PN

Must Jry ToraLLy THAT

eating h ouse

86. Pla Sam Red.  $27.90
IRIED WHOLE BARRAMUNDI WLTH CHEF SPECTAL SAUCE AND SPRINKLE WITH CRISPY THAT BASIL

57. Chuw Chee salmen  $26.90
GRILLED SALMON FILLET SERVED ON THE BED OF MLX VEGETABLE AND THAL AUTHENTLC SPICY CREAMY SAUCE,
ENHANCED WITH KAFFIR LIME LEAVE

58. Summer Sabmen $§ 26.90
GRILLED SALMON FILLET SERVED WITH GARLLC & BLACK PEPPER SAUCE, COME WITH MIX VEGETABLE

89. Seft shell Crab. Black pepper $24.90
DEEP FRIED SOFT SHELL CRAB SERVED WITH GARLIC & BLACK PEPPER SAUCE, COME WITH MLX VEGETABLE

GRILLED KTNG PRAWNS WLTH SPECTAL TAMARIND SAUCE

61. Reyal King Prawn § 24.90
GRILLED KING PRAWNS WITH HOMEMADE CREAMY SWEET CHILLT SAUCE

62. Fad Cha seafssd $ 23.90
STIR FRIED MIX SEAFOQD. THAT STYLE WITH HERB AND SPICY SAUCE

63. Stuff Garlic Squid  $ 24.90
STEAM SQULD STUFF WLTH SEASONING CHLCKEN MINCE, SHITAKE MUSHROOM AND GLASS NOODLE

64. Duck Plum Sauce § 24.90
ROASTED DUCK FILLET SERVED WLTH CHINESE BROCCOLT, GRILLED PINEAPPLE AND SPECTAL SAUCE

6. Fad Feng Kay $23.90
STIR FRY ASSORTED SEAFOOD WITH CREAMY THAT CURRY SAUCE
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45. Pad Thai $21.90
STIR FRIED THIN RICE NOODLE WITH CHICKEN AND PRAWN, DICE TOFU, EGG, BEAN SPROUTS ,

TEXTURE CRUNCH PEANUT SERVED N THE OMELETTE

46. Tam Yum Nesdle Sewp $21.90
H0T AND SOUR NOODLE SOUP WITH MLX SEAFOOD

4¢. Thai Dhunten nesdle
STIR FRIED YOUR CHOTCE OF MEAT WITH FLAT NOODLE INFUSED BY FLAVOUR OF BASIL LEAVE,
AND SPICE UP WITH FRESH CHILLI

48. Fad See Eur
STIR FRIED YOUR CHOTCE OF MEAT WLTH FLAT NOODLE, SWEET SOY SAUCE, EGG AND CHINESE BROCCOLL

49. Cashewr Nut Nesdle
STIR FRTED YOUR CHOTCE OF MEAT WITH FLAT NOODLE, CHILLT JAM, MIXED VEGGIES AND CASHEW NUT

STIR FRIED YOUR CHOTCE OF MEAT WITH FLAT RICE NOODLE AND HOMEMADE CREAMY SWEET CHILLT SAUCE

Hlice Dishes

ol Puwcinp& tried Rice $21.90
STIR FRIED RTCE WITH CHICKEN, PKAWN, CURRY POWDER, EGG, PINEAPPLE, CASHEW NUT AND
MIXED VEGGIES SERVED ON PINEAPP[[ SHELL

52. Thai Fried Rice
STIR FRIED YOUR CHOTCE OF MEAT WITH RICE, EGG AND MIXED VEGGIES IN LIGHT SOY SAUCE SEASONING

53. (hai Spwly Tried Rice
THAT STYLE FRTED RICE AND YOUR CHOTCE OF MEAT-WITH SECRET SPTCY SAUCE AND MIXED VEGGIES,
FINTSHED WLTH BASIL LEAVE

THAL STYLE FRIED RICE AND YOUR CHOTCE OF MEAT WITH TOM YUM FLAVOUR, LEMONGRASS, MUSHROOM AND EGG

30. Crab rice $2290
STIR FRIED RICE WIT (RAB MEAT WITH SPRING ONION
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YOUR CHOTCE OF MEAT FOR STIR FRY & NOODLE DISHES & RICE DISHES

Vegetable & Tofu $ 16.90
Chickern. or Beef $ 17.90

Prawen o1, Mined seafssd$ 91.90

THE FLAVOUR OF THAT CLASSIC STIR FRY WITH ROASTED CASHEW NUT AND AUTHENTIC CHILLI JAM

37 Spicy basit
STIR FRIED FRESH CHILLT AND CRUSHED GARLIC COMBINED WLTH BASIL LEAVES

89 Ctoen, Sacce
THE DELTCATE COMBINATION STIR FRIED WITH SHREDDED GINGER AND MIXED VEGETABLE

39. Oyster Sauce
STIR FRIED TN HOMEMADE 0YSTER SAUCE BLEND WITH SOY SAUCE AND MIXED VEGETABLE

40. Garlic and pepper Sauce
STIR FRIED WITH SOY SAUCE BASE AND HIGHLIGHT OF FRAGRANT GARLIC AND CRACKED PEPPERCORNS

41. Satay sauce
STIR FRIED WITH HOMEMADE PEANUT SAUCE AND MIXED VEGETABLE

STIR FRIED YOUR CHOTCE OF MEAT WITH MLX VEGETABLE, PINEAPPLE AND SWEET SOUR SAUCE

43. Pad Puite King
CURRY PASTE STIR FRY WITH GREEN BEAN, CHILLT, AND JULTENNE KAFFIR LIME LEAVE

44. Fad ka Nabh Mes Krob
STIR FRIED CRISPY PORK AND KAL LAN WITH OYSTER SAUCE
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Vegetable & Tsfu $ 16.90
Chicker. o Beef $ 17.90
Duwct$ 20.90

Prawn 0. Mixed seafosd$ 21.90

28. Green curry
AUTHENTIC THAT STYLE GREEN CURRY PASTE COCONUT MILK, VEGETABLE AND THAT BASIL

29. Red Curry
AUTHENTIC THAT STYLE RED CURRY PASTE COCONUT MILK, VEGETABLE AND THAT BASIL

2 Porany
A RICH RED CURRY MADE FROM A SLTGHTLY SWEET WITH COCONUT MILK WITH

YOUR CROLCE OF MEAT, WLTR KCAFFIR LIME LEAVE

31. Duck curry
ROASTED DUCK BRATSED IN SPICE RED CURRY AND BEST COMPLIMENTED WITH LYCHEES AND PINEAPPLE

32. Jungle Curry
SPTCY THAT HERB CURRY WITH YOUR CHOICE OF MEAT AND MIX VEGETABLE, THIS CURRY CONTAINSNO COCONUT MILK

35 Masiimah. Becf
TENDER BEEF SLOWLY COOKED IN COCONUT MTLK, A TASTY MILD CURRY WITH CASHEW NUT AND POTATOES

34. Massaman Lamb. $20.90
SLOW COOKED LAMB SHANK IN COCONUT MTLK AND CURRY PASTE, SERVED WLTH ROTL

e euicuny chicher
SLOW COOKED CHICKEN MARYLAND TN YELLOW CURRY, POTATO



e

salad ToraLty AL

18 15 grﬂﬁb 1490(6? eating h ouse
DEEP FRIED TOFU FLAVOURED WITH DRIED CHILLL, LIME JUICE, SPANTSH ONION AND MINT

19. Tstally (hai Salad $ 12.90 (GT)
MIX SALAD ANDCRISPY TOFU WITH (R(ESAMY SATAY DRESSING

20. Thas Beef saled § 16.90 (GF)
GRILL MARTNATED BEEF WITH THAL HERB, WLTH CHILLT AND LIME DRESSING. SPRINKLED WLTH ROASTED RICE POWDER

21. Larb Chicken $16.90 (GT)
MINCED CHICKEN FLAVOURED WLTH DRIED CHILLL, LTME JUTCE, SPANTSH ONION AND MINT,

SPRINKLED WLTH ROASTED RICE POWDER

22. Larb Duck $18.90
GRILLED ROASTED DUCK WITH DRIED CHILLT, LIME JUTCE, SPANTSH ONTON AND MINT,

SPRINKLED WLTH ROASTED RICE POWDER

23. Paw Paw Salad  $14.90 (GF)
SHREDDED PAPAYA WITH CHILLE, LIME JULCE, GREEN BEAN, TOMATOES, ROASTED PEANUT AND DRIED SHRIMPS

Gu.mo duck salad $18.90
MIXED SALAD T0SS WITH (REA % [(Y THAT DRESSING TOP WITH CRISPY DUCK MEAT

0Up
YOUR CHOICE OF:

Cﬁwfém$1190

$10 90
290

20. [om
[RADITIONAL HOT AND SOUR SOUP WITH LEMON GRASmE LEAVE, LIME JUICE, TOMATO AND MUSRROOM

26. Tem Kha Cappuccine (GT)
IRADITIONAL COCONUT SOUP WLTH GALANGAL, LIME JUTCE, CHILLL AND MUSHROOM

TOPPED WLTH THE COCONUT FOAM

27. Glass nesdle ssup (GTF)
CLEAR SOUP COME WITH CHICKEN MINCED, EGG TOFU AND MIX VEGETABLE
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1 ?—'uef:éue?eéaﬁé ng Rells 4 pieces $ 8.90 (V)
THATSTYLE Mufnﬁm AND GLASS NOODLE/ DIPPING SAUCE

P cem $8.90 (V)
MIXED VEGGIES 'l'ﬂTH HAS POTATU INFU WITH HT POWDER, WRAP WITH PASTRY/SWEET CHILLT SAUCE

3. Chille & ferb [sfu 2 Fieces $8.90 (V)

DEEP FRTED TOFU SERVED WLTH CHICLL SAUCE SPRINKLE WITH CRISPY THAL HERB

4.V Plate 4 pieces $ 8.90 (V)

TWO EACH OF CORN CAKE AND DEEP FRIED TOFUZ SWEET AND SOUR SAUCE AND CRUNCHED PEANUT

O. Tish cake 4 pieces $ 9.90
FLSH PASTE WLTH THAL SPLCES/SWEET CHLLLL SAUCE

ane% a? 4 Pieces $9.90
CRISPY PASTRY WITH SUH FILLING OF MINCED CHICKEN, CRUNCHED FE;\NUT PEA AND CORN/PLUM SAUCE

7. Chicken Satay 4 Pieces $12.90 (GF)
GRILLED SKTAY SKEWER /SATAY SAUCE

8. Chicken Fandan 4h{swce¢$10 90

MARTNVATED CHICKEN IN A PANDANS LEAVE AND SESAME OTL/ TAMARIND RELISH

9. Salt & Eﬂﬁn 2 ieces $13.90

LIGHTL SPECIAL TDTA LY THAT SAUCE

10. Prawn Roll 4 Pieces $ 13.90
PRAWN WRAP WLTH PASTRY SHEET / PLUM SAUCE

11. s lbai Thvie [ TTT ] $15.90
FRESHLY OYSTER SERVED WLTH TRADITIONAL SPICY SAUCE, FRESHLY SALMON'SERVED WITH SPICY SAUCE,
FRIED SOFT SHELL CRAB WLTH SWEET CHILLL SAUCE

12. Siam $15.90 (GF)
FOUR OF FRESHLY OYSTERS SEAVED WITH TRADLTIONAL THA SFLCY SAUCE

13. Prawn cracker $ 6.90
THAT SPICY PRAWN CRACKER/ CHILLT JAM

14. Grilled Lamb cutlet $14.90 (GF)
SERVED WLTH SPLCY PEA PUREE, SYRUP PEACH, PEAR AND PLCKLE

15. Grilled marninated pork skewers (4) $14.90
Sttt Wit Tt s i e

16. Pla Kung $ 17.90
GRILLED PRAWN FLAVOURED WLTH CHILLL, LME JOLCE, MINT AND CHILLE JAM ON BETEL LEAVES

17. Salmon Betel Leaves $ 18.90 (GTF)
FRESH SALMON BED ON BETEL LEAVES AND DLCE THA HERB SEKVED WLTH TRADLTLONAL SPLCY SAUCE
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Set Menu
Set Menw A $36 per pesple

MINIMUM & PEOPLE
Entree : SPRING ROLLS
MONEY BAGS
Main : GREEN CURRY WITH CHICKEN

[HAT BEEF SALAD
CURRY STIR FRY WITH SEAFOOD
STEAM JASMINE RICE
DESSERT OF THE DAY

Set Menw B $46
MINIMUM & PEOPLE

Entree: CURY PUFF
CHICKEN PANDAN
Meaire: RED CURRY WITH CHICKEN
SWEET & SOUR WITH CHICKEN
STIR FRIED MIX VEGGIES WITH OYSTER SAUCE
PLA SAMAOD ( WHOLE BARRAMUNDI)
STEAM JASMINE KTCE

Dessert of the day




BLUE MARGARLTA $14
RASPBERRY MOJITO $14
EYE OF DRAGON(LYCHEE MARTINT) $14
MANGO DAQUIRI $14
PINA CALADA $14
LONG ISLAND 1CED TEA $14
TOBLERONE $74

Machtail
FRUTT PUNCH OF MANGO OR RASPBERRY $20

Beer (bottle)
SINGHA $8
CORONA 88
JAMES BOAGS L1GHT $6
LITTLE CREATURES PALE ALE $7
ASAHL SUPER DRY BLACK £8
BULMERS ORIGINAL (330ML) $7
REKORDERLLG STRAWBERRY & [IME $9

Soft dhinks, juices
CAN OF COCA COLA, FANTA, SPRITE, DIET [O[A LA 83.50
LEMON LIME BITTER &5
THATICE TEA $5
COCONUT JUICE $4.5
ORANGE, APPLE, PINEAPPLE JUTCE--$4
LYCHEE LIME SODA $5
SPARKLING WATER I5OMLS6

STILL WATER 600ML $3.5

& lea
FLAT WHLTE, CAPPUCINO, LONG BLACK, ESPRESSO, LATTE, MOCHA,

CHAL LATTE, HOT CHOCOLATE $3.5

CE LATTE, ICE CHOCOLATE $5
SETOF TEA (PER PERSON) (CHOTCE OF JASMINE, ENGLISH BREAKFAST,
GREEN TEA, EARL GREY, CAMOMILE, PEPPERMINT ) $3.5




ToTALLY THAT

g ating h ouse

Beverage

Nenu

(Wine List

White

DUNES & GREENE PINOT CHARD-PICCOLO: 200 ML $7
S0UTH AUSTRALTA

JANSZ NON VINTAGE CUVEE 832 BoTTLE
TASMANIA

BEACH HUT SEMILLON SAUVIGNON BLANC

$6 GLASS [ $26 BOTILE
MUDGEE, NSW

ANGEL COVE MLBR SAUVIGNON BLANC

$7 GLASS /" $32 BOTILE
MARLBOROUGH, NEW ZEALAND

PENFOLDS RAWSONS CHARDONNAY

$7 GLASST $32 BOTILE
BAROSSA VALLEY, 54

EVANS & TATE BREATHING SPACE PINOT GRIS

$6 GLASS/ $26 BOTILE
MARGARET RIVER, WA

LANGMELL LIVE WIRE RTESLING

$7 GLASS/ $32 BOTILE
LDEN VALLEY, SA

SANDALFORD ELEMENT LATE HARV WHLTE

$7 GLASS/ $32 BOTILE
SWAN VALLEY, WA

BEACH HUTROSE $6 GLASS/ $26 BOTILE
MUDGEE, NSW

Red

VALLEY OF THE GIANTS CABERNET MERLOT

$6 LLASS/ $26 BOTILE
MARGARET RIVER, WA

MOUNT TR0 WA PINOT NOIR

$6 GLASS [ $27 BOTILE
PORONGORUP, WA

TAYLORS PROM LAND CAB SAUV

$7 GLASS/ $30 BOTILE
SOUTH AUSTRALTA

WINNS COONAWARRA SIDING CAB SAUV

$35 BOTILE
COONAWARRA, SA

IEPPELIN'BIG, BERTHA BAROSSA SHIRAL

$7 GLASS  $32 BOTILE
BAROSSA VALLEY, SA

(ALUMBA PATCHWORK SHIRAL 835 BOTILE
BAROSSA VALLEY, 51 -
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STEAM JASMINE RICE ¢ 2.90
STEAM BROWN RICE £3.90
STICKY RICE g4
STEAMED MIX VEGGIE $790

KOTT $2.50

Add on
CHICKEN, BEEF, T0FU,

VEGLE, PRAWN(L) g2
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