
 
 

 

 

 

DIM SIMS          14 
Minced Pork, marinated in special Thai Seasoning and wrapped in won ton skin. Steamed or Deep 
Fried 

OMELLETE             23.90 
Stir fried Thai style omelette with egg, onion and chicken. 

RED DUCK CURRY         28.70 
Red Curry with beans, capsicum, bamboo shoots, pineapple, skin on duck breast in coconut milk. 

TAMARIND PORK BELLY         23.50 
Lightly fried marinated pork belly and served with a portion of rice, topped with a fried egg and our 
homemade tamarind chilli sauce. 

CRYING TIGER           31.70 
Steak cooked medium rare and cut into strips and served with our homemade crying tiger sauce. 

LEMON GRASS PORK          23.50 
Tender pork pieces marinated in a special lemongrass sauce, served with a portion of steamed rice 
and topped with a fried egg. 

BBQ CHICKEN          22 
Marinated chicken pieces cooked on the BBQ 

PAD PRIK KHING MOO        23.70 
Pork belly seasoned with red curry paste, lime leaves and green beans 

SCALLOPS & PRAWNS IN GINGER/LIME/CHILLI  23.70 
Scallops and Prawns  stir-fried then served in a ginger, lime, chilli sauce with capsicum. 

CRAB FRIED RICE        23 
Stir fried with egg, crab meat tomato and onion 

 

CHEF’S SPECIALS 



 
 

   

 

MIANG KHAM         15 
Pieces of chicken wrapped in betel leaf, mixed salad, peanuts and tamarind sauce. 

SATAY CHICKEN          12.50 
Chicken marinated in Thai herbs, grilled and served with peanut sauce. 

FISH CAKES          12.50 
The most famous Thai dish. Minced chilli paste and herbs. Deep fried  

DEEP FRIED CALAMARI        13.70 
Thai style deep fried calamari served with sweet chilli sauce. 

COCONUT PRAWNS        14.70 
Deep fried prawns coated in coconut and served with curry sauce. 

CURRY PUFFS         11.70 
Fried pastry, pork mince, potatoes, onion, curry powder, & Thai herbs.   

MIXED ENTRÉE         12 
Satay stick, spring roll, fish cake and curry puff.  

SPRING ROLLS          11.70 
Traditional Thai spring rolls served with sweet chilli sauce. 

DEEP FRIED CHICKEN WINGS      12 
Marinated chicken wings and served with sweet chilli sauce. 

SALT AND PEPPER CALAMARI     13.70 
Calamari seasoned in salt and pepper and lightly deep fried. 

SOFT SHELL CRAB        19.50 
Soft shell crab in salt and pepper and lightly deep fried. 

 

 

ENTREES 



 

 
 

LOCAL PRAWNS 
PRAWN TAMARIND         35 
Deep fried prawns served with our house made tamarind sauce and served on a bed of crispy rice 
noodles. 

PRAWN SALT AND PEPPER WITH CHILLI     35 
Deep fried prawns served with a salt and pepper sauce with a mild chilli flavour.  Serve on a bed of 
crispy rice noodles. 

FISH FILLETS (Coral Trout) 
FISH FILLET SWEET AND SOUR          29.50 
Fish fillet in light batter covered in our special sweet and sour sauce. 

FISH FILLET WITH CHILLI        29.50 
Fish fillet in light batter covered in our special chilli sauce. 

FISH CURRY (CHOO CHI)        29.50 
Fish fillet in light batter covered in our special curry sauce. 

WHOLE FISH        Barra    Coral Trout 
           MED LGE 

WHOLE FISH SWEET AND SOUR       39.70    52        65 
Whole Fish in light batter covered in our special sweet and sour sauce. 

WHOLE FISH WITH CHILLI        39.70    52    65  
Whole Fish in light batter covered in our special chilli sauce. 

WHOLE FISH CURRY (CHOO CHI)       39.70    52     65  
Whole Fish in light batter covered in our special curry sauce. 

 

SEAFOOD 
 



 

 

 

 

CHOICE OF: 

VEGETARIAN         14 

CHICKEN/BEEF/PORK       17.50 
PRAWNS or SEAFOOD       20 

 

TOM YUM 
Most Popular Thai soup flavoured with lemon grass, lime leaves, galangal, lemon, mushrooms, 
onion & Thai herbs. 

COCONUT SOUP  
Try our coconut soup with lemongrass, lime leaves, galangal, lemon, mushroom, onion and fresh 
Thai Herbs. 

LAKSA 

CHICKEN LAKSA          21.50 
Soup with chicken, noodles, spices & laksa sauce.  
Choice of rice or egg noodles. 

PRAWN LAKSA         28 
Soup with prawns, noodles, spices & laksa sauce.  
Choice of rice or egg noodles. 

 

 

 

 

 

 

SOUP  (Big Bowl) 



 
 

 

CHOICE OF: 

VEGETARIAN         21.50 

CHICKEN/BEEF/PORK       23.70 
PRAWNS or SEAFOOD       28.70 

GREEN CURRY 

Classic Thai green curry with vegetables and fresh basil in coconut milk. 

RED CURRY 

Traditional Thai red curry with beans, capsicum, bamboo shoots and fresh 

basil in coconut milk. 

YELLOW CURRY 

Yellow curry cooked with potatoes and onion in coconut milk. 

PANANG CURRY 

One of the more popular Thai curries cooked with coconut milk, lime 

leaves, capsicum, beans and crushed peanut. 

MASSAMAN CURRY  

Classic Thai curry with coconut milk, potato, onion & peanut. 

JUNGLE CURRY 

Traditional Thai curry cooked without coconut milk. 
 

 

 

THAI CURRIES 



 
 

 

 

 

CHOICE OF: 

VEGETARIAN         21.50 

CHICKEN/BEEF/PORK       23.70 
PRAWNS or SEAFOOD       28.70 

GARLIC PEPPER SAUCE 

Stir fried with garlic, pepper, vegetables and spring onion. 

BASIL SAUCE 

Stir fried with vegetables, fresh chilli, garlic and fresh basil. 

GINGER SAUCE 

Stir fried with vegetables and fresh ginger. 

CASHEW NUT SAUCE 

Stir fried with roasted chilli, vegetables and cashew. 

SWEET AND SOUR SAUCE 

Thai style sweet and sour sauce with onion, carrot, capsicum, cucumber, 
pineapple and shallots. 
OYSTER SAUCE 

Stir fried in oyster sauce, mushrooms and vegetables. 

PEANUT SAUCE 

Stir fried with vegetables and topped with peanut sauce. 

CHILLI SAUCE 

Stir fried with chilli & garlic sauce, with vegetables. 

SPICY SAUCE 

Stir fried with vegetable, bamboo shoot, chilli, curry paste & Thai herb. 

STIR FRIED  



 
 

 

 

 
 

SEAFOOD SALAD        28.70 
Seafood spiced with onions, lemon, chilli and fresh herbs. 

GRILLED BEEF SALAD          22.70 
Thin slices of grilled beef mixed with roasted rice powder, spiced with coriander, onion, lemon and 

fresh Thai Herbs. 

MINCED CHICKEN SALAD       22.70 
Finely chopped chicken mixed with roasted rice powder and fresh Thai Herbs. 

YUM WUN SEN         22.70 
Glass noodles with minced chicken, lemon, mint, chilli, Thai herbs and a special Thai Dressing. 

GREEN PAPAYA SALAD       19 
Shredded green papaya with peanuts, tomato, lime, green bean and a special Thai Dressing 

 

 
 

CHOICE OF: 

VEGETARIAN         19.50 

CHICKEN/BEEF/PORK       22.70 
PRAWNS or SEAFOOD       27.70 

RICE NOODLE 
Fresh rice noodles stir fried with vegetables and egg. 

SPECIAL RICE NOODLE 
Fresh rice noodles stir fried with garlic, chilli, vegetables, egg and basil leaves. 

EGG NOODLES 
Egg noodles stir fried with vegetables and egg. 

SPECIAL EGG NOODLES 
Egg noodles stir fried with garlic, chilli, vegetables, egg and basil leaves. 

PAD THAI 
Traditional Thai stir fried rice noodles with Bean sprouts, shallots, egg and peanuts. 

THAI SALAD  

THAI NOODLES  



 
 

 

 

CHOICE OF: 

VEGETARIAN       19.00 

CHICKEN/BEEF/PORK     19.70 
PRAWNS or SEAFOOD     21.50 

 

FRIED RICE 
Stir fried with egg, tomato and onion 

SPECIAL FRIED RICE 
Cooked with fresh chilli, basil, onion, capsicum and egg. 

SPICY FRIED RICE 
Fried rice with green curry paste, chilli, and Thai herbs. 

COCONUT RICE                   Sml 5           lge  6.50 
Slightly sweet jasmine rice with coconut 

STEAMED JASMINE RICE   Sml 4.50            lge  6 
Steamed Jasmine Rice.  

 

 
 

PEANUT SAUCE         3 

FRIED EGG                         3 

ROTTI BREAD         4 

EXTRA VEGE/CHIC/BEEF/PORK     5 

EACH EXTRA PRAWNS       2.50 

EXTRA CASHEW         3 

STEAMED NOODLES        7 

STEAMED VEGES        10 

RICE  

CONDIMENTS  



 

 

SIAM BANQUET 
Min 4 People 

ENTREES 
SATAY CHICKEN           
Chicken marinated in Thai herbs, grilled and served with peanut sauce. 

SPRING ROLLS           
Traditional Thai spring rolls served with sweet chilli sauce. 

DEEP FRIED CALAMARI         
Thai style deep fried calamari served with sweet chilli sauce. 

MAIN COURSE 
PORK PAD THAI  
Traditional Thai stir fried rice noodles with Bean sprouts, shallots, egg and peanuts. 

BEEF PANANG CURRY 
One of the more popular Thai curries cooked with coconut milk, lime leaves, capsicum, beans and 

crushed peanut. 

PRAWNS GARLIC PEPPER SAUCE 
Stir fried with garlic, pepper, vegetables and spring onion. 

CHICKEN CASHEW NUT SAUCE 
Stir fried with roasted chilli, vegetables and cashew. 

YOUR CHOICE OF STEAMED JASMINE RICE OR COCONUT RICE 

DESSERT 
GELATO  
 

TEA OR COFFEE 

$39.50 pp 



 

 

ROYAL BANQUET 
Min 4 People 

ENTREES 
COCONUT PRAWNS         
Deep fried prawns coated in coconut and served with curry sauce  

DEEP FRIED CHICKEN WINGS       
Marinated chicken wings and served with sweet chilli sauce. 

SPRING ROLLS           
Traditional Thai spring rolls served with sweet chilli sauce. 

SATAY CHICKEN           
Chicken marinated in Thai herbs, grilled and served with peanut sauce. 

MAIN COURSE 
FISH FILLET WITH CHILLI         
Fish fillet in light batter covered in our special chilli sauce. 

RED DUCK CURRY          
Red Curry with beans, capsicum, bamboo shoots, pineapple, skin on duck breast in coconut milk. 

CHICKEN GINGER SAUCE 
Stir fried with vegetables and fresh ginger. 

PRAWN PAD THAI 
Traditional Thai stir fried rice noodles with Bean sprouts, shallots, egg and peanuts. 

PORK FRIED RICE 
Stir fried with egg, tomato and onion 

YOUR CHOICE OF STEAMED JASMINE RICE OR COCONUT RICE 

DESSERT:  GELATO  

TEA OR COFFEE 

$48.50 pp 



 

BY THE SEA BANQUET 
Min 4 People 

ENTREES 
COCONUT PRAWNS         
Deep fried prawns coated in coconut and served with curry sauce  

DIM SIMS           
Minced Pork, marinated in special Thai Seasoning and wrapped in won ton skin. Steamed  

FISH CAKES           
The most famous Thai dish. Minced chilli paste and herbs. Deep fried  

SALT AND PEPPER CALAMARI  
Calamari seasoned in salt and pepper and lightly deep fried and served on our special Tuk Tuk Slaw. 

MAIN COURSE 
PRAWN TAMARIND        
Deep fried locally caught king prawns, house made tamarind sauce and our special Tuk Tuk Slaw. 

WHOLE BARRAMUNDI WITH CHILLI SAUCE    
Whole Barramundi in light batter covered in our special chilli sauce. 

FISH CURRY (CHOO CHI)         
Fish fillet in light batter covered in our special curry sauce. 

PRAWN PAD THAI 
Traditional Thai stir fried rice noodles with Bean sprouts, shallots, egg and peanuts. 

SEAFOOD GREEN CURRY 
Classic Thai green curry with vegetables and fresh basil in coconut milk. 

FRIED RICE 
Stir fried with egg, tomato and onion 

YOUR CHOICE OF STEAMED JASMINE RICE OR COCONUT RICE 

DESSERT:  GELATO  
TEA OR COFFEE 

$62.50 pp 



 
 

COUPLES BANQUET 
Min 2 People 

ENTREES 
MIX ENTRÉE (Per Person)         
Deep fried prawns coated in coconut and served with curry sauce  
 

MAIN COURSE 
CHICKEN PAD THAI 
Traditional Thai stir fried rice noodles with Bean sprouts, shallots, egg and peanuts. 

BEEF PANANG CURRY 
One of the more popular Thai curries cooked with coconut milk, lime leaves, capsicum, beans and 

crushed peanut. 

PORK FRIED RICE 
Stir fried with egg, tomato and onion 

 

YOUR CHOICE OF STEAMED JASMINE RICE OR COCONUT RICE 

 

DESSERT:  GELATO  
TEA OR COFFEE 

 

 

$47.50 pp 



 

DATE NIGHT  
Min 2 People 

ENTREES 
SALT AND PEPPER CALAMARI  
Calamari seasoned in salt and pepper and lightly deep fried and served on our special Tuk Tuk Slaw. 

MIANG KHAM          
Pieces of chicken wrapped in betel leaf, mixed salad, peanuts and tamarind sauce. 

MAIN COURSE 
RED DUCK CURRY          
Red Curry with beans, capsicum, bamboo shoots, pineapple, skin on duck breast in coconut milk. 

PRAWN PAD THAI 
Traditional Thai stir fried rice noodles with Bean sprouts, shallots, egg and peanuts. 

CHICKEN CASHEW NUT SAUCE 
Stir fried with roasted chilli, vegetables and cashew. 

YOUR CHOICE OF STEAMED JASMINE RICE OR COCONUT RICE 

DESSERT:   
GELATO  

TEA OR COFFEE 

HAVE A GLASS ON US 
- SOFT DRINK OR, 

- TUK TUK BUBBLES OR, 

- TUK TUK CAB MERLOT OR, 

- TUK TUK PINOT GRIGIO. 

$53.70 pp 



 
 

 
 

SPARKLING     gl   Bottle 
Tuk Tuk Brut NV       7.5   32 

Mount Trio Moscato      8.5   37 

Zing Prosecco NV      9   47  

DA’renberg Polly       10   57  
Sparkling Chardonnay Pinot Muenier 

 

WHITE 
Tuk Tuk Pinot Grigio      7.5   32 

Rocky Gull Riesling      8.5   43 

Little Angel Sauvignon Blanc    8.5   39 

Trout Valley Pinot Gris     8.5   43 

Howard Park Miamup Chardonnay   9.5   49 
 

RED 
Tuk Tuk Cabernet Merlot     7.5   32 

Madfish Rose       8.5   39 

Austins 6ft6 Pinot Noir     8.5   42 

Mr Mick Novo Grenache     8.5   43 

First Drop Mothers Milk Shiraz    9.5   49 

DRINKS LIST 



 
 

 

 

 

 

BEER 

XXXX Gold         6.5    
Great Northern        6.5 
Great Northern Super Crisp     6.5  
Stone Wood         8.5 
150 Lashes         8 
Singha          8.5  
Chang          8.5 
Bulmers          8  
Peroni          7.5 

 

Spirits  

Standard Spirits        7 

Premium Spirits        10 

 
 
Soft Drink          4 
Juices          4 
Coffee       Reg  4.5   Lge  5.5 
Tea           4 
 

DRINKS LIST 


