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Thai Culinary Terms 
 

Tom Yum 
Is a spicy clear soup typical in Thailand.   Literally, the words "tom yum" are derived from 

two Thai words: "tom" and "yam". "Tom" refers to boiling process, while "yam" refers to a  
Thai spicy and sour salad. Thus, "tom yum" is a Thai hot and sour soup. 

Green Curry 
The name "green" curry derives from the color of the dish, which comes from fresh Thai 

basil and green chillies. As this is a Thai curry based on coconut milk and fresh green 
chillies, the color comes out creamy mild green. 

Panang Curry 
Is generally milder than other Thai curries. It traditionally includes dried chili peppers, 

galangal, lemongrass, coriander root, coriander seeds, cumin seeds, garlic, shrimp paste 
and salt, and sometimes also shallots and peanuts. 

 
Yellow Curry 

This curry is richer and creamier than other Thai curries, since coconut cream is used in 
addition to coconut milk. This richer curry tends to tone down the overall spiciness of the 

dish, hence its popularity on menus outside of Thailand. 
 

Massaman Curry 
A Thai dish that is an interpretation of Malay curry dishes.  According to one theory, it 

originated in central Thailand at the court of Ayutthaya in the 16th century CE through a 
Persian envoy and trader.  According to another theory, it originated from the 

South Thai Malays. 

 
Pad Thai 

A stir-fried rice noodle dish commonly served as a street food and at casual local 
Eateries in Thailand. 
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Starters 

 
Starter Platter For One           R44.80 
Includes one chicken satay, chicken spring roll, veg spring roll,  
corn cake and pork wonton served with three Thai sauces 
 

Starter Platter for Two          R84.80 
Includes two chicken satay, chicken spring rolls, veg spring rolls,  
corn cakes and pork wonton served with three Thai sauces 
 

Corn Cakes            R39.80 
Pan fried and served with sweet chilli sauce        
 
Vegetable Spring Rolls           R39.80 
Deep fried and served with sweet chilli sauce      
 
Chicken Spring Rolls           R44.80 
Deep fried and served with sweet chilli sauce  
 
Chicken Satay            R48.80 
Marinated and grilled chicken strips served with satay sauce     
 

Deep Fried Prawns          R89.80 
Crispy deep fried prawns served with sweet chilli sauce     
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Soups 
Tom Yum Kung           R68.80 
Medium or hot prawn soup with lime leaves and mushrooms   
 
 

Chicken Coconut Soup           R65.80 
Medium or hot chicken soup with lime leaves, mushrooms and coconut milk  
 
 

Seafood Noodle Soup           R78.80 
Calamari and prawn soup with egg noodles    
 
 

Vegetarian Options 
 

Tom Yum           R54.80 
Medium or hot vegetable soup with lime leaves and mushrooms 
 
Sweet Corn Soup          R54.80 
Mild sweetcorn soup 
 

Salads 
 

Thai Green Salad           R54.80 
Tomato, onions, green peppers, cucumber, sliced carrots 
 
Chicken Salad           R64.80 
Crispy chicken served with vegetables and lemon juice on a bed of egg noodles 
 
Calamari Salad           R74.80 
Deep fried calamari served on a bed of tomato, onions and cashew nuts 
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Main Course 
 Chefs Specialities 

 

 
Sticky Pork Rib Stir-Fry          R148.80 
Marinated in a garlic, oyster sauce and soya sauce and mixed with fresh vegetables 
 

 
Crispy Duck            R168.80 
Succulent crispy duck pieces served with either fried noodles or fried rice with a  
choice of one of the following sauces : 

 

 

 Salt and Black Pepper   

 Oyster Sauce 

 Garlic Oyster Sauce 

 Ginger Oyster Sauce 
 Cashew Nuts and Oyster Sauce 

 Plum Sauce 

 Thai Sweet Chilli Sauce 

 Black Bean Sauce 

 Sweet and Sour Sauce 
 

 

 
Stir Fry Duck           R168.80 
Served with either Jasmin Rice or Egg Noodles and seasonal vegetables with a  
choice of one of the following sauces : 

 

 Salt and Black Pepper   

 Oyster Sauce 

 Garlic Oyster Sauce 

 Ginger Oyster Sauce 
 Cashew Nuts and Oyster Sauce 

 Plum Sauce 

 Thai Sweet Chilli Sauce 

 Black Bean Sauce 

 Sweet and Sour Sauce 
 

 

 
Red Curry Duck           R168.80 
This curry contains coconut milk, lemon grass, garlic, galangal, basil, bamboo, carrots and 
green beans and is served with complimentary Jasmin Rice or Egg Noodles. 
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Main Course 
Stir Fried 

All stir fried main courses are served with complimentary Jasmin Rice or Egg Noodles 
and seasonal vegetables 

 

            
 
Vegetables (Seasonal)          R89.80 
With a choice of one of the sauces listed below 
 
Chicken            R89.80 
Served crispy or not with a choice of one of the sauces listed below 
 

Beef              R98.80 
Served crispy or not with a choice of one of the sauces listed below 
 

Pork              R89.80 
Served crispy or not with a choice of one of the sauces listed below 
 

Calamari            R118.80 
Served crispy or not with a choice of one of the sauces listed below 
 
Prawns             R148.80 
With a choice of one of the sauces listed below 
 
 

All of the above served with your choice of one of the following sauces : 
 
 

 Salt and Black Pepper   

 Oyster Sauce 

 Garlic Oyster Sauce 

 Ginger Oyster Sauce 
 Cashew Nuts and Oyster Sauce 

 Plum Sauce 

 Thai Sweet Chilli Sauce 

 Black Bean Sauce 

 Sweet and Sour Sauce 
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Main Course 
Curry 

All curry main courses contain coconut milk and are served with complimentary 
Jasmin Rice or Egg Noodles 

 

Vegetables            R89.80 
With a choice of one of the sauces listed below 
 
Chicken            R89.80 
Served crispy or not with a choice of one of the sauces listed below 
 

Beef              R98.80 
Served crispy or not with a choice of one of the sauces listed below 
 

Pork              R89.80 
Served crispy or not with a choice of one of the sauces listed below 
 

Prawns             R148.80 
With a choice of one of the sauces listed below 
 
All of the above served with your choice of one of the following sauces : 
 

 Green Curry - lemon grass, garlic, galangal, basil, broccoli, green beans, green 
peppers and baby marrow 

 Red Curry - lemon grass, garlic, galangal, basil, bamboo, carrots and green beans 

 Panang Curry - lemon grass, garlic, galangal, basil, broccoli, green beans and baby 
marrow 

 Yellow Curry - lemon grass, garlic, galangal, basil, broccoli, green beans and carrots 

 Massaman Curry - lemon grass, galangal, basil, onion, sweet potatoes, butternut 
and peanuts   

 Peanut Butter Curry - broccoli, green beans, butternut, lemon grass, galangal and 
basil 
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Main Course 
Fried Noodles or Fried Rice 

 

All of the below served with one of the following choices : 
Egg Noodles (traditional Chinese noodles) / Rice Noodles (flat Thai noodle) / 

Vermicelli Bun (glass noodle) / Fried Rice 
   

 

Vegetables            R89.80 
With a choice of one of the sauces listed below 
 
Chicken            R89.80 
Served crispy or not with a choice of one of the sauces listed below 
 

Beef              R98.80 
Served crispy or not with a choice of one of the sauces listed below 
 

Pork              R89.80 
Served crispy or not with a choice of one of the sauces listed below 
 

Calamari            R118.80 
Served crispy or not with a choice of one of the sauces listed below 
 
Prawns             R148.80 
With a choice of one of the sauces listed below 
 

 
All of the above served with your choice of one of the following sauces : 
 

 

 Salt and Black Pepper   

 Oyster Sauce 

 Garlic Oyster Sauce 

 Ginger Oyster Sauce 
 Cashew Nuts and Oyster Sauce 

 Plum Sauce 

 Thai Sweet Chilli Sauce 

 Black Bean Sauce 

 Sweet and Sour Sauce 
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Sides 
 
 
Steamed Jasmine Rice         R 14.80 
Egg Fried Rice           R 16.80 
Egg Fried Noodle          R 16.80 
Plain Noodle          R 14.80 
Rice Noodle           R 19.80 
Cashew Nuts          R 12.80 
Thai Chilli           R   9.80 
Pineapple           R   9.80 
Seasonal Vegetables         R24.80 
 

 

Dessert 
 

 
Trio of Ice Cream          R 36.80 
Scoop of Vanilla, Chocolate and Strawberry  
 
Banana Fritters          R 48.80 
Served with vanilla ice cream and honey 
 
Deep Fried Ice Cream         R 58.80 
Ice cream coated in cake crumbs and egg, served with chocolate sauce.   
 
Mango and Sticky Rice SEASONAL         R 68.80 
A Jasmine rice dessert, served with tropical fruit   

 
 

 


