NN

A AR T T TR N T

e

Entrees Mains Entrees Mains
- Coconut Prawns - Chicken Yellow Curry - Curry Puffs - Crispy Prawn Sweet Chilli
- Spring Rolls - Whole Fish Sweet Chilli - Money Bags - Beef Pad Basil
- Chicken Satay - Pad Beef Garlic and Pepper - Spring Rolls - Whole Fish Choo Chee
- Prawn Pad Thai - Fish Cakes - pad Chicken Cashew Nut
*** Served with Steamed Rice**” 7 . **+ Served with Steamed Rice™™*
LA Thai Naramit proudly offers Thai Banquets.

“Please note that these Banquets can only be offered to

BANQ“ET c a minimum of 4 persons or more.”
$31.00

Entrees Mains

- Fish Cakes - Duck Naramit

- Curry Puffs - Sizzling Beef Black Pepper
- Spring Rolls - Calamari Salt and Pepper
- Coconut Prawns - Beef Mussaman Curry

L]

*** Seryed with Steamed Rice
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CHEF'S SPECIALS

1. Calamari Basil :
Calamari stir-fried with basil,
mushrooms, onions, capsicum,
garlic, fresh chilli
and bamboo shoots.

2 Calamari Salt & Pepper %
Lightly coated tender calamari
deep-fried with onions, capsicum
and garlic.

3. Soft Shell Crab Salt & Pepper
Lightly coated tender soft shell
crab, deep-fried with onions,
capsicum and garlic.

4_Soft Shell Crab Pongaree
Soft shell crab stir-fried with
onions, carrots, capsicum, shallots,
egg and homemade special
dried curry.

5. Moo Ping 8

Thai style pork barbecue sticks.

6. Fish Tamarind
Crispy fish fillet stir-fried with
capsicum, onions, carrots, shallots
and tamarind sauce.

1. Crispy Prawn Basil
Stir-fried crispy prawns with
basil leaves, mushrooms, onions,
capsicum, garlic, bamboo shoots
and fresh chilli.

8. Crispy Prawn Sweet Chilli
Deep-fried prawns served with
sweet chilli sauce.

2090

2190

2290

2290

12.90

2090

2290

2290

9. Crispy Honey Prawns
Deep-fried prawns with

homemade honey sauce
and sesame seeds.

10. Moreton Bay Bug Sweet Chilli
Deep-fried Moreton Bay bug
served with sweet chilli sauce.

11. Moreton Bay Bug Choo Chee
Deep-fried Moreton Bay bug

served with choo chee curry.

12. Sizzling Seafood Pad Cha

Seafood stir-fried with fresh'chilli;
peppercorns, capsicum,.onions
and Thai herbs.

13. Sizzling Beef Black Pepper %@

Beef stir-fried with onions,
carrots, capsicum, shallots
and black pepper.

14. Honey Chicken %%
Deep-fried chicken breast

with homemade honey sauce
and sesame seeds.

R P S

2290

2890

2890

2290

20.90

2290

15. Lemon Chicken

i

17.

E"-@ MO0 YANG AND

. Moo Yang and Sticky fice: o

CK NARAMIT
illed roast duck served
“*with steamed mix vegetables
and homemade sauce

Thai style grilled, marinated pork ¥
served with sticky rice o

ir

Deep ~fried chicken breast

Duck Naramit %% R
Grilled roast duck served w‘rﬂ;f{;’&“"-r’:
steamed mix vegefables ;

and homemade sauce.

Duck Pad Basil
Stir-fried duck with basil I

mushrooms, onions, capsieum, - “EIN
garlic, fresh chilliand 'if'p;; z
bamboo shoots. :

Thai style grilled, marinated ﬁgﬁ_‘k_ o
served with sticky rice. e

. Steamed Mixed Vegetahles 2 1 .

. with homemade sauce.

P (hef recommend
Take time




ENTREE

20.

21.

22.

23.

24.

Spring Rolls (4pcs)
Vegetarian style rolls,
served with sweet chilli sauce.

Curry Puffs (4pcs)
Beef mince with potato,
onions and curry powder.

Chicken Satay (4pcs)
Grilled marinated chicken,
served with peanut sauce.

Deep Fried Tofu (4pcs)
Tofu coated with corn flour,
served with tamarind sauce,
topped with roasted peanuts
and spring onions.

Money Bags (4pcs)

Deep fried crispy pasty with

a mixture of chicken mince
and preserved radish

served with sweet chilli sauce.

890
8.90

8.90

€]) MIX ENTREE

Spring Rolls / Coconut Prawns /
Satay Chicken / Fish Cakes.

@mmslcms

(22) emml SATAY

Fish mince seasoned with
chilli paste, green beans and
kaffir ime leaves, served with
sweet chilli sauce.

Grilled marinated chicken, ~ -
served with peanut sauce,

z; ” &t
25. Steamed Dim Sims (4pcs)
Steamed Thai style pork minced
in egg pastry. with onions,
cabbage and water chestnuts.

26. Steamed Prawn Dumplings (5pcs) 8.90
Homemade prawn dumplings,
served with special sauce.

27. Coconut Prawns (4pcs) 990
Deep-fried king prawns coated
in coconut, served with
homemade sauce.
o icn. D) SPRING ROLLS

served with sweet
chillt sauce

Vegetarian style rolls,

€D) COCONUT PRAWNS
Deep-fried king prawns coated

in coconut, served with
‘ homemade sauce

€D CURRY PUFFS

Beef mince with potato, ~
onions and curry powder. -

o
.....
----------

¢0) MONEY BAGS

Deep fried crispy pasty with
a mixture of chicken mince
and preserved radish

served with sweet chilli sauce

28. Thai Fish Cakes (4pcs) 990

Fish mince seasoned with
chilli paste, green beans and
kaffir lime leaves, served with
sweet chilli sauce.

29. Prawn Toast (6pcs)
Deep fried prawn mixed with
sesame seed on top of bread
pieces, served with sweet chilli
sauce.

30. Mixed Entree (for 2 person/8pcs) 17.90
Spring Rolls / Coconut Prawns /
Satay Chicken / Fish Cakes.

990

) “For mixed entree, we do not accept changes”

2
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@ PO TAK (SEAFOOD SPICY SOUP)
WITH HOT POT

Clear spicy That Tom Yum soup
with seafood and That herbs.

r N
LEntree] | Malnl;

Vegetables: == oo 0 - 2 890 18.90
Chicken:z @i w0 @i = 9:90 19.90
Prawns or Seafood . .10.90 20.90

31. Tom Yum Soup
Thai tasty hot and sour soup cooked
with fresh Thai herbs, lemon juice,
mushrooms, onions, shallots and tomatoes.

32. Tom Kha Soup
Thai creamy coconut soup cooked
with fresh Thai herbs, lemon Juice,
mushrooms, onions and shallots.

" 33 Po Tak (Seafood spicy soup) with Hot Pot  28.90
‘ Clear SHI(}Y Thai Tom Yum soup

' wifh;e_ofood and Thai herbs.
|

ld | yrmedium |y hot




- THAI STYLE SALAD

| 34. Spicy Chicken Larb 1690
Chicken mince mixed with red onions,
Thai herbs and special homemade sauce.

35. Thai Beef Salad 1790
Grilled beef mixed with ground rice, dried chilli, § . ! \ y
tomatoes, cucumbers, red onions, Thai herbs ! ' 4 y ¥ ! - o
and special homemade sauce. = o & ‘ ’ .

36. Plaa Goong 19.90

Steamed prawns mixed with fresh tomatoes,
red onions, Thai herbs with sweet chilli paste os
and special homemade sauce. s 7777 _“7 57 Grilled salmon topped with ’
mixed Thai herbs and

37. Seafood Salad ? /. .7’specalhomemadesauce. ., A

Combination seafood mixed with brown onions; Z NI at S g A

fresh tomatoes, vermicelli, Thai herbs and special

PO 75 38. Som Tum 16.90

p— @ THAI'BEEF SALAD Combination of green pawpaw, garlic, chilli,
> Grilled beef mixed with fish sauce, Lime juice and peanuts.
- ground rice, dried chill,

tomatoes, cucumbers, - with Prawns 1990
red onions, Thai herbs :
and spettaf - with Soft Shell Crab 22.90

% homemade sauce,

. Salmon Larb 2290

Grilled salmon topped with mixed Thai herbs
and special homemade sauce.

Duck Salad % 28.90

Grilled roast duck mixed with ground rice,
dried chilli, tomatoes, cucumbers, red onions,

5 ol . y 1 . ‘ Thai herbs and special homemade sauce.
fﬁ S ' . Calamari Larh %% 2090

Calamari with lemon juice, ground rice, dried chilli,
red onions, shallots and Thai herbs.

ymild | prmedium | s hot




CURRY

Vegetables R U, 15.90
GhickenlorBeeflomPorkeere o e 2171290
20.90

. ROASTED DucK nep cypgy

Red curry with roasted duck
green beans, tomatoes mush
rooms, basil, capsicum lychee
and pineapple

TR ORI SealoOd B

42. Green Curry
Green chilli paste with coconut milk,
bamboo shoots, green beans and basil.

43. Red Curry
Red Chilli paste with coconut milk,
bamboo shoots, green beans and basil.

A4 Panang Curry
Traditional Thai creamy curry with green
beans, ground peanuts and
kaffir lime leaves.

* MUSSAMAN CURRY
Mussaman curry paste cooked
with coconut milk, potatoes,
onions and peanuts.

45. Yellow Curry

Mild curry with carrots and potatoes.

46. Choo Chee Curry

Choo chee curry paste with coconut milk,
green beans and kaffir lime leaves.

47. Mussaman Curry (Beef or Chicken) ege \
Mussaman curry paste cooked with '
coconut milk, potatoes, onions” .~ - -
and peanuts. o /

e

: ' : \ 48. Salmon Choo Chee %

= \ Grilled salmon topped with choo chee
49.

curry. s

Roasted Duck Red Curry %8
Red curry with roasted duck, green
beans, tomatoes, mushrooms, basil,
capsicum, lychee and pineapple.

50. Fish Choo Chee '
Fish Fillets with Choo Chee curry paste
with coconut cream, green bean and b S
kaffir lime leaves. BN

#» medium |




STIR FRY

Vegetables 15.90
Chicken or Beef or Pork ... 17.90
Crispy Pork 18.90
King Prawns or Seafood 20.90

51. Pad Naramit /
Stir-fried spicy and coconut cream based, with
green beans, capsicum, basil, mushrooms,
onions and Thai herbs.

52. Pad Pak S
Stir-fried with kalian, wombok, broccali, mushrooms
carrots and capsicum with garlic and oyster.sauce. 3

53. Pad Spicy
Stir-fried spicy paste with garlic, capsicum, o
green beans, onions and kaffir lime leaves. N

54. Pad Ginger
Stir-fried with ginger, garlic, onions, shallots, capsicum,
broccoli, carrots and mushrooms.

55. Pad Sweet & Sour
Stir-fried with cucumber, tomatoes, pineapple,
onions, broccoli, carrots and capsicum with
homemade sweet & sour sauce.

56. Pad Basil

Stir-fried with basil leaves, mushrooms, onions, capsicum,
garlic, fresh chilli, green bean and bgmboo shoots.

57. Pad Garlic & Pepper
Stir-fried with garlic, groundZa roccoli, carrots,
wombok and onions. G A

/@nm mnﬁ

. 7, ,Cnspy bork« stu-fned with kailan
- // / 7

’58

¥

59,

60.

61.

Pad [:ashew Nut
~ Stir-fried with cashew nuts, chilli paste,
shollofs onions, carrots and capsicum.

Par Ram Long Song
Stir-fried with kalian, wombok, broccoli, mushrooms,
carrots and capsicum with peanut sauce.

Kanar Mu Grob
Crispy pork stir-fried with kailan

Crispy Fish Naramit Fillet 2090
Crispy fish fillet stir-fried with spicy and

coconut cream based with pepper corn,

kaffir lime leaves, green beans and herbs.

yjmild | prmedium | pphot




62. Whole Fish Sweet Chilli

With pineapple and sweet chilli sauce.

63. Whole Fish Choo Chee
With curry paste, coconut cream, kaffir lime leaves
and green beans.

64. Whole Fish Sour Curry

With mixed vegetables in sour curry paste.

65. Whole Fish Salad  / 2990
With Thai herbs served with a light, tangy dressing.

66. Whole Fish Garlic / 2990
Topped with deep fried garlic and salt.

67. Whole Fish with Pawpaw Salad / 2990

Served with Thai green pawpaw salad.

spmild | s»medium | s hot

e (D WHOLE FISH SALAD
With Thai herbs served with
a light, tangy dressing.

Stir-fried thin rice noodles with
ground peanuts, hard tofu, bean
sprouts and egg in homemade
tamarind sauce.

 Vegetables 15.90

Chicken or Beef or Pork 17.90
Prawns or Seafood 20.90
68. Pad Thai

Stir-fried thin rice noodles with ground peanuts, hard tofu,
bean sprouts and egg in homemade tamarind sauce.

69. Pad Siew

Stir-fried flat rice noodles with broccoli, kailan, carrots, wombok
and egg, in dark soy sauce.

. Pad Ki Maow

Stir-fried spicy flat riéé noodles with green beans, onions,
capsicum, bamboo shoots, basil, carrots, egg and Thai herbs.

. Pad Hokkien -
Stir-fried hokkienﬁ?[‘yellow noodles) with vegetables and

egg in sweet soy sauce.




NOODLES & RICE

Vegetables 15.90
Chicken or Beef or Pork 17.90
Prawns or Seafood 20.90
72. Laksa

Hokkien noodles (yellow noodles) with wombok,
hard tofu, onions, capsicum, broccoli, bean sprouts
and carrofs, in a curry soup.

73. Thai Fried Rice

Fried rice with egg, onions, tomatoes and kailan.

74 Spicy Fried Rice
Fried rice with egg, bamboo shoots, fresh-chilli; onions;
capsicum, green beans, broccoli and basil leaves:

~"GP) THAI FRIED RICE
2 _Fried rice with egg, onions,
tomatoes-and kailan.

’ y: / ; 7

oK

@ ran siew

Stir-fried flat rice noodles

with broccol, kailan, carrots,
wombok and egg tn dark soy
sauce.

/
( 76. Steamed Rice
: 77. Coconut Rice
3 78. Sticky Rice
- ‘ - z
o, 79. Roti (2pcs)

AN LT

300
9.00
9.00
9.00



