
TOM KA

Mild Coconut soup, with fragrant herbs

lemongrass, kaff ir  l ime leaf and galangal.

Vegetarian $9.90

Chicken $10.90

Prawn $11.90

TOM YUM

Hot and sour broth, with fragrant herbs

lemongrass, kaff ir  l ime leaf, galangal and chi l l i .

Vegetarian $9.90

Chicken $10.90

Prawn $11.90

KOW DOM - THAI RICE SOUP

Chicken broth infused with aroma with lemongrass

and ginger cracked pepper and r ice.

Chicken $10.90
Prawn $11.90

S O U P

Please advise us if you have any allergies or dietary requirements.  Changes to the menu are easily accomodated.

W E L C O M E

 
After a journey of d iscovery we have returned to our

passion and joy. 

 

In ref lection the most memorab le and enjoyab le times have

been in our business with our customers, staff , family and

fabulous food .

 

We are humb led to have been part of many of your l ives

and persona l occasions and look forward to creating new

lasting friendships at T ingL ish.

   

Our new venue T ingL ish offers an atmosphere where you

can enjoy, re lax, l ive laugh with friends and loved ones.

  

Thank you for choosing T ingL ish. 

 

LIVE , LAUGH AND LOVE XXX

 

 

 

to start
CHICKEN SATAY

Tender marinated chicken with coriander, cumin &

garl ic served with house made peanut satay

sauce. (3)

$10.90

THAI CHICKEN WINGETTES
Succulent Chicken wingettes, served with house

made tamarind glaze & crispy shal lots. (4)

$9.90

VEGETABLE SAMOSA
Potatoes, carrots, peas, corn combined with Thai

spices, wrapped in pastry. (3)

$10.90

VEGETABLE SPRING ROLLS
Cabbage, Carrots shi i take mushrooms, vermicel l i

noodles with assorted spices. (3)

$10.90

FISHCAKES 
Homemade Fishcakes, green beans, kaff ir  l ime

leaf and curry paste served with spicy vinaigrette

and crushed peanuts. (3)

$10.90

TOFU
Crispy tofu, served with house made vinaigrette
dipping sauce. (6)

$8.90

MIXED ENTREE 
Chicken Satay, Spring Roll ,  Vegetarian Samosa,
Chicken Wingette. (1 piece of each)

$14.50 per person (minimum 2 people)



LARGER
 

KHAI JIAO - THAI OMELETTE
Thai omelette with soft inner layers and crispy edges

served with herbs and a r ich gravy.

 
Vegetarian $16.90

Chicken $19.90

Prawn $22.90

PAD KRA PAO - BASIL STIR FRY
Chicken mince st ir  fr ied with  basi l  and sunny side

egg on a bed of r ice.  Thai street food

$21.90

LARB GAI - MINCE CHICKEN
SALAD
Tender minced chicken with roasted st icky r ice

powder and asian mixed herbs.

$19.90

VEGETARIAN SALTED YELLOW
SOYA BEAN STIR FRY
Seasonal vegetables with salted soy beans, tofu,

birds eye chi l l i  and garl ic.

$17.90

PAD MED MA MUANG - CASHEW
NUT STIR FRY
Cashew nut st ir  fr ied with seasonal vegetables.

Vegetarian $16.90

Chicken $19.90

Prawn $22.90

KRA PAO - HOLY BASIL STIR FRY

 

Holy basi l  st ir  fr ied with seasonal vegetables.

Vegetarian $16.90

Chicken $19.90

Beef $19.90

Pork $19.90

Prawn $22.90

 

Vegetarian $14.90

Chicken $16.90

KHAO PAD KRA PAO -  BASIL
FRIED RICE

PAD THAI NOODLES
Rice noodles with tamarind, peanuts, tofu and

garl ic chives.

 
Vegetarian $16.90

Chicken $17.90

Prawn $19.90

PICHAI'S CHILLI JAM
$3.00

PRIK NAM PLA

$3.00

Chil l i ,  garl ic, l ime, coriander & f ish sauce

STEAMED RICE

Small $4.00 (serves2)

Large $ 6.00 (serves 4)

Sides

FOUR FLAVOURED FISH
Sweet, salty, spicy & sour f ish f i l lets with

vegetables.

$22.90

PICHAI'S EGGPLANT

Vegetarian $19.90

Chicken $22.90

FAVOURITES

Please advise us if you have any allergies or dietary requirements.  Changes to the menu are easily accomodated.

GANG KHIAO WAN 

Vegetarian $16.90

Chicken $19.90

Fish $21.90

Prawn $22.90

GANG PANANG 
Tradit ional Thai curry that is thick, salty and

sweet with a nutty f lavour.

MASSAMAN CURRY
Slow cooked beef with potato, carrots & roasted

peanuts.

$24.90

CHOO CHEE

Rich choo chee curry infused with kaff ir  l ime leaf

and citus f lavours.

Vegetarian $16.90

Chicken $19.90

Prawn $22.90

Vegetarian $16.90

Chicken $19.90

Pork $19.90

Prawn $22.90

Green curry of coconut, green chi l l i  and basi l .

GANG DANG - RED CURRY 

Red chi l l i  paste, cooked with coconut milk served

with pineapple, cherry tomato and lychee.

$ 25.90

Red chi l l i  paste cooked with coconut milk and

basi l .

Vegetarian $16.90

Chicken $19.90

Beef $19.90

Fish $21.90

Prawn $22.90

Desserts
PLEASE ASK US FOR TONIGHTS AVAILABLE

SELECTIONS.

RED CURRY DUCK 

WHOLE CRISPY FISH
Rich choo chee curry infused with kaff ir  l ime leaf

and citus f lavours.

$26.90

BASIL FISH & EGGPLANT
Savoury, spicy crispy f ish f i l lets with crispy basi l

and eggplant.

$22.90



W I N E  &  B E E R
 

 CORKAGE $15.00 PER BOTTLE WINE ONLY

 

 

BEER

Singha (Thailand)

 

Corona

 

Mismatch Session Ale

 

Stone & Wood Pacific Ale

 

Pirates Life Throwback IPA

 

Prancing Pony Amber Ale

 

Peroni Nastro Azzurro 3.5%

 

Adelaide Hills Apple Cider 

 

Royal Jamaican Ginger Beer

 

$9

 

$9

 
$9

 

$9

 

$9

 
$9

 

$9

 

$9

 

$12

 

REDS

 

Big Easy Radio, 'Perpetual 

Holidaze' Grenache, McLaren Vale

 

Milu 'Milu' Tempranillo, Spain

 

John Duval, 'Plexus' Shiraz Grenache Mourvedre,

2017, Barossa

 

Adelina, 'Eternal Return'

Nebbiolo/Barbera/Dolcetto, Adelaide Hills

 

Shobbrook Wines, 'Tommy Ruff' 

Syrah, 2017, Seppetsfield, SA

 

Kay Brothers Basket Pressed 'Amery' Shiraz 2010

Mclaren Vale SA

 

Langmeil Winery, Bella Rougue Rose 2019,

Barossa Valley 

 

Glass

 

 

$9

 

Bottle

 

$10

 

$10

BUBBLES

Niccolo Prosecco

 

McPherson Wines Pink Moscato

Victoria

 

Deviation Road, Loftia Vintage Brut,

2016, Adelaide Hill

 

Louis Bouillot, Perle d'Aurore Rose

de Presse, NV, Burgundy France

 

 

Glass

 
$11

Bottle

 

 

$42

$28

 

$61

 

$11

 

 

O'Leary Walker Wine Watervale Reisling

Clare Valley SA

 

Palliser Estate, Sauvignon Blanc 2017/18

 

K1 Geoff Hardy Sauvignon Blanc

Adelaide

 

Brave New Wine, 'Savant Garde'

Savignon Blanc/ Semillion, WA

 

Domaine William Fevre, 2016/17 Chablis

Burgandy France

 

Deviation Road, Chardonnay, 2017,

Adelaide Hills

 

Corte Giara Pinot Grigio

Delle Venezie DOC, Veneto

WHITES

Twilight of the Adeliade Hills

Chardonnay

$33

$35

$59

$34

$32

$39

 

$32$10

$32

 

$11

$11

$11

$39

 

$36

 

$34

 

$48

 

$38

 

$43

 

$27

$13

$35

$10

$13

 

Glass

 

Bottle

 

Glass

 

Bottle

 



SPECIALITY COCKTAILS

Old Fashioned- whiskey, orange

Amaretto Sour- amaretto, bourbon, lemon orange bitters, maraschino cherry

Espresso Martini - spiced rum, chocolate bitters 

Charlie Chaplin - apricot, brandy, slow gin

Rhubarb with Love from Amelia- gin, aperol, lemon, rhubarb bitters

Negroni - campari, gin, orange

Mat's VERY Dirty Martini - gin, olives

 

COCKTAIL JUGS - SERVES 4

Apple Aviation - gin, green apple, lemon, elderflower 

Mint Caprioska- vodka, mint, lemon

Pimms - pimms, lemon, seasonal fruit

SPIRITS & BITS

Titos Vodka

Belvedere Vodka

 

Tanqueray Gin 

Aviation Gin

Sipsmith Sloe Gin

 

Casamigos Reposado Tequilla

 

Bacardi Rum

Kraken Spiced Rum

 

George Dickel Superior No 12

Bulleit Bourbon Whiskey

 

Pimms

Campari

Montenegro 

Mr Black Coffee Liqueur

 

After Dinner
Pedro Ximinez

Fortified Wine

 

these are our specialties, but happy to make a margarita or two.
 

 

 

SOFT DRINKS: $4.50

Coke, Coke Zero, Lemon Squash, Lemonade, Ginger Ale, Soda

Water, Sparkling Water, Still Water 

 

Lemon Lime & Bitters $5

 

JUICES: Orange, Pineapple or Apple $4.50

 

COFFEE & TEA: The usual suspects - R $4.50 - L $5

ALTERNATIVE MILKS (50c): Soy, Almond
 

SOFTS

$9.50

$11.00

$9.50
$12.00
$12.00

$9.50

 

$9.50

 $`11.00

 

$10.00

$10.00

 

$9.00

 $9.00

 $11.00

$11.00

 

$10.50

 POA

$18.00

 $18.00

$17.00

$18.00

 

$17.00

$18.00

$19.00

 

$30.00

$32.00

$25.00


