Can be served with:

with Chicken, Besf or Pork 13.90
with Calamari 14.90
with King Prawng 15.90
with Mixed Seafocd 16.80

38. Pad Bai Ga Proa stir fied with bean, onion, capsicum,
garlic, chlll and sweet basll
or with Roasted Duck 17.80

39. Pad Khing stir fled with ginger, onlon, mushroom, snow
peas,capsicum and black bean saucs
or with Roasted Duck 17.80

40. Pad Mad st fried cashew nut, onion with black mushroom
BaUce

41. Gratiern Prik Tai strr fied gerlic, pepper with chinese cabbage

42. Pad Pak stir fried combination vegetables with garlic and
oyster sauce

43. Num Prik Poaw stir fried sweet chilli pasts, onion,
mushraom, camat and Snow peas

44. Pad Cha stir fried lsmongrass, lime leaf, gariic, chill,
snow peas, carot, onion, fingerroot and sweet basil
or with Roasted Duck 17.80
45. Pad Ped stir fried with red cuny paste, onion, bean, lime leaf,
capsicum and fingemoot
46. Pad Sweet and Sour stir fried sweet and sour sauce with
tomato, cnion, zucchini, capsicum and pinsappls

47. Pad Curry Powder st fied cury powder with oslery, onion
with curry sauce. Choice of al the above Seafood

capsicum , eag
on with Soft-Shell Crab 17.890
T oodte
Can be served with;
with Chicken, Besf or Pork 13.90
with King Prawns 15.80
with Mixed Seafood 16.80

48. Pad See Ewe stir fried rice noodles with cabbags,
broccoli, bean shoots, egg cooked in soy sauce

49. Pad Thai stir fried rice noodles, caulfiower, Chinese
cabbage, bean shoots, roasted peanuts, egg & lemon juice &

50. Pad Ki Mao stir fried rice noodles with garlic, chill, sweet
basll and vegetables

Ceaypot

51. ObMor Din bean thread noodles cooked in claypot with
ginger, onion, pepper, fried garlic and red wine

with Chicken or Besf 13.90

with Prawn 15.90

Rice

52. Kao Pad Thai fried rice with onion, tomato and egg with
8Oy 3auce with Chicken, Pork or Beef 13.90
with Prawns or Mixed Seafood  15.90
{scallops, prawns, calamar and plneappls)

53. Kao Pad Ga Proa Thali fried rice with garlic, chill, onion,

vegetables and swest basil
with Chicken, Pork or Beef 13.90
with Calamari 14.90

with Prawns or Mixed Seafood  15.80
{scallops, prawns, calamari and pineappla)
54. Kao Pao Thal steamed aromatic: rice 3.00
55. Coconut Rice 3.50
56. Roti Bread served with peanut sauce (2/served)  5.80

Wb&du

57. Thai Bean Curd Soup with mushrooms tofu, 6.90
baby com and mixed vegetab
58. Tom Yum Pak splcy hot and sour soup with 6.90

mushrooms, baby com and mixed vegetables

59. Tom Ka Pak spicy hot and sour soup in coconut milk 6,80
baby com with mushrooms and mixed vegetables

60. Por Pia Pak Thai spring rolls with vegetables (8 pcs) 5.0

6 1. Curry Puffs vegetarian cumry puffs (4 pes) 5.90

62. Thai Salad egg, bean curd, tomato, cucumber; onion,  8.90
fresh vegetables topped with peanut sauce

63. Som Tum Thai green papaya salad with chilli, garlic, 12.90
lemon juica, carrot, tomato, bean and roasted peanut
with Rice Noodles or without

64. Gang Dang Thai red cury paste cooked in coconut 1280
milk with mixed vegetables and bean curd

65. Gang Keaw Whan Thai green cuny paste cooked in =~ 12.80
cocenut milk with mixed vegetables and baan curd @&

66. Mussaman smooth cumy cooked in coconut 12.80
milk with vegetables, potato, onion and reasted peanuts &

67. Pad Pak stir fied combination vegetables @) 12.80

68. Khing Tofu stir fied bean curd with ginger, onlon, 12.80
mushrooms, show peas, garlic and black bean @

69. Ga Proa Pak stir fried mixed vegs chilli & sweetbasil  12.90

70. Stir fry Bean Curd with Eggplant onion, capsicum, 12.90
garlic, chill and basil

71. Pad Cha stir fied mixed vegetables with lemengrass,  12.90
lima legf, gariic, chill, onion, fingamoot and swest basil

72. Prik Paow Pak st frisd swest chill paste with mbed vegetable 12.80

73. Pad 'Thai stir ice noodle cooked with mixed 12.90
vegetables, roasted peanuts, lemon juice with egg or without

74. Pad See Ewe stir fried rice noodles with mixed 12.80
vegstables cooked in soy sauce with egg or without

75. Pad Ki Mao stir fied rice noodles with mixed 12.80

vegetables, garlic, chili and sweet basil @
76. Kao Pad Pak fried rice with mixed vegetables and 12.80
tomato flavor with soy sauce. With egg or without

77. Kao Pad Ga Proa fried rice with mixed vegetables, 12.80
garlic, sweet basil and chill

NARAI THAIL
NORTHCOTE

Festazmant-

TAKE AWAY

Eos) 9@2 3633

214 Georges road. Northcote

OPEN 7 DAYS
5.30 PM - 10.00 PM

FULL LICENCED & B.Y.O (WINE ONLY)

v narainai.com aull

n Like us on Facebook "Narai Thai Northcote"”

ALL PRICES INCLUDE GST AND ARE SUBJECT TO
CHANGE WITHOUT NOTICE

@ STANDS FOR GLUTEN FREE
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1. 'Thai Bean Curd Soup with chicken and vegetables
2. Wonton Soup with mincad pork and bok choy

7.90
7.90

3. Tom Yum Soup spicy Thai hot & sour with mushrooms

and baby com & with Chickan
with Prawns
with Fish
with Mixed Seafood
4. 'Tom Ka Sou
coconut milk
with Chicken
with Prawns
with Fish
with Mixed Seafood

Crinee

5. Por Pia Pork homemade Thal spring roll with minced
pork served with sweet & sour sauce (6 pcs)

6. Por Pia Duck homemade Thai spring roll with roasted

duck breast, carrot, cabbage served with sweet and
s0ur sauce (4 pcs)

7. Goong Hom Pla desp fried marinated king prawns in

puff pasiry served with sweet & sour sauce (4 pcs)
8. Puffs Larb spicy minced chicken, cnion, chilll,
lime leaf, green bean in puff pastry spring roll served
with sweaest & sour sauce {4 pes)
9. Curry Puffs minced chicken, potato and onion
cooked in curry powder & pulf pastry served with
sweet and sour sauce {4 pes)

10. Tod Mun Pla Thai fish cake served with sweet
and sour sauce (4 pes)
11. Karage Prawn deep fried prawn mixed with pﬁer.
wit

garlic, wheat flour, palm sugar & onion se
seafood sauce

12. Crispy Rice Noodle cooked with bsan curd,
fried garlic served with sweest & sour sauce

13. Gayo minced pork cooked with bsan shoots,
bean thread, noodles, egg, fried garic in pulf pastry
servad with sweet & sour sauce and fregh lsttuce
14. Moo Tod deep fried pork on skewsr cooked with
BBQ flavor served with BBQ sauce {4 pes)
15. Satay most popular Thai dishes of charcosl
griled meat on skewer marinatad in coconut milk,

satay powder topped with peanut sauce {6 pcs)
Cholce of chicken, beef or mixed

RO

spicy Thai hot & sour, baby com with

7.90
7.80
8.80
8.80

7.80
7.90
8.80
8.90

5.90

10.20

6.80

5.80

5.90

7.80

10.80

9.80

8.80

8.80

10.80
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Mim

16.

17.

18

19.

Nur Num Tok warm beef salad mixed with mint 10.80
onions, chilli and lemon juice &
Nam Zod spicy minced pork salad with ginger 10.80
roasted peanuts, lemon juice and onions @

. Larb Gai spicy minced chicken with onion, 10.90

lermon juice and mint salad )
Yum Seafood wam seafood cooked with chilli, onion, lemon

juice end mint salad @
with Calaman 11.80
with King Prawn 13.80
with Calamari & Prawn 13.80
M TMaine
20. Som Tom Thal green papaya salad with chill, garic,  13.90
lemon |ulce, carot, green bean, tomato, roasted peanut,
and king prawn @
21. Som Tom Co-Raj Thai green papaya salad cooked ~ 13.90
with rice noodles, crispy pork, tomato, lemon juice, chilli
and fish-crab sauce
22. Fish Ball Salad warm fish ball cooked with Thai spicy  13.80
sauce, lemon juice, onion, mint served with fresh salad
23. Soft Shell Crab Salad deep fried soft shell crab 17.80
cocked with Thai spicy sauce, onion, mint, cashew nuts
5|ded with fresh salad
24. Yh anf charcoal gilled meat cooked with lemon Julce,
onlc-n chilll, mint, Ime: leaf, lemaon grass
with Chicken or Pork 13.80
25. Yang charcoel griled marinated filets with horey, gamc, 13.90
pepperlemongrass and red wine served with sweet and
sour sauce. with Chlcken or Pork
The maost important ingradient in Thai curmies is the Pacte.

QOur fradiional Thai curry paste is homermade from Trash herbs and
spicas to achisve a unique and subtle favor,

RV NN

Can be served with;

with Chicken, Beaf or Pork 13.90
with King Prawns 15.90
with Mixed Seafood 15.90

26. Gang Dang Thai curry made from red curry paste cooked
in coconut mllk, pumpkin, bean, zucchini, red capsicum
and basil @

27. Gang Keaw Whan Thai green curry paste cooked in coconut
milk, pumpkin, beans, zucchinl, red capsicum and basll ¢

28. Curry Thal sweet cunry cooked In thick coconut
mik and lime I&af @&

29. Masgsaman C; smooth cumy cooked in coconut milk
with camrot, potato, onion and roasted peanuts@

30. Red Duck Curry roasted duck breast cooked with  17.90

red cuny paste, pineapple, grapes, peas, cherry tomato,
eggplant and sweet basil in coconut milk

Fiok

31. Hor Mok Pla steamed basa fllst marinated in coconut milk,
egg, red cuiry paste, sweet basil cooksd with vegetables @

Basa filets 18.90
Mixed Seafood 18.90
{scalops, prawns & calamar)

32. Pla Chu Chee deep fried fish In red curry paste, lime leaf

and sweet basil
whole Snapper (500g) 18.90
Basa filsts 18.90

33. Pla Sam Rod deap fried or stearned fish with swest and

SOHLSALCS whole Snapper (500g) 18,90
Basa fi 18.90

34. Pla Lard Khing deep fried or steamed fish with onion, ginger,
mushroom, snow peas, capsicum, garlic in black bean sauce

whole Snapper (500g) 18.90
Basa fllets 18.80
Barramundi fillets 25.90
whole Bamemundi 25.90

35. Pla Manow steamed fish with spring onion,corander, chilli and
garlic lemon juice sauce

filets 18.80
Baramund| fllets 25.90
whole Bamamundi 25.90

36. Fish In Garden deep fried fish topped with sploy sauce, green
apples, cashew nut and frash salad

Barramundi fillets 25.80
whole Baramundi 25.90
37. Yum Pla Mackersl cooked in tomaic sauce with  13.80

lermongrass, lime leaf, onion, mint, coriander and chilli

MR RO RO



