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KRABI THAI

------------------ — RESTAURANT ——
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ABOUT KRABI THAI

Krabi Thai was established in the year 2000 by two
sisters who wanted to deliver authentic modern Thai
food to their neighbourhood. Located on a busy
shopping strip, it has attracted many loyal customers in
its 15 years of operation. This intimate restaurant has
Thai dishes to excite every palate and with no added
MSG, serves up a delightfully healthy meal. With its ability
to cater to both spice-lovers and milder tastes alike as
well as numerous vegetarian options.

259 Keilor Road
Essendon North, 3040

Bookings and Orders: (03) 9374 4488

BYO Wine Only ($4 per bottle)

www.krabithai.com.au

krabithai.restaurant@gmail.com
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Gluten free dishes are available upon request. Dishes containing pastry
such as roti, spring rolls and curry puffs contain gluten with no alternative.




APPETISERS

1. Prawn Crackers

2. Thai Spring Rolls
Pork Spring Rolls (4)
Vegetarian Spring Rolls (4)

3. Curry Puffs
Chicken Curry Puffs (4)
Vegetarian Curry Puffs (4)

4. Satay Sticks (4)
Marinated barbecued skewers
Chicken, Beef or 2x2 (two of each)

5. Plaar Goong
Spicy lemongrass and prawn salad

6. Tod Mun Pla (6 Thai fish cakes) =
Delicious blend of house-made pure minced fish & mild curry paste

7. Goong Tod (4)
Deep fried prawn in batter

8. Goong Hom Pa (4)
Deep fried prawn wrapped in pastry
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9. Mixed Entrees —
2 spring rolls, 2 curry puffs, 2 goong hom pa, 1 chicken and 1 beef s

$3

$7
$6.5

$7

$6.5

$8.5

$10.5

$11

$10

$10

$16.5
atays




THAI SALADS

10. Salad Roti = $13.5
Marinated Chicken salad topped with Peanut sauce & wrapped in Roti
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11. Nam Sod (Minced Pork Salad) $14
Mince Pork cooked with ginger, cashews, roasted peanuts, chilli & lemon

12. Larb Gai © < $14
Thai minced Chicken salad cooked with a great mixture of herbs

13. Yum BBQ Duck Salad $19
BBQ Duck mixed with herbs, lemon juice & chilli

14. Yum Nuer or Moo (Beef or Pork Salad) <4 $14
Spicy Beef or Pork cooked with dried chilli, herbs & lemon juice

15. Plaar Goong (Main Size) $18.5
Prawn with finely cut lemon grass, herbs, chilli & lemon juice

16. Salad Pak $9.5
Mixed vegetables with boiled egg & satay sauce

17. Yum Woon-Sen (Glass Noodle Salad) $14.5
Bean vermicelli cooked with minced pork, chilli, mint, cucumber & tomato




THAI SOUPS

Available with your choice of

Chicken $7.5
Prawn $8.5
Vegetarian $6.5

18. Tom Yum =’ 4
Traditional Thai hot and spicy soup

19. Tom Kar
Spicy creamy soup of coconut milk

Available with your choice of

Chicken, Beef, or Pork $14
Prawn or Sliced Fish $18
Vegetarian $13
Additional Tofu +$1

20. Green Curry =
Thai green curry paste cooked in coconut milk

21. Red Curry
Thai red curry paste cooked in coconut milk

22. Panaeng Curry

Thai panaeng curry paste cooked in coconut milk, kaffir lime leaf,
capsicum & bean

23. Massaman Curry ©

Thai mild curry cooked with potato, peanuts, onion in coconut milk

24. Gaeng Kari
Thai red curry paste cooked with Kari Curry Powder in coconut milk

25. Gaeng Ped Yang = $18
A delightful red curry with BBQ duck, lychee and pineapple




STIR FRY DISHES

Available with your choice of

Chicken, Beef, or Pork $14
Prawn $18
Vegetarian $13
Additional Tofu +$1

26. Pad Cashew Nut
Stir fried vegetables and cashew nuts

27. Pad Khing
Stir fried vegetables and fresh ginger

28. Pad Preaw Waan (Sweet & Sour)
Thai style Sweet & Sour vegetables

29. Pad Nam Mun Hoy
Stir fried vegetables, garlic and oyster sauce

30. Pad Prik Pao ~
Stir fried vegetables with chilli paste

31. Pad Krathium Prik Thai (Garlic Stir Fry)
Stir fried vegetables, garlic & pepper

32. Pad Krapao o4
Hot & Spicy stir fried vegetables, fresh chilli & basil leaves

33. Chicken with Satay Sauce $14
Steamed Chicken and Vegetables topped with Satay Sauce

34. Chicken with Mango $14
Deep fried Chicken in batter served with mango and mango sauce

35. Prawn with Mango $18
Deep fried Prawn in batter served with mango and mango sauce

36. Goong Sam Rod $18
Deep fried Prawn in batter topped with sweet chilli sauce

37. Krabi Seafood (Prik Pao Seafood) < $20.5
Sizzling Hot Plate, prawns, calamari, fish, mussel, scallops & sweet chilli

38. Krabi Seafood (Pad Krapao Seafood) © $20.5
Sizzling Hot Plate, prawns, calamari, fish, mussel, scallops, chilli & basil




39. WHOLE BARRAMUNDI $25 - $30
ROCKLING FILLETS (~ 500g) $28

Cooked with a choice of:
Ginger sauce (Pla Rard Khing)

Red Chilli Paste (Pla Rard Prik)

Sweet Chilli Sauce (Pla Sam Rod)

Garlic and Pepper (Pla Krathium Prik Thai)
Basil Leaves and Chilli (Pla Krapao)

40. Fish Salad (Plaar Pla) $18.5
Crumbed fish fillets tossed with lemon grass, Thai herbs, chilli and lemon




41. Gai Yang (B.B.Q Chicken) = $16.5
Barbecue marinated chicken served with special sweet chilli sauce

42. Moo Yang (B.B.Q Pork) $16.5
Barbecue marinated pork served with special sweet chilli sauce

Available with your choice of

Chicken, Beef, or Pork $14.5
Prawn $18
Vegetarian $13
Additional Tofu +$1

43. Pad Thai '
Traditional Thai stir fried rice noodles, with vegetables and peanuts

44. Pad See Ew
Stir fried flat rice noodle & vegetable with soy sauce

45. Pad Ped Rice Noodle 4
Spicy stir fried rice noodle & vegetables

46. Pad Egg Noodle
Stir fried round egg noodle & vegetables

47. Krapao Fried Rice 4
Spicy fried rice with basil leaves & fresh chilli

48. Fried Rice @

Traditional Thai Style Fried Rice




RICE AND ROTI

49, Steamed Rice (Per Person) $3
50. Coconut Rice (Per Person) @ $4.5
51. Roti Bread with House-Made Satay Sauce = $4.5

THAI DESSERTS

52. Kao Tom Mud ‘=’ $5.5
Banana in sticky rice served with ice cream

53. Kluoy Tod (banana fritter) = $5.5
Fried banana served with ice cream

54. Kluoy Buad She $5.5
Banana in tasty hot coconut milk

55. Ice Cream with Fruit $5
Ice cream served with lychee, pineapple or mango




Traditional Thai Drinks

Traditional Thai Iced Milk Tea (Cha Nom Yen) $3.5
Teas from
China Jasmine $3.5

A classic blend of green tea with jasmine blossoms producing a light yellow
infusion with a full-bodied jasmine scent.

Gen Mai Cha Sencha (Green Tea) $3.5

A hearty and wholesome blend of quality sencha leaves and roasted brown
rice producing delicious toasty aromas with grassy, hearty, roasted nut
flavours.

Lemongrass & Ginger $3.5

Cool lemongrass brings a zesty zing which is followed by the warming spice of
ginger — Harmonious blend of freshness and warmth.

Just Peppermint $3.5

A bright and golden-green infusion with a powerful aroma and sensationally
minty, sweet, smooth taste. Clean, fresh, uplifting and vibrant.

Chai Tea $3.5

Chai provides a calming boost on even the most wild and woolly day. A black
tea base with cardamon, cinnamon, ginger and vanilla in an assertively spicy

mix.

Coffees from

"NESPRESSO.
COFFEE MILK
Espresso 40ml oml $3.5
Macchiato 40ml dash $3.5
Cappuccino 40ml 50ml $3.8
Caffé Latte 40ml 80ml $3.8
Long Black 110ml oml $3.8
Mocha 40ml 80ml $4
Soft Drinks $3.5

Coke, Coke Zero, Diet Coke, Fanta, Sprite & Solo

Other Drinks

Chai Latte $4
Lemon, Lime and Bitters $4.5
Lemon Iced Tea $3
Juices $2.5
- Orange Juice
- Apple Juice
- Pineapple Juice
Waters $3.5
- Mineral Water
- Soda Water
- Tonic Water
Dry Ginger Ale $3.5
Hot Chocolate $4

Iced Coffee $4.5
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Ciders

Bulmers Original Apple Cider $7
Rekorderlig (Wild Berry / Strawerry Lime) $9.5
Thai Beers

Singha Beer $6.5
Chang Beer $6
Other Beers

Corona $6.5
Crown Lager $6
Heineken $6
Victoria Bitter $5.5
Cascade Light $5
Spirits $7
Smirnoff Vodka Canadian Club

Red Label Scotch Whisky Jim Beam Bourbon Whisky
Bacardi Superior White Rum Bundaberg Rum

Dry London Gin Southern Comfort

Midori Melon Liqueur Mae Khong (Thai Whisky)
WINES

House Wines Glass 15 litre
De Bortoli Cabernet Merlot $3.5 $8.5
De Bortoli Chardonnay $3.5 $8.5
Lambrusco $3.5 $8.5
White Wine Glass Bottle
Four sisters Sauvignon Blanc $6.5 $20
Wolfblass Chardonnay $6.5 $20
Yalumba Riesling $6.5 $20
Deakin Estate Moscato $6.5 $20
Oyster Bay Sauvignon Blanc $7 $26
Red Wine

Jacob's Creek Reserve Shiraz N/A $20
Wolfblass Cabernet Sauvignon N/A $20




