow curry of crab meat and betel leaves with rice vermicelli noodles

STEAMED JASMINE RICE (per person) 012a2d HXHER
STEAMED BROWN RICE (per person) 019ndav F&X8R
STICKY RICE 012iKUg2 $EKER

GF

: Gluten Free  V:Vegetarian, Vegetables  Options available

Please ask our friendly staff
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35. DTOM SAAP
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38. GAENG DAENG BPED

39. GAENG DAENG BPLA




40. GAENG NUEA YAANG

43. BUK KOUT TAE
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WOK FRIED

46.

47.

48.

49.

50.

51.

52,

53.

54,

55.

GAI PADT MET MAMUANG /niwaniou=u R ERWEHR

Stir fried chicken with cashew nuts and smoked chilli jam

PADT PAAK wOwn EHIM TR V. 6F

Stir fried seasonal vegetables in oyster sauce

PADT KANA MHU GROB W0A:=U1HYNSaU FFEx k) iRz 5& AR v oF
Stir fried chinese kale and crisp pork belly

PAAK BOOHNG FAI DAENG wnUvlwiau EZEI @D ¥

Stir fried water spinach, garlic and chilli in yellow bean sauce

MARA PADT KAI U=S=00lt 2 TIE v

Stir fried bitter melon, glass noodles and hens egg

GRAPAO GAI SUP ns:iwsnau ZREESIHDHEPIRE V. oF
Stir fried minced chicken, fresh chilli and holy basil

GRAPAO BPED wans:iwsuda HEEIVISA
Stir fried five spice roast duck, chilli, garlic and holy basil

MHU GROB PADT PRIK KHING Hynsauwawsndu AT MINE 4= 2=k B 57 54
Stir fried crisp pork belly and wild ginger in spicy red curry paste

NUEA PADT NAHM MUN HOI /awaunuuKoe SEmA P RS 25

Stir fried beef and seasonal vegetables in oyster sauce

EMERALD DUCK /Joshvwowniged RSk

Stir fried five spice roast duck with seasonal green vegetable

STEAMED JASMINE RICE (per person] 12428 &HXHER
STEAMED BROWN RICE (per person) #19ndav ¥EX8R
STICKY RICE J12/K0e10 $EK8R

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

GF : Gluten Free V:Vegetarian, Vegetables = Options available

Please ask our friendly staff
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SEAFOOD

56

57.

58.

59.

60.

61

62,

63.

64,

65.

66.

67.

68.

69.

70.

. BPLA PADT CHA Uawodn £B/INIFHRE
Stir fried of fried snapper with fresh chilli, wild ginger and apple eggplants

GOONG GRATIEM rjuns=ingy HREE KR oF

Stir fried king prawns, garlic & peppercorns

GOONG OPB WOON SEN rjuouduidu #3#kkbRiR

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

GOONG MAR KHAM nuu=0u HAKERZE KR

Tempura king prawns, tamarind, garlic and smoked chilli

GOONG CHOO CHEE ﬁugﬁ AT INE A 8 oF

Poached king prawns in coconut cream choo chee curry

. BPU NIM PADT POHNG KAREE JOUwOwun:HS & &MIE BRIE RS 5E

Stir fried crispy soft shell crab in a mildly aromatic yellow curry sauce with chinese celery

BPLA PADT KUHN CHAI Uaduane &EtE i

Stir fried of fried snapper, chinese celery, chilli, ginger and yellow bean sauce

BPLA PADT PRIK KHING Uaiwawsngy 4T MINE 4 B4 &8 s ol

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

BPLA MUEK NUENG MANOW Ua1HOnduu=u1n Z=REMhE o

Steamed calamari, chinese celery with lime, garlic and chilli

BPLA RAADT PRIK Ua1s10wsn &Mz iffE oF

Crisp fried of fried whole snapper in roast chili and garlic

BPLA CHOO CHEE Ua1ga 5T IiERzRz#ask o

Crisp fried of fried whole snapper in coconut cream choo chee curry

BPLA JIAN Uandeu ATIEN R A

Crisp fried whole snapper in ginger and yellow bean

BPLA TODT NAHM BPLA Uanoathuan BRiES S o

Crisp fried whole barramundi with nahm jim prik sodt*

BPLA YUM MAMUANG Uanehw:=Uv MeRZ EHERCE =RV AL o

Whole fried barramundi with green mango salad **includes peanuts and dried shrimps**
BPLA NUENG MANOW Ualuu:u1) =M o

Steamed whole snapper with lime, garlic and chilli

KAI JIEW BPU [Ui3eny BARTIES o

Golden and puffy crab meat omelette

GF : Gluten Free V:\Vegetarian, Vegetables  Options available

Please ask our friendly staff
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61. BPU NIM PADT POHNG KAREE
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NOODLES AND RICE

71.

72,

73.

74.

75.

76.

77.

78.

79.

80.

81.

82,

83.

84.

PADT THAI woing ZRILHSEIHY v oF
Stir fried thin rice noodles with chicken, hens egg, dried shrimps, bean sprouts, garlic chives,
tamarind and palm sugar **includes peanuts**

PADT SI-EW w0397 ZRIVEH v o
Stir fried wide rice noodles with chicken, hens egg and chinese kale in dark soy sauce

KI MAO rianfiandodivg = B E5ay v or
Stir fried wide rice noodles with chicken, chilli and holy basil in dark soy sauce

KHAU GAI e (eidAali Bt sy v
Stir fried flat rice noodles with chicken, hens egg and shallots served with sweet chilli sauce

SUKI (dry or soup) aniifuH3oun EIEEAELEST / B2 CHMeiesiy)

Braised chicken, water spinach with hen eggs, glass noodles and spicy fermented tofu broth.
AMY’S NOODLE U:KJwariy KERWER

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

SEN MEE PADT GOONG /dUHTw0NY 4T, BRSeRNERID K4

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

CHILLI FRIED RICE {12n:1ws1Aan RIVAESHEEKIDER v oF

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

KHAO PADT GAI 712wl ZEPITRESIER V- oF

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

PINEAPPLE FRIED RICE 13WQdUuU=sq SEEENVER ¥

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

KHAO PADT BPLA KEHM J1owaualAy FigriR o

Fried rice with salted mackerel, hens egg, chilli and red onions

KHAO PADT BPU {naway EERIx)ER F

Fried rice with crab meat, hens egg and shallots

KHAO PADT DTOM YUM J12waciuen B2 (BRER) X8Rk

Fried rice with prawns, soft boiled hens egg and herbals

KHAO PADT NAHM PRIK KAPI g1w0uhwsnn:U R85 DR o
Fried rice with shrimp paste relish, fried mackerel, pea eggplant, cha-om omelette,

soft boiled hens egg with green beans

STEAMED JASMINE RICE (per person) 12d2a &XHER
STEAMED BROWN RICE (per person] d13ndov &8k
STICKY RICE 0121h0e0 K8

GF : Gluten Free V:Vegetarian, Vegetables  Options available

Please ask our friendly staff
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76. SUKI (DRY)

77. AMY’S NOODLE







81. PINEAPPLE FRIED RICE

84. KHAO PADT DTOM YUM
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DESSERTS

85.

86.

87.

88.

89.

90.

91.

92,

93.

94.

95.

ICE BREAD Uniivla " EHE
Shaved ice with a choice of Strawberry Syrup / Cha Nhom / Milo flavors

COCONUT ICE CREAM [oANnSun=Aaq fEFFE1E

Young coconut ice-cream with sweet sticky rice, candied palm seeds, candied sweet potato
roasted peanuts and unsweet condensed milk **includes peanuts**

SACU ICE CREAM [oAn3uann EZETrKEEE v

Coconut ice cream with blue butterfly pea sago and young coconut

TUP TIM GROB riununsou & a1E Kk v.eF

Aromatic coconut milk, fresh young coconut, water chestnuts rolled in tapioca

KHANOM BUAING (5 pcs] guuifov Z==tBist
Sweet thin wafers filled with meringue and threads of candied egg yolk, or sweet and savoury

with candied herbs

STICKY RICE AND MANGO 12IKUEIU=UI T=RAEKER o
Fresh cut local mango with sweet sticky rice, coconut cream and crisp mung bean

**extra coconut ice cream $3 **

STICKY RICE WITH COCONUT CUSTARD J12iKUedcdvuen HRERREKER oF
sticky rice steamed with sweet coconut cream and palm sugar accompanied with

a steamed coconut custard

KHAO NIEAW DAAM BIEAK 12iKGeac10an BAEKER “F
A sweet and slightly salty black sticky rice, taro, palm seeds, sweet corn, young coconut flesh

and coconut cream

GRASS JELLY @1idauvan L&

Grass jelly with brown sugar and milk

STICKY RICE DURIAN 12IK0g2niSau HEVEMBERE K ER oF

Sticky rice steamed with sweet coconut cream and palm sugar accompanied with

a durian custard and pieces of fresh durian

KHANOM BHA BIN yuuUn0U TR 24 RSBl oF

Shreded young coconut pancake with palm sugar
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88.SACU ICE CREAM



91. STICKY RICE WITH MANGO




- 97. TRADITIONAL COFFEES / 98. TRADITIONAL RED TEA / 99. LODT SHONG SINGAPORE



DRINKS

96.TRADITIONAL COFFEES nuiwing w352z IniHE

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

97. TRADITIONAL RED TEAS t/nel EiEZRIALZ

2.1 cha dum yen - sweet iced tea
2.2 cha nohm yen - sweet iced tea with caramelised milk

98. LODT SHONG SINGAPORE aoqdovdvalus Ea MR+ BRI aR
Coconut milk with silky pandan dumplings

99. BLENDED JUICES (hJu kSRS
Strawberry / Orange / Watermelon / Lychee /Lime / Pineapple / Lychee mint / Mango

100. ROSELLE ICE TISANE Lhns:zi9ay ZREBERAITEAZE
101. CHRYSANTHEMUM ICE TISANE U1inode BE37EZE

100. MANGO, WATER MELON, LYCHEE MINT BLEND




103. BUTTERFLY PEA WITH HONEY + LIME ICE TISANE / 105. BUTTERFLY PEA + COCONUT WATER

___——q,.__-——#



DRINKS

102.

103.
104.
105.
106.

107.

108.

BUTTERFLY PEA WITH HONEY + LIME ICE TISANE U18tyduwautngou=u1d 5
RS EEEERER

LONGAN FRUIT thale #ERR:T
BUTTERFLY PEA + COCONUT WATER (Mu:w$1081ydU Z=E A T 25+ 5 685 77K
FRESH COCONUT WATER U1U:ws$1) i+t

N O oo O

SOFT DRINKS (1d0au 357K
Coke / Diet Coke / Sprite

MINERAL WATER (N0U AR SERSRAESR K
STILL MINERAL WATER (apani) 500m! 7
SPARKLING MINERAL WATER (apani] 500m! 7.5

TEA (per person] 150U BLBEER 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

Asahi Super Dry

Cascade Premium Light

4 Pines Kolsch

Coopers Pale Ale 750ml

Peroni Premium Lager

Three Sheets Pale Ale

Le Baladin Open Rock & Roll Pale Ale

CIDER

Napoleone Pear Cider

GIN
Bookies Dry Gin & Tonic

Lemon, Lime & Bitters

COCKTAILS

Bangkok
Yokohama
Hobart, TAS
Manly, NSW
Adelaide

Milan, Italy

The Rocks, NSW

Piozzo, Italy

Melbourne, VIC

Byron Bay, NSW
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COCKTAILS

Gin Cucumber Cooler 16
This refreshing, zingy mix of cucumber, lemon and Tanqueray gin is guaranteed to dissolve
anyone’s thirst.

Mai Thai 16
Lemongrass-infused Havana Club white rum, shaken with pineapple gomme syrup, fresh pineapple
and muddled ginger served on ice with Inner Circle 57% rum float. Let’s party!

Longan Island Tea 16
Sailor Jerry spiced rum, Jose Cuervo white tequila, Tanqueray gin and Triple-sec orange liqueur stirred

with lime juice and our house-made longan syrup topped with fresh soda. Enough firepower

to keep you going til dawn.

Lychee-jito 16
A refreshing classic of Havana Club white rum, mint and lime, but with the added sweetness

of fresh lychees instead of traditional sugar. More than a handful.

Thai Sunrise 16
Jose Cuervo gold tequila and Pama pomegranate liqueur blended with fresh mango and ice,
drizzled with house-made pomegranate syrup. A perrenial favourite for all the right reasons.

Strawberry Lemongrass Caiprioska 16
A fruity twist on an old favourite, using fresh strawberries, lemongrass syrup and full strength
Stolichnaya vodka to engage your dancing feet.

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

***Neither Chat Thai nor any 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. NO BYO. 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 0.9%
transaction fee.

We appreciate your understanding.

Kind regards,
Chat Thai Team

ALCOHOL : SERVICE RULE
SUN-WED : 11am - 9.30pm / THU - SAT : 11am - 10pm




ROSE
Saint & Scholar Pinot Rose
SC Pannell Rose’ Arido

STICKY
Vasse Felix Cane Cut Semillon

Heggies Vineyard Botrytis Riesling

CHAMPAGNE

Jansz NV Rose’
Delamere Cuvee

NV Babo Prosecco
Angas Premium Moscato

Devaux Cuvée D

WHITE WINE

Dr Loosen Dr L Riesling (dry)

Hugel et Fils Gentil (Varietal)

Mischief & Mayhem Bourgogne Blanc
Pewsey Vale Riesling Prima (off dry)
O’Leary Walker Polish Hill River Riesling
Clare Wine Co. ‘Watervale’ Riesling

Jim Barry Lavender Hill Riesling (sweet)
Warramate Riesling

Kooyong Clonale Chardonnay

Frankland Estate “Rocky Gully” Riesling
Watson Family Sauvignon Blanc Semillon
Little Yering Chardonnay

Urlar Pinot Gris (Biodynamic)

Mahi “Marlborough” Sauvignon Blanc

Golden Goose Sauvignon Blanc (Biodynamic)

RED WINE

Mahi Pinot Noir

Shadow Fax Macedon Pinot Noir
Warramate Pinot Noir

Spinifex Miette Shiraz

Star Bay Pinot Noir

“Running with Bulls” Tempranillo

Fox Creek ‘Family’ Cabernet Sauvignon

Cascabel “Tipico” Mouvedre Grenache Shiraz

ALCOHOL SERVICE LICENSE

SUN -WED : 11am - 9.30pm / THU - SAT : 11am - 10pm

Adelaide Hills, SA
McLaren Vale, SA

Margaret River, WA
Eden Valley, SA

Tamar Valley, TAS
Pipers Brook, TAS
Friuli, Italy

Barossa Valley, SA

Champagne, France

Mosel, Germany
Alsace, France
Burgundy, France
Eden Valley, SA
Clare Valley, SA
Clare Valley, SA
Clare Valley, SA
Yarra Valley, VIC
Mornington Peninsula, VIC
Frankland River, WA
Margaret River, WA
Yarra, VIC
Gladstone, NZ
Marlborough, NZ
Wairarapa, NZ

Marlborough, NZ
Werribee, VIC
Yarra Valley, VIC
Barossa Valley, SA
Marlborough, NZ
Wrattonbully, SA
McLaren Vale, SA
McLaren Vale, SA

11/ 41
49

11747
12 /52

56

80
9/45
6/22
120

45
45
59
49
45
10/ 40
10/39
11/ 46
52
41
41
10/39
49
47
10/ 40

47
67
46
10/39
10/39
10/ 41
11/45
44



CHAT THAI GROUP

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

CHAT THAI - Randwick
222a carrington rd. shop 10. manly wharf, shopl, lower ground
randwick east esplanade food avenue
02 9399 5610 02 9976 2939 02 9283 5789
chatthai.com.au chatthai.com.au chatthai.com.au
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
samosorn.com.au jarernchai.com
booncafe.com

assamm.com

CHAT THAI - Chatswood
shop 12, chatswood place
victoria avenue
02 8099 501

chatthai.com.au
4

B
BOON

IMAGES USED IN THIS MENU ARE REPRESENTATIVE ONLY
, photography, artistic artworks,

COPYRIGHT - Chat Thai Pty Ltd is the owner of licensee of the copyright in all information, text,—_materials, graphic
icons, images, layouts and designs. "
i "



