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Thai Riffic JAVAL(UE P—_JUST A LITTLE__A

munet, SgpoMN,  pLe
N I $15
/ME A L* /S WD E§ M VEGETAR”AN ST REET/& DIN $20 Wok-fried flat rice noodles with
i B , , ™ »___ DISHES ARE COOKED —* A MUST TRY ghifeken, chilliend basil
Parramatta DﬂNNER FOR 2 PEAN{UF SAUCE $4 W/MUSHROOM_SAUCE P fy-JaLa. F@ I B e ggrev\évétcvﬁﬂigas\mnp 39. BA MEE PED $19
gmn;:m STEAMED RICE $3 - £ | — e and onsen egg e
Yl simu $51 SAVED 514 TURMERIC RICE $4 (26 PAD CHA 29. KHAO 34, KHAO PAD dry egg noodles
PHONE Chicken g 57”?“3”’ D TAO HU $17 y MUN GAJ $15 KEE MAO $15 40. GUAY TEAW
02 8628 7332 Chilli basil wings GINGER RICE $4 Wok-fried tofu, chilli paste, green Slow cooked chicken breast Spicy fried rice with chicken, NEUA TOON $1
asil chicke o peppercorn and mixed vegetables with steamed ginger rice and crushed garlic, chilli and basil L : $15
M. [T & LE Massamun beef (Gr) ROTI (1pc) $3 a side of soup ganie: Thin rice noodles with beef balls
1 Riceicizthagut ey = __ 27. PAD PAK 35. KHAO PAD and stewed beef soup
I 0 Lol RUAM $15 ey 30. KHAO GAI $15 1
- SURCHARGE 1% FOR FAMiLy MEA »__ THAI A Wok-fried seasoning vegetables Y NAH GAI $15 Fried ni; with chicken, eggs gAg({;‘%\]SG $15
EAL with mushroom sauce 2o Chicken breast top ed with and vegetables . h : 3
CARD PAYMENT. WE $6 5 R mN KS Gy satce s S Grilled marinated chicken thigh
DO NOT ACCEPT AMEX /D 28. TAO HU steamadricd 36. PAD THAI GAI $15 s?rved withrice and side dish
- PRICES ARE SUBJECT $90° SAVED $25 SONG KRUENG $17 Wok-fried thin rice noodles with ~ © SOUP
TO CHANGE WITHOUT Satay chick Stir-fried of mixed mushrooms 31. KRA POW GAI chicken, eggs, bean sprouts,and 49 BA MEE
NOTICE Skesvf;rssfsewers and tofu in gravy sauce ﬂvsﬁﬂf Ddom $16 : crushed peanuts GAI YANG $16
- PLEASE INFORM STAFF [ ge per squid with chil besTServaR I 37. PAD SE-EW Grilled marinated chicken thigh
IF YOU HAVE ANY pé pork be VW/chuh paste fried eggs and rice NEUA $15 served with egg noodles and
: : reen curry Chlcke L . : side dish of soup
FOOD ALLERGIES Beef salad @ 0 Wok-fried flat rice noodles with
Bl ?\#Ed(ﬂ‘;;\l? MOK beef,éaggs, Chinese broccoliand 43 BA MEE
-------------------------- = . sweet soy sauce
Southern region style stewed NAH GAIl $15
beef and gravy served with Gravy chicken breast served on
turmeric rice and a side of soup egg noodles and side dish of soup

1. NOM CHOMPHU $6

Hale’s Blue Boy floral syrup

gy DISCOUNT*
(THAI MILK TEA) $6 WESTFIELD Dine=in / Takeaway

S o LR ggPlAZz%AMATTA PHONE 02 8628 7332 =it
(THAIICE COFFEE) $6 Open 7 days 1Mam=10pm with any other

thairifficonstreet.com.au




MAINS

KAB KAO

THE TASTE OF THE LOCAL

1. MIANG KUM (2pcs)
$8 Q@

Prawns, roasted peanuts, roasted
coconut, red onion, ginger, lime,
cucumber on betel leaf and
aromatic house made sauce

2. PEEK GAIl TODD

(8pcs) $12

Crispy fried marinated
chicken wings served with
sweet chilli sauce

3. MEUK YANG $7

(2 SKEWERS)
Fillet octopus skewers served
with Nahm Jim seafood

4. SATAY GAI $12

6 SKEWERS)

rilled marinated chicken sticks
served with peanut sauce and
cucumber relish

FIND THE REAL

9. PED PA-LO $27 13. SOM TUM

5. MOO PING $6

(2 SKEWERS) ;

Grilled marinated pork skewer Free range duck braised with grgen'gaﬂ,‘a?/ag;slaglad with CIURR y

with Nahm Jim Jeaw five spices served on steamed ¢t shel crab, peanuts ( ] >t

6. MEUK TODD Chinese broccoli and dried shrimps ON STREET )

(8Pcs) $16 10. MOO GROB 1%, VUM o N

(SALT & PEPPER SQUID) NAHM PRIK NHUM  paA-MUANG

Battered salt and pepper squid 20 PLA GROB $19

served with sweet chilli sauce (Lshpy pork belly té) pedb_ Salad of green mango or l 16. GEAN

7. PUEAK TODD / with capsicum andlongbig  apple (depending on seasonal . - GEANG

T' O HU TO ; chillerells availability, our staff will let you . DANG NEUv A @

A DD 11. NEUA YANG $19 know which is available), crispy iy $18

KHAO PODE TODD Cher afliad by fish fillets, coriander, shallot, J Aromatic Thaj req

(6 PCs) $9 seravregdnw?thvl\qe;%ymu Ji?l?JeaW jegiergbaprana's Dilliand with red chill p;stgugg/ f,
lime dressing cherry eggplant and bagif

A mixed of crispy taro, tofu
and corn fritter. Served with
our house made tamarind with
roasted peanut sauce

8. TOM YUM
GOONG $12
Classic Thai spicy soup
with prawns, mushrooms
and Thai herbs

17. MA :
NEUA SSAMUN
$19 (cr)

Mild Thai curry i

Y with slow
cooked b 2
potatoeseef et with

7/8. GEANG
KEAW Gal o

12. NAHM TOK
15. LIN YANG $20
NEUA $19 Grilled marinated ox téBngue

\I,EW%,? H_nhgit l:r rsilgenddv(\g?“ Fi/u beeft, cerved with-NahminTdsay

Classic Thai co
ai coconut
lavored with green Cézrurrry

paste, chj Ay
pec: ;_f,ucken, kaffir lime
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WITH A DIFFERENCE

19. PAD PRIK KHING

MOO GROB $20

Wok tossed fried crispy pork belly
with red chilli paste, beans and
kaffir lime leaves

20. KANA
MOO GROB $19

Wok-fried crispy pork belly,
chilliand Chinese broccoli

21. PAD CHA
TA-LAY $21

Wok-fried mixed seafood
with fresh herbs, chilli and
turmeric paste

22, KRA POW NEUA $17
Wok-fried beef with crushed
garlic, chilliinfused and basil

23. GAl PAD
MED MA-MUANG $17

(CHICKEN CASHEW NUT)
Wok-fried chicken with cashew
nuts and chilli jam sauce

24, PLA NEUNG
SE-EW $21

Steamed fish fillet with ginger
and dark soy sauce, ginger,
shiitake, shallots and onions

25. PAD HOVY LAI $21
A MUST TRY

Baby clam stir-fry in

chillijam sauce




