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Coconut Thai Restaurant 
 
OPEN 7 DAYS 
Lunch: 11:30am-3pm 
Dinner: 5pm-10pm 
 
Ph: 02-4225 1888 

 

Lunch Menu 
 
Choose the dish you like and then choose what meat 
(or vegetarian) you like to go with 
 
Price List 

Vegetarian   $8.70 
Chicken, Pork or Beef  $9.70 
Squid                            $10.70 
Fish Fillet               $11.70 
King Prawns    $12.70 
Seafood (king prawn, fish fillet, squid) $12.70 

 

Soup 
 
Tom Yum Soup  

Popular Thai hot & sour soup cook with straw 
mushroom, onion, galangal, tomato, 
lemongrass and coriander (vegetarian $6.70 
/chicken $6.70 /king prawn $7.70 or seafood 
$7.70) 

 
Tom Kha Soup 

Tender Thai soup in a coconut base cook 
with straw mushroom, onion, galangal, 
tomato, lemongrass and coriander, 
(vegetarian $6.70 /chicken $6.70 /king prawn 
$7.70 or seafood $7.70) 

 
Entrée  
 
Golden Tofu (6 pcs)   $6.70 
Satay Tofu (6 pcs)   $6.70 
Lobster ball (5 balls)   $6.70 
Spring Roll (5pcs)   $6.70 
Vegetarian Spring Roll (5pcs)     $6.70 
Curry Puff (4pcs)   $6.70 
Vegetarian Curry Puff (4pcs)  $6.70 
Calamari Ring (6pcs)   $6.70 
Chicken Wings (4 pcs)   $6.70 
Money Bag (5 pcs)   $7.70 
Pu Cha (4pcs)        $7.70 
Kha Nom Jeep (4pcs)    $7.70 
Satay Chicken Stick (4pcs)  $7.70 
Mixed Entrée    $7.70  

One pieces each of spring roll, curry puff, fish 
cake, money bag & lobster ball  

 

Noodle Soup 
 
Thai Noodle Soup (mild):  

chicken/beef/pork/seafood  
 
Tom Yum Noodle Soup:  

Tom Yum spicy & sour soup with rice noodle  
 
Boat Noodle Soup (Dark Noodle Soup):  

Thick & dark “boat noodle soup” which used 
to be available only on the boat in specific 
canal in Thailand. (Chicken, Pork or Beef) 

 
Laksa Noodle Soup (mild):  

Curry noodle soup with mixed vegetable and  
 
Thai Style SukiYaki Noodle Soup (สุกีѸนํѸา);  

Clear noodle (vermicelli) soup with Thai 
Sukiyaki sauce 

 

Stir Fried Noodle 
 
Pad Thai Noodle:  

Pad Thai noodle; stir fried rice-noodle with 
crushed peanut, bean sprout & shallot. 

 
Soya Noodle (Pad See-Ew):  

Stir fry flat rice noodle with soy sauce & 
Chinese spinach 

 
Chili Basil Noodle (Pad Kee Mao):  

Stir fry flat rice noodle with chili and basil 
leave, vegetable 

 
Lard Na Noodle:  

Stir fry flat rice noodle with thick Thai gravy 
sauce topping (oyster sauce cook with some 
seasoning, salted soybean and corn starch) 

 
Crispy Noodle:  

Crispy noodle topped with Lard Na sauce 
(oyster sauce cook with some seasoning, 
salted soybean and corn starch) 

Pad Mama: Stir fired wheat noodle 
 
Dry SukiYaki Thai Style (สุกีѸแห ้ ง)  

Clear noodle (vermicelli) stir fried with Thai 
Sukiyaki sauce. 
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Curry, serving with rice 
Green curry (a bit spicy):  

Popular Thai curry, cooked in green curry 
paste, lime leave, lemongrass, galangal, 
bamboo shoot, basil leave and capsicum, 
cook with coconut cream 

 
Panang curry (mildest):  

Mildest Thai curry, cooked in panang curry 
paste, lime leave, 

 

Rice dishes 
 
Crying Tiger:  

Grilled marinated beef fillet served with spicy 
& sour sauce (on separate bowl) 

 
BBQ Pork & Rice:  

Grilled marinated pork fillet served with spicy 
& sour sauce (on separate bowl) 

 
Chilli Basil Leave (Pad Bai Kra Pao):  

Basil leaves, fresh chili, bamboo strip and 
capsicum 

 
Fresh Chilli (Pad Prig Sod):  

Fresh chili sauce with onion, shallot and 
capsicum  

 
Ginger Stir Fry (Pad Khing):  

Fresh young ginger stir fried with the meat of 
your choice, black mushroom, straw 
mushroom, onion, capsicum and shallot 

 
Chilli & Ginger (Pad Prig Khing):  

Stir fried green beans, capsicum, onion, 
shallot with chilli paste 

 
Satay Sauce:  

Stir fried satay sauce (peanut sauce) with 
capsicum, carrot, shallot and onion 

 
Lemongrass: 

Stir fried minced lemongrass 
 
Pad  Pak:  

Stir fried mixed fresh vegetable  
 
Fried Rice: 

Thai style fried rice 
 
 
 
 
 
 

Thai Salad  
 
Thai Beef Salad    $16.90 

Beef fillet garnished with spicy and sour 
dressing together with tomato and cucumber  

 
Yum Vermicelli (Yum Voon Sen) with Chicken 
Mince     $16.90 

Vermicelli noodle (clear noodle) garnished 
with spicy and sour salad dressing together 
with black mushroom, tomato and cucumber  

 
Phla King Prawns Salad (spicy)  $18.90 

King Prawns topped with spicy and sour 
salad dressing garnished with lemongrass, 
lime leave, lemon juice, roasted rice ground 
and chilli powder   

 
Nam Tok      $16.90 

Sliced BBQ beef or pork in spicy and sour 
salad with roasted rice ground and chilli 
powder (beef/pork) 

 
Larb (Minced Salad, spicy)  $16.90 

Minced chicken/beef/pork salad garnished 
with lemon juice, roasted rice ground and 
chilli powder 

 
Papaya Salad ส้มตํา ตําไทย/ตําปู  $12.90 

Papaya salad with seafood  $18.90 
ส้มตําซัÉว ตํากุ ้ง ตําทะเล 

Chicken Salad    $16.90 
with coconut cream dressing  
ยําไก่ใส่กระทิ (ไก่จริงๆ ไม่ใช่กบเทียม) 

Fried eggs salad ยําไข่ดาว   $15.90 

Bamboo shoot salad ซุปหน่อไม้  $12.90 

E-san sausage; spicy & sour  $12.90 
ไส้กรอกอีสาน 

Crispy seafood salad    $18.90 
ยํา 3 เกลอ ทอดกรอบ (กุ ้ง ปลา ปลาหมึก) 

 
  

 


