
DINNER AT



5. TODT MUN BPLA



1.  MHU BHING (2 skewers) หมููปิ้้�ง 烤豬肉串				            		     10
Grilled pork skewers

2.  VEGETARIAN SPRING ROLLS V (2 pcs) เปาะเปี๊๊�ยะทอด 素春捲		                   8
Fried vegetarian spring rolls

3.  KAREE PUFFS (2 pcs) กะหรี่่�ปั๊๊�ป  咖喱鸡肉派					                     8
Chicken curry puffs

4.  GAI SATAY (2 skewers) สะเต๊๊ะไก่่ 沙爹雞肉串 				                   10
Chicken satay skewers **includes peanuts**

5.  TODT MUN BPLA (4 pcs) GF ทอดมัันปลา 油炸鱼糕	  		        		      19
Fried fish cakes with pickled cucumber relish **includes peanuts**

6.  FRESH SPRING ROLLS V เปาะเปี๊๊�ยะสด 泰式米紙春卷 			                            18
Fresh spring rolls of smoked fish sausages, chicken and crab with caramelised tamarind relish

7.  GAI SATAY SET (3 pcs) สะเต๊๊ะไก่่ และ ข้้าว 沙爹鸡肉串配米饭			      	     18
 Chicken satay skewers with rice **includes peanuts**

6. FRESH SPRING ROLLS 

starters



1. MHU BHING



4. GAI SATAY



15. GOONG YAANG



8.   SAI OUAH ใส้อั่ว 		            20
烤泰式豬肉香腸
House spicy sausages of pork with 
aromatic herbs and chilli

9.  BANGKOK WINGS (6 pcs)          20
ปีกไก่ทอด 曼谷炸雞翅
Lightly herbs battered and fried 
chicken wings

10.  GAI YAANG ไก่ย่าง 泰式烧烤鸡     20
Char grilled turmeric and lemongrass 
marinated chicken with nahm jim jaew*

11.  CRYING TIGER เสือร้องไห้             20
燒烤牛里脊
Char grilled beef tenderloin with 
nahm jim jaew*

12.  PORK RIBS ซี่โครงหมูย่าง               21
黑椒豬肋排
Char grilled garlic and pepper pork 
ribs with nahm jim jaew*

13.  KHOR MHU YAANG      	           20
คอหมูย่าง 烤猪下巴
Char grilled pork jowls with 
nahm jim jaew*

14.  FRIED CALAMARI		           21
ปลาหมึกทอด 炸鱿鱼
Lightly battered and fried calamari

15.  MHU GROB              	           22
หมูกรอบ 脆皮豬腩   
Fried crispy pork with nahm jim jaew* 
and nahm jim prik sodt 

16.  GOONG YAANG GF (4 pcs)           30
กุ้งย่าง 燒烤大蝦
Char grilled king prawns with 
nahm jim prik sodt*

17.  SWEET & CHILLI CRISPY CHICKEN    
   (6 pcs) ไก่ทอดซอสเผ็ด	           21 
    Crispy chicken wings with home-made     
   sweet chilli sauce topped scallions

8.  SAI OUAH

grilled & fried

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

GF : Gluten Free   
V : Vegetarian, Vegetables

Please ask our friendly staff  



12. PORK RIBS

10. GAI YAANG



13. KHOR MHU YAANG



20. SOM DTUM BPU, 21. SOM DTUM BPU BPLA LA, 
22. SOM DTUM KAI KHEM



18.  SOM DTUM THAI V, GF ส้มตำ�ไทย 泰式青木瓜沙拉    			      		    20
Green papaya salad with peanuts and dried shrimps: spicy, salty and slightly sweet 
**includes peanuts**

19. SOM DTUM THAI BPU GF ส้มตำ�ไทยปู 青木瓜干虾腌蟹沙拉 		          	    	   20 
      Green papaya salad with peanuts and dried shrimps with pickled crabs : spicy, salty and    
      slightly sweet **includes peanuts**

20. SOM DTUM BPU GF ส้มตำ�ปู 青木瓜沙拉配醃蟹		     		   	   20 
      Green papaya salad - a spicier Northern region rendition,  
      with pickled crab : salty and sour

21. SOM DTUM BPU BPLA LA GF ส้มตำ�ปูปลาร้า 青木瓜沙拉配腐魚仔	             	   20
Green papaya salad - a Laotian version with fermented fish and 
with pickled field crab : this has a strong , distinct flavour and salty

22.  SOM DTUM KAI KHEM GF ส้มตำ�ไทยไข่เค็ม 泰式青木瓜沙拉配咸鴨蛋	              	    21
Green papaya salad as the som dtum thai version with the addition of salted duck egg 

27. YUM WOON SEN

spicy salad



26. SHIP & SHORE



25. BEEF SALAD

23.  LARPB GAI GF ลาบไก่่		  20
香辣雞肉沙拉
Spicy minced chicken salad, soft herbs 
and roasted chilli	

24.  NAHM DTOK NUEA น้ำำ��ตกเนื้้�อ       21
香辣燒烤牛肉沙拉
Spicy char grilled pork or beef salad, 
soft herbs and roasted chilli

25.  BEEF SALAD ยำำ�เนื้้�อ  		  21
燒烤牛肉沙拉
Char grilled beef salad with tomatoes, 
cucumber and fresh chilli and soft 
herbs

26.  SHIP & SHORE ยำำ�ไข่่ดาว		  21
混合煎蛋沙律配烟熏辣椒酱
Chicken, pork, prawns and fried egg 
salad dressed in smoked chilli jam

27. YUM WOON SEN ยำำ�วุ้้�นเส้้น 	 24
泰式海鲜玻璃面沙拉
Spicy salad of glass noodles with 
minced chicken, calamari, mussels and 
prawns

GF : Gluten Free   
V : Vegetarian, Vegetables

Please ask our friendly staff  



35. DTOM YUM GOONG



30. PANANG CURRY BEEF

28. DTOM SAAP GF ต้มแซ่บ	           	 21
文火慢燉酸菜排骨湯
Hot and sour soup of braised pork ribs

29. GAENG KEAW GAI GF แกงเขียวไก่ 	  21
青咖喱鸡
Green curry of chicken with apple 
eggplants, kaffir lime leaves and thai 
basil
	

30. PANANG CURRY BEEF GF 		  21
แกงพะแนงเนื้อ 泰式咖喱牛肉
Panang curry of beef with kaffir lime 
and leaves and basil
		

31. GAENG DAENG GAI GF 		  21
แกงแดงไก่ใส่ฟัก 紅咖喱雞
Chicken red curry, winter melon and 
thai basil

32. GAENG DAENG BPLA GF  		  29
แกงแดงปลา 紅咖喱鯛魚
Snapper red curry, wild ginger and 
thai basil

STEAMED JASMINE RICE	              4 
(per person) ข้าวสวย 茉莉香米

STICKY RICE ข้าวเหนียว 糯米飯             5

curries & soups

GF : Gluten Free   
V : Vegetarian, Vegetables

Please ask our friendly staff  



33. GAENG DAENG BPED แกงแดงเป็ด 紅咖喱烤鴨   				        	    29
Red curry of five spice roast duck with pineapple, lychee and thai basil

34. MASSAMAN BEEF GF แกงมัสมั่นเนื้อ 馬沙文咖喱牛腱  			       	    22
Massaman curry of slowly braised beef shin and potato **includes peanuts**

35. DTOM YUM GOONG GF ต้มยำ�กุ้ง 冬陰功(泰式酸辣蝦湯) 		      		     30
A mildly spicy and sour soup of king prawns **includes dairy**

28. DTOM SAAP

GF : Gluten Free   V : Vegetarian, Vegetables

Please ask our friendly staff  



31. GAENG DAENG GAI, 33. GAENG DAENG BPED



41. GRAPAO BPED



36. PADT PAAK V,GF ผัดผัก 蠔油炒時蔬 				       	         		      20
Stir fried seasonal vegetables in oyster sauce

37. STEAMED VEGETABLES V ผักต้ม 蒸蔬菜				                	     20
Steamed vegetables with peanut sauce **includes peanuts**	

38. PADT KANA MHU GROB V,GF ผัดคะน้าหมูกรอบ 芥藍炒脆皮猪腩	            		     24
Stir fried chinese kale and crisp pork belly

39. PAAK BOOHNG FAI DAENG V ผักบุ้งไฟแดง 炒菠菜、大蒜、辣椒和豆瓣酱 	            	    21
Stir fried water spinach, garlic and chilli in yellow bean sauce

40. GRAPAO GAI SUP V,GF กะเพราไก่สับ 泰式羅勒炒雞肉碎  				        21
Stir fried minced chicken, fresh chilli and holy basil

41. GRAPAO BPED ผัดกะเพราเป็ด 泰式羅勒炒鴨肉  			         		      28
Stir fried five spice roast duck, chilli, garlic and holy basil

42. GAI PADT MET MAMUANG

wok fried



45. EMERALD DUCK



43. MHU GROB PADT PRIK KHING

42. GAI PADT MET MAMUANG          22 
ไก่่ผััดเม็็ดมะม่่วง
泰式腰果炒雞肉
Stir fried chicken with cashew nuts 
and smoked chilli jam 

43. MHU GROB PADT PRIK KHING     24
หมููกรอบผััดพริิกขิิง
紅咖喱生姜炒脆皮豬腩
Stir fried crisp pork belly and wild 
ginger in spicy red curry paste

44. BEEF OYSTER SAUCE 		  22
เนื้้�อผััดน้ำำ��มัันหอย 蚝油牛肉炒時蔬  
Stir fried beef and seasonal vegetables 
in oyster sauce

45.  EMERALD DUCK 			   28
เป็็ดย่่างผััดผัักเขีียว 烤鴨炒時蔬 
Stir fried five spice roast duck with 
seasonal green vegetables

46. NUEA TOON WITH GARLIC SAUCE     
  เนื้้�อตุ๋๋�นกระเทีียม 			   25
    Stir fried stewed chunk beef with garlic    
   sauce, steamed bok choy and Thai   
   spicy dipping sauce

SUBSTITUTE ITEMS 
(only available with selected items, please ask our 
friendly staff)

CRISP PORK BELLY +8
BARBEQUED ROAST DUCK +8
PRAWNS +8 / SEAFOOD +8
CALAMARI +8 / FRIED EGG +4

GF : Gluten Free   
V : Vegetarian, Vegetables

Please ask our friendly staff  

STEAMED JASMINE RICE	              4 
(per person) ข้าวสวย 茉莉香米

STICKY RICE ข้าวเหนียว 糯米飯        	   5



51. BPLA PADT CHA, 49. GOONG OPB WOON SEN
58. BPU NIM PADT POHNG KAREE



47. KAI JIEW BPU

47. KAI JIEW BPU GF ไข่เจียวปู 蟹肉煎蛋餅			             			     28
Golden and puffy crab meat omelette

48. MIXED SEAFOOD IN OYSTER SAUCE ทะเลผัดน้ำ�มันหอย 炒青菜蚝油海鲜              	   26
Stir fried prawns, calamari and mussels with seasonal vegetable in oyster sauce

49. GOONG OPB WOON SEN กุ้งอบวุ้นเส้น 姜芹菜炒大虾和玻璃面   		       	    30
Stir fried king prawns and glass noodles with ginger and chinese celery

50. GOONG GRATIEM GF กุ้งกระเทียม 椒鹽大蝦					          	    30
Stir fried king prawns, garlic and pepper

51. BPLA PADT CHA ปลาผัดฉ่า 生薑小茄子炒鯛魚  			        		     30
Stir fried of fried snapper with fresh chilli, wild ginger and apple eggplants

52. BPLA PADT PRIK KHING ปลาผัดพริกขิง 紅咖喱生薑炒鯛魚柳  	      		     30
Stir fried of fried snapper and wild ginger in red curry paste

seafood

STEAMED JASMINE RICE (per person) ข้าวสวย 茉莉香米		         	                 4

STICKY RICE  ข้าวเหนียว 糯米飯			                 			        5



53. BPLA PADT KUHN CHAI ปลาผััดขึ้้�นฉ่่าย 香辣鯛魚柳 			        	    30
Stir fried of fried snapper, chinese celery, chilli, ginger and yellow bean sauce

54. BPLA RAADT PRIK GF ปลาราดพริิก 香辣脆皮鯛魚			        		     45
Crisp fried whole barramundi, roasted chilli and garlic sauce

55. BPLA JIAN ปลาเจี๋๋�ยน 紅烧脆皮鲷鱼  					          	    45
Crisp fried whole barramundi, ginger and yellow bean sauce

56. BPLA TODT NAHM BPLA GF ปลาทอดน้ำำ��ปลา	酥脆黃金盲鰽	       			      45
Crisp fried whole barramundi with nahm jim prik sodt*

57. GOONG CHOO CHEE GF กุ้้�งฉู่่�ฉี่่� 椰汁咖喱大蝦 				         	    30
Poached king prawns in coconut cream choo chee curry

58. BPU NIM PADT POHNG KAREE ปููนิ่่�มผััดผงกะหรี่่� 辛香黃咖喱炒酥脆软壳蟹  	      	    31
Stir fried crispy soft shell crab in a mildly aromatic yellow curry sauce with chinese celery

59. BPLA CHOO CHEE GF ปลาฉู่่�ฉี่่� 椰汁咖喱脆皮鯛魚  			        		     45
Crisp fried whole barramundi in coconut cream choo chee curry

GF : Gluten Free   
V : Vegetarian, Vegetables 

Please ask our friendly staff  

53. BPLA PADT KUHN CHAI



55. BPLA JIAN



59. BPLA CHOO CHEE



57. GOONG CHOO CHEE



65. BA MEE BPED (DRY)



60. PADT THAI V ผัดไทย                    20
泰式炒河粉
Stir fried thin rice noodles with chicken, 
hens egg, dried shrimps, bean sprouts, 
garlic chives, tamarind and palm sugar  
**includes peanuts**

61. PADT SI-EW V,GF ผัดซีอิ๊ว              20
黑酱油鸡肉、鸡蛋和羽衣甘蓝炒宽米粉
Stir fried wide rice noodles with 
chicken, hens egg and chinese kale 
in dark soy sauce

62. KI MAO V,GF ก๋วยเตี๋ยวผัดขี้เมา        20
黑酱油鸡罗勒辣炒宽米线
Stir fried wide rice noodles with chicken,  
chilli and holy basil in dark soy sauce

63. SUKI (soup or dry)   	          20
สุุกี้้�แห้้ง หรืือ น้ำำ��
煮鸡配蔬菜和玻璃面（汤或干混）    
Braised chicken, water spinach, glass 
noodles and spicy fermented tofu 
broth

64. LAKSA ลักสา 		           20
椰汁咖喱汤面 (叻沙)
Mild coconut curry noodle soup with 
chicken and thin rice noodles 
**includes dairy**

65. BA MEE BPED (dry) 	          25
บะหมี่เป็ดแห้ง 烤鴨雞蛋面 (干燥)
Five spice roast duck with egg noodles

66. BA MEE NUEA บะหมี่เนื้อตุ๋น         22 
   Stewed chunk beef with egg noodles

GF : Gluten Free   
V : Vegetarian, Vegetables

Please ask our friendly staff  

noodles & rice

69. BAMEE GAI



67. SEN MEE PADT GOONG เส้นหมี่ผัดกุ้ง 虾,蔬菜和辣椒炒米粉 	      		      	     26
Stir fried rice vermicelli noodles, prawns, hens egg, seasonal vegetables and chilli

68. AMY’S NOODLE บะหมี่ผัดกุ้ง 大蝦炒麵 						          27
Stir fried egg noodles king prawns, choi sum, wombok and chilli

69. BAMEE GAI บะหมี่ผัดไก่ 雞油煎的麵條 					              	     20
Stir fried of egg noodles with chicken, choisum, wombok and chilli

70. CHILLI FRIED RICE V,GF ข้าวกะเพราคลุก 泰式羅勒雞米炒飯  	       			       21
Fried rice with minced chicken, chilli, holy basil and fried hens egg

71. CHICKEN FRIED RICE V,GF ข้าวผัดไก่ 雞肉芥藍炒飯 				                   21
Fried rice with chicken, hens egg, tomato, onion and chinese kale

72. CRAB FRIED RICE GF ข้าวผัดปู 蟹肉炒飯 				          		      25
Fried rice with crab meat, hens egg and shallots

73. PINEAPPLE FRIED RICE V ข้าวผัดสับปะรด 菠蘿炒飯  			            	     25
Fried rice with pineapple, dried sultana, prawns, hens egg and cashew nuts

74. DTOM YUM FRIED RICE ข้าวผัดต้มยำ� 東陰 (酸辣) 炒飯   		        		      25
Fried rice with prawns, soft boiled hens egg and herbals

73. PINEAPPLE FRIED RICE



68. AMY’S NOODLE



67. SEN MEE PADT GOONG



74. DTOM YUM FRIED RICE



75. STICKY RICE AND MANGO



75. STICKY RICE AND MANGO V,GF 	 14
ข้าวเหนียวมะม่วง 芒果糯米飯
Fresh cut local mango with sweet 
sticky rice, coconut cream and crisp 
mung bean 

76. COCONUT ICE CREAM 	  	 10
ไอศกรีมกะทิสด 椰子雪糕
Young coconut ice-cream with 
peanuts and unsweet​ened condensed  
milk **includes peanuts**

76. COCONUT ICE CREAM

desserts

GF : Gluten Free   
V : Vegetarian, Vegetables

Please ask our friendly staff  



90. BLENDED JUICES (MANGO)

77. KAFFEE YEN กาแฟเย็น 冰咖啡加牛奶  						           10
Iced coffee with caramelised milk

78. CHA DUM YEN ชาดำ�เย็น 甜冰茶							           10
Sweet iced tea 

79. CHA NOHM YEN ชานมเย็น 甜奶冰茶 						           10
Sweet iced tea with caramelised milk

80. FRESH COCONUT WATER น้ำ�มะพร้าว 新鮮椰子汁 					          8

81.  BLENDED JUICES น้ำ�ปั่น 冰鎮鮮榨果汁 (西瓜/荔枝/荔枝薄荷/芒果) 			         9 
      Watermelon / Lychee / Lychee Mint / Mango

82.  SOFT DRINKS น้ำ�อัดลม 汽水							             4
Coke  / Sprite / Coke zero

drinks



83. STILL MINERAL WATER (apani) 500ml น้ำ�ดื่ม 矿泉水	       			      7.5

84. SPARKLING MINERAL WATER (apani) 500ml น้ำ�ดื่มอัดแก๊ส 气泡矿泉水		     7.5

85. HOT TEA (per person) ชาร้อน 現泡茶飲					        	    5.5  
      Jasmine Tea / Earlgrey / Lemongrass & Ginger / Peppermint / Green Sencha

90. BLENDED JUICES (LYCHEE MINT)



IMAGES USED IN THIS MENU ARE REPRESENTATIVE ONLY 
COPYRIGHT - Chat Thai Pty Ltd is the owner of licensee of the copyright in all information, text, materials, graphic, photography, artistic 

artworks, icons, images, layouts and designs.

SAMOSORN 
450 george st, sydney

(food court under myer) 
02 9145 6961 / samosorn.com.au

CHAT THAI - Manly 
shop 10. manly wharf, east esplanade 

02 9044 2939 / chatthai.com.au

CHAT THAI - Randwick 
222a carrington rd. randwick 

02 9127 5610 / chatthai.com.au

CHAT THAI - Thaitown 
20 campbell st. haymarket  

02 9217 1808 / chatthai.com.au

JARERN CHAI & BOON CAFE 
1/425 pitt st, haymarket 

02 9281 2114 
jarernchai.com / booncafe.com 

BOON TABLE 
shop 9, the galeries, george st, sydney  

02 8067 9925 / boontable.com 


