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Get to know Thai Splendid

One of the Thais culture is sharing.

Eating food the THAI way is to share with a number of people, order a number of dishes and
share them. It is customary to take portions from each dish in whatever order one prefers in
order to share the varieties of flavors of Thai cuisine. Jasmine rice is always recommended.

Likewise, THAI SPLENDID is trying to share customers with our culinary expertise. Using
subtle mixing of the market-fresh herbs and spices is our philosophy to create healthy diet
dishes. We also use bench chairs in our shop to create the feeling of friendly sharing
ambience. You will enjoy our dishes even more when you see our chef busily cooking food in
front of you.

Thai food is a cuisine of tasteful balanced dishes, and not all are hot. Authentic Thai cuisine is
the artful balance of salty, sweet, sour, spicy, and bitter.

We are delighted to attend to your special needs. Please inform us if you would like to avoid
certain ingredients and any allergies of yours before making an order.
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ENTREE

1. Deep Fried Dumping (4) $8.00
2. Scallop Ginger Sauce (2) $8.00
3. Satay Chicken (4) $9.00
4. Betel leaf (2) $8.00
5. Spring Roll (4) Vegetarian $8.00
6. Curry Puff (4) Vegetarian $8.00

ENTREE SOUP

9. Tom Yum Prawn S $9.00 /L $17.00
Traditional favourite. A spicy hot soup with mushroom, tomato, lemon grass, galangal,
and Thai herbs.
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GENERAL

Choice of:

# Vegetable & Tofu $13.9
% Chicken and Beef $13.90
% Prawn or Mixed Seafood $15.90
¥ Combination ( Chicken, Beef and Prawn) $15.90

NOODLE STIR-FRIED

8. Pad Thai

Thin rice noodles fried with egg, peanut & vegetables

9. Pad Se Ew
Thick Rice noodles fried with soy sauce and egg

10. Peanut Noodle
Thick rice noodles stir fried with peanut sauce & vegetables

NOODLE SOUP

11. LAKSA

Laksa soup with thin Rice noodle

FRIED RICE

12. Thai Fried Rice
Thai style fried rice with mixed vegetables and egg.

13. Tom Yum Fried Rice $15.9
(Seafood only) Fried rice with chili, garlic with Tom Yum flavor
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CURRY

Choice of:

# Vegetable & Tofu $15.00
% Chicken and Beef $15.00
% Prawn or Mixed Seafood $17.50
¥ Combination ( Chicken, Beef and Prawn) $17.50

14. Masaman Curry (Beef Only)
Tender beef curry, potatoes, peanut, onion with coconut milk. $13.90

15. Green Curry
Vegetables and selected meat cooked in green curry paste and coconut milk.

16. Panang Curry
Vegetables and selected meat cooked in panang curry paste and coconut milk

STIR-FRIED

Choice of:

% Vegetable & Tofu $15.00

# Chicken, Beef $15.00

% Prawn or Mixed Seafood $17.50

wCombination (Chicken, Beef and Prawn) $17.50
17. Basil Stirfry

Stir fried fresh basil, chili, garlic with hot chili and vegetables

18. Cashew Nut
Stir fried selected meat with cashew nuts, chili jam, dried chilli, onion, shallots, capsicum.

19. Peanut Sauce (Satay Sauce)
Stir fired selected meat with peanut sauce, broccoli, carrot, snow pea, green bean.

20. Oyster Sauce
Stir fried selected meat with oyster sauce, green vegetable, mushroom, carrot, onion,
capsicum.
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CHEF SPECIAL

FISH
1. Crisp Salmon in fresh Thai herbs $24.00
Crisp salmon tossed in garlic,chili and Fresh Thai herbs

2. JOHN DOLLY Chili Paste $29.50
Grilled and stir fried with tasty chili paste & green bean

3. Barramundi Fillet $22.50
Deep fried and topped with...
- Chili Tamarind Sauce or
- Thai Ginger Sauce

DUCK
4. Duck Curry/ Tropical fruit $20.50
Premium Roast Duck cooked in red curry with tropical fruits

5. Chili Spicy Duck $20.50
Roast duck stir fried in red chili & peppercorn sauce

SALAD
6. Banana Flower Salad $20.00
With coconut chicken poached in lemon & chili jam dressing

7. Eggplant Salad / Grilled King Prawn $23.00
Steamed eggplant in Thai herbs dressing with Grilled King prawn

8. Papaya Salad / Soft Shelf Crab $22.00
Thailand most famous young papaya salad

9. Thai Beef Salad (Scott Fillet) $23.00
(Scott Fillet) Famous grilled beef salad with Thai herbs in chili jam dressing
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CHEF SPECIAL

GRILL

10. CUBE Steak $23.00
Marinated Scott fillet with soy sauce and black peppercorn

11. Grilled Squid $19.50
Served with chili garlic sauce

12. Lamb Cutlets/Tamarind sauce $22.00
Served in a mint, chili tamarind and palm sugar dressing

13. Splendid Style BBQ Pork Ribs $28.00
Served with garden salad

14. Grilled King Prawn $24.00
Grilled king prawns served with chili garlic sauce

SALT & PEPPER

15. Soft Shell Crab $22.00
16. Squid $19.50
PORK

17. Caramelized Pork Belly $22.00

Slow cooked sweet and tender pork belly with Nahm Jim

18. Pork Belly Chili Jam $19.00
Stir fried pork belly with chili jam

* Note: Plain rice or Fried rice is recommended
with your dishes.
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Banguet Menu

Set A ($29.00/person Min 4. People)

Entrée
Spring Roll / Curry Puff / Satay Chicken Skewer

Main Course

Green Curry Chicken

Stir-fried Oyster Sauce Vegetable
Stir-fried Cashew Nut Beef
Chicken Salad

Steamed Rice

Set B ($35.00/person Min 4. People)

Entrée
Spring Roll/ Curry Puff/ Deep Fried Dumpling/ Chicken Coconut soup

Main Course

Grilled Squid

Stir-fried Cashew Nut Chicken
Papaya Salad/ Soft Shell Crab
Panang Curry beef

Steamed Rice

Set C ($39.00/person Min 4. People)

Entrée
Spring Roll/ Curry Puff/ Betel leaf smoked trout/ Tom Yum Prawn (Entrée soup)

Main Course

Thai Beef Salad

Duck curry /Tropical Fruit
Stir-fried Cashew Nut Chicken
Pork Belly Chili Jam

Steamed Rice
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