e SEAFOOD

54. Prawn Tamarind 22.9
Crispy king prawns in tamarind sauce served with
stir fried vegetables.

55. Chilli Seafood (Nam Prik Pao) 22.9
Stir-fried mixed seafood with sweet chilli jam and Thai basil.
56. Prawn & Scallop Snow Pea 229

King prawn & scallop stir fried with crunchy snow peas
and fresh mushroom.

57. Phrikhing Seafood 22.9
Stir-fried mixed seafood with red curry paste, beans, capsicum
and kaffir lime leaves.

de NOODLES & RICE

Vegetarian 14.9
Chicken, Pork or Beef 16.9
Prawns or Seafood ~ 19.9
58. Pad Thai 16.9
Thailand’s best known noodle dish, stir fried with egg, tofu,
bean sprouts and crushed peanut.
59. Spicy Noodles
Wok-fried rice noodles with vegetables, egg, chilli, garlic
and Thai basil.
60. Sweet Soy Noodles (Pad See Ew)
Stir-fried thick rice noodles with egg, sweet soy
and green vegetables.
61. Crab Meat Fried Rice 19.9
Jasmine rice stir fried with prawns and crab meat.
62. Fried Rice
Thai style fried rice with egg, tomatoes, green vegetables,
onion and shallot.
63. Spicy Fried Rice
Stir fried rice with fresh chilli, basil, egg and green vegetables.
64. Phuket Fried Rice
Special Thai fried rice with fresh pineapple, sultana and shallot.
65. Roti (Thai Bread) 5.0
66. Peanut Sauce Small 2.0 Large 5.0
67. Steamed Jasmine Rice Small 3.0 Large 4.0
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e THAISONY SPECIALS

101. Chicken Volcano 16.9
Chicken marinated in garlic, pepper and coriander then grilled.

102. Beef Katha 16.9
Sizzling spicy beef with garlic, coriander and red wine sauce.

103. Long Song Chicken 16.9
Steamed vegetables with crispy chicken in a peanut sauce.

104. Thaisons Lamb 21.9
Sizzling tender lamb with garlic & pepper and stir fried vegetables.

105. Crispy Pork Belly 19.9
Stir-fried pork belly with kailan in oyster sauce.

106. Melt in Your Mouth 22.9

Slow cook lamb in Mussaman curry, sweet potato,
crispy onion and roasted cashew nuts.

107. Crispy Basil Prawns 229
King prawn stir fried with fresh chilli and Thai basil.

108. King Prawn Curry 229
King prawn cooked in creamy curry sauce.

109. Pad Ped Seafood 23.9

Barramundi, king prawn, scallop,calamari and mussel stir fried
with curry paste and a dash of coconut.

FAMILY PACK A (2 people) 42.0
(save 4.3)

e Spring rolls and curry puffs (2 each)

e Green chicken curry

o Beef oyster sauce

o Large steamed jasmine rice

FAMILY PACK B (3-4 people) 69.0
(save 8.10)

o Spring rolls and curry puffs (2 each)

o Grilled chicken satay (4)

o Red beef curry

o Chicken with peanut sauce

o Pad Thai with chicken

e 2 x Large steamed rice

Extra vegtables $2, Chicken, Pork or Beef $3

Please inform our staff of any allergies.
Please note all meals can be cooked to mild, medium or hot.

*15% SURCHARGE ON PUBLIC HOLIDAY *
the authentic taste of

thai cuisine
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thaisons

www.thaisons.com.au

dine in & take away

byo | wine & beer only

116 Wellington St, Ormiston, Brisbane

Tel: 3821 4466

Prices include GST | Min EFTPOS $20 | All major credit cards accepted
No MSG is added to our meals | Gluten Free available
Prices subject to change without notice
Dinner : 7 nights 5 pm — 9 pm
Bookings essential



s TO START WITH

1. Vegetarian Spring Rolls (4) 8.5
2. Vegetarian Curry Puffs (4) 8.5
3. Chicken Spring Rolls (4) 8.5
4. Chicken Curry Puffs (4) 8.5
5. Money Bags (4) 8.9

Crispy bags of herbed chicken, onion, water chestnut
and crusted peanuts.

6. Steamed Dim Sim (4) 8.9
7. Grilled Chicken Satay (4) 9.9
Grilled marinated tenderloin of chicken with peanut sauce.
8. Thai Fish Cakes (4) 8.9
9. Deep Fried Calamari 8.9
10. Duck Spring Rolls (4) 9.9
11. Coconut Prawns (4) 1.9
Deep fried king prawns coat in coconut and sweet chilli sauce.
12. Mixed Appetisers (5) 10.9

A selection of delicious entrees; spring roll, curry puff,
fish cake, money bag and coconut prawn.

s SPICED SOUP

Chicken or vegetables 8.9
Prawn or seafood 9.9
14. Tom Yum

Most popular Thai spiced soup simmered with lemongrass,
kaffir lime leaves, chilli, lime juice and fresh coriander.

15. Tom Kha
Delicious aroma coconut soup flavoured with galangal,
lemongrass, kaffir lime leaves and fresh Thai herbs.

16. Chicken & Prawn Soup (Wonton Soup) 9.9
Minced prawn and chicken wrapped in wonton pastry and
served in clear broth with bokchoy.

thalsons

& HERBED & SPICED SALAD

17.

18.

19.

20.

21.

22,

23.

Thai Beef Salad 16.9
Spicy dressing of chilli, lime juice, mint, onion, coriander

served with green salad.

Warm Chicken Salad 16.9
Thai spicy warm chicken salad with red onion, shallot

and fresh coriander.

Duck Salad 20.9
Roasted duck breast mixed with chilli jam, red onion, shallot,
coriander and lime juice.

King Prawn Salad 22.9
Warm and tasty salad with king prawn, red onion, tomato,
coriander and thinly sliced lemongrass.

Seafood Salad 22.9
Fresh combination seafood steamed and mixed with onion,

fresh chilli, coriander, fish sauce and a touch of lime juice.

Laab Gai 16.9
Chicken minced salad with red onion, mint, coriander, chilli,

lime and roasted ground rice.

Crispy Fish Salad 20.9
Lightly battered strips of barramundi deep fried, mixed with carrot,
celery, red onion, chilli jam, fish sauce and lime juice.

e CURRIES

24,

25.
26.
27.
28.

Vegetarian 14.9
Chicken, Pork, Beef or Tofu 16.9
Prawn, Scallops, Seafood or Lamb  22.9
Mussaman Curry 19.9

Very mild Thai curry with diced tender rump steak cooked slowly in

coconut milk, onion, roasted cashew nut, tamarind sauce and potatoes.

Yellow Curry
Panang Curry
Red Curry
Green Curry

e STIR FRIED DISHES

29.
30.
31.
32.
33.
34.
35.
36.
37.
38.

Vegetarian 14.9
Chicken, Pork, Beef or Tofu 16.9
Prawn, scallops, seafood or lamb 22.9

Stir Fried With Cashew Nuts

Stir Fried With Ginger

Stir Fried With Oyster Sauce

Stir Fried With Basil

Stir Fried With Garlic & Pepper

Stir Fried With Sweet & Sour

Stir Fried Mixed Vegetables

Stir Fried With Peanut Sauce

Stir Fried With Prikhing Sauce

Stir Fried With Hot & Spicy Sauce

s DUCK

39. Red Duck Curry 20.9
40. Roasted Duck Honey Soy 22.9

Boneless crispy skin roasted duck served with
stir-fried mixed vegetables and honey soy sauce.

41. Duck With Cashew Nuts 20.9
42. Duck With Basil 20.9
43. Lamb With Red Wine Sauce 20.9
44. Lamb Black Pepper 209
45. Lamb Prikhing 20.9

Stir-fried lamb with red curry paste, green beans, capsicum
and kaffir lime leaves.

46. Lamb Curry 20.9
Aromatic curry cooked in coconut milk, onion, carrot, potato
and turmeric.

47. Basil Lamb 20.9
Hot & spicy lamb fillets stir fried with chilli, garlic, onion
and sweet basil.

s FISH

48. Thai Fish Curry 20.9
Fresh barramundi fillet simmered in curry coconut sauce
and coriander.

49. Sweet Chilli Fish 20.9

Crispy Fried barramundi fillet in sweet chilli

and stir fried vegetables.

50. Sweet And Sour Fish 20.9
Deep fried barramundi fillet strips with fresh pineapple
and sweet & sour sauce.

51. Fish With Basil 20.9
Stir fried Barramundi fillet with fresh chilli, garlic
and Thai Basil.

52. Ginger Fish 20.9
Lightly battered Barramundi fillet stir fried with f

resh ginger, onion and shallot.
53. Pla Sarm Rod 20.9

Light battered Barramundi fillet strips sauted with hot & sour
and sweet chilli sauce. This dish has that unique.



