
RESH THAI SALADS
31. SOM TAM (Papaya Salad) $14.90

The most famous Thai salad of shredded green papaya,
fresh chilli, garlic, tomato, dried Prawns, chopped peanuts
and fresh lime juice.

 

32. LARB GAI (Chicken Salad) $16.90
Traditional steamed chicken mince salad delicately
blended with onion, chilli, ginger, coriander, mint,
fresh lime juice and topped with ground rice powder.

 

33. NARM-TOK (Beef Salad) $17.90
Sliced char-grilled beef seasoned with Thai herbs, chilli,
red onion, fresh mint leaves, shallot, coriander,
fresh lime juice and topped with ground rice powder.

 

34. YUM WOON SEN
      (Chicken and King Prawn Noodle Salad)

$19.90

Steamed chicken mince, king prawns and
vermicelli noodles delicately balanced with onion, chilli,
coriander, mint, fresh lime juice and roasted cashew nuts.

 

35. YUM PED YANG
(Roasted Duck Breast Salad)

$21.90

Roasted duck breast mixed with sweet chilli paste,
red onion, shallot, coriander, roasted cashew nuts,
mint and fresh lime juice.

36. PLA GOONG (King Prawn SALAD) $21.90
Steamed king prawns seasoned with red onion,
sweet chilli paste, shallot, thinly sliced lemon grass,
mint and fresh lime juice.

37. YUM TA-LAY (Seafood Salad) $21.90
Mixed seafood seasoned with fresh lime juice, chilli,
shallots, red onion, thinly sliced lemon grass, coriander.

ROM OUR CHARCOAL GRILL
38. GAI YANG (Charcoal Chicken)  $17.90

Char-grilled chicken marinated in garlic, coriander roots,
and pepper and served with sweet chilli sauce.

39. MOO YANG (Charcoal Pork Slices) $17.90
Char-grilled pork marinated in garlic, coriander roots
and pepper and served with sweet chilli sauce.

40. SIAM SUNSET PRAWNS $24.90

 
 

Jumbo whole local prawns, butterflied and char-grilled in
the shell Thai-style for full flavour in a special sweet tamarind
sauce with cashews and coriander.

41. GOONG YANG
(Traditional Grilled Prawns with shrimp paste) $24.90
Jumbo whole local prawns, butterflied and char-grilled in the shell
Thai-style for full flavour in a finger-licking sauce of shrimp paste,
garlic, coriander roots and pepper.

OODLES AND RICE

42. PAD THAI
The famous Thai noodle dish consisting of egg, ground peanuts,
bean curd, bean sprouts and coriander. 

44. PAD SEE-EW
Stir-fried thick rice noodles with Chinese greens, egg,
soy and sweet black sauces.

47. THAI FRIED RICE
Jasmine rice stir-fried with onion, egg and shallot and your choice of meat.

48. SPICY THAI FRIED RICE
Jasmine rice stir-fried with onion, egg, chilli and Thai basil leaves
and your choice of meat.

50. THAI JASMINE RICE
51. THAI COCONUT RICE

 

TAKE AWAY MENU

43. PAD RARD-NAR
 Thick rice noodles stir-fried mixed with green Chinese boccoli,

baby corn and carrots in a special thick Thai sauce.

45. PAD KHEE MAO
Spicy stir-fried thick rice noodles, fresh chilli, Thai basil leaves and egg.

PULLENVALE

Ph: 3378 9888
Pullenvale Marketplace 

Cnr Moggill Rd & Bainbridge Dve, 
Pullenvale

DINNER:
Daily from 5.00pm - 9.00pm

 LUNCH:
 Tuesday to Saturday from 11.30am - 2.00pm

Menu and location details available at:

www.siamsunset.com.au

46. PAD KUA KAI  (Not sweet)
Stir-fried thick rice noodles with light soy sauce, egg and vegetables.

49. PINEAPPLE THAI FRIED RICE
Jasmine rice stir-fried with egg, cashew nut, raisin, pineapple and
vegetables and your choice of meat.

52. ROTI
53. STEAMED NOODLE

Small $4.00   Large $5.00 / serve 
Small $5.00   Large $6.00 / serve

$4.00 / serve
$4.00 / serve

ROM OUR CHARCOAL GRILL

Vegetarian
Chicken, Pork OR Beef
Prawn
Combo (Chicken and Prawn)

$14.90
$16.90
$20.90
$18.90



O  START
1. FISH CAKE (4) $10.00

 Traditional Thai-Style fish cakes
served with special sweet chilli sauce.

 
 

2. SPRING ROLLS
 (Chicken or Vegetarian) (4)

  $10.00

Thai-style spring rolls, served with sweet chilli sauce.  

 

3. STEAMED THAI DIM SIM (4) $10.00
Traditional Thai entrée consisting of
chicken mince and coriander root.

 

 

4. SATAY CHICKEN SKEWERS (4) $10.00
Char-grilled marinated chicken on skewers,
served with peanut sauce.

 5. TEMPURA VEGETABLES

 

$10.00
Fresh, seasonal vegetables lightly fried in
a soft traditional tempura coating.

6. CURRY PUFFS
 (Chicken or Vegetarain) (4)

 

$10.00

Thai style curry puffs served with a light sweet chilli sauce.

7. GOLDEN PARCELS (4) 

 

$10.00
Chicken mince with  water chesnuts wrapped
in crispy won ton pastry.  

8. COCONUT PRAWNS (4) 
 

$10.00
Special crispy Thai coconut prawns
served  with sweet chilli sauce.  

9. SALT & PEPPER CALAMARI
 

$10.00
Crispy calamari pieces seasoned with salt and pepper.

 
10. MIXED ENTREE $10.00

A combination of a spring roll, a satay skewer,
a golden parcel and a curry puff.  

HAI SOUPS
11. TOM YUM GOONG $11.00

Traditional spicy Thai prawn soup with chilli,
lemon grass and kaffir lime leaves. 

 

12. TOM KHA GAI $11.00
Thai chicken coconut soup with galangal,
coriander and kaffir lime leaves.

 

13. TOM YUM TALAY $11.00
A spicy mixed seafood soup seasoned with chilli,
kaffir lime leaves and lemongrass.

 

HAI CURRIES

CURRY DISHES CAN BE ORDERED
WITH YOUR CHOICE OF:

 

Vegetarian
Chicken, Pork OR Beef
Roasted Duck Breast OR Barramundi Fillets
Squid, Scallops, Prawns or Combination Seafood

$14.90
$17.90
$21.90
$21.90  

14. GANG DAENG (Red Curry) 
Aromatic Thai red curry cooked in coconut milk,
red curry paste, bamboo shoots and Thai basil.

 

15. GANG KEOW WAN (Green Curry) 
A traditional Thai curry cooked in coconut milk,
green curry paste, green beans, bamboo shoots and Thai basil.

16. MASSAMUN BEEF
Tender beef cubes cooked in coconut milk and Massamun curry
with caramalised onion and potato. 

17. PANANG 
Creamy Thai curry cooked in coconut milk and Pa-nang curry
paste with red capsicum and Thai basil.
Please note: Panang curry sauce contains peanuts.

18. GANG KAREE (Yellow Curry)
Potatoes and herbs simmered in a mild yellow curry
and coconut milk.

 

19. GANG PED YANG (Roast Duck with Lychees) 
Roasted boneless duck breast with mild red curry paste,
coconut milk, cherry tomatoes, kaffir-lime leaves and lychees.

 

20. CHOO CHEE CURRY 
A creamy medium spiced curry cooked in coconut milk with 
fresh beans and shredded kaffir lime leaves

 

ROM THE WOK

STIRFRIED DISHES CAN BE ORDERED
WITH YOUR CHOICE OF:

 

22. PAD MED MA-MOUNG (Cashew Nut) 
Stir fried with cashew nut, shallots, red capsicum
and sweet chilli jam. 

23. PAD GAPOW (Basil) 
Stir fried with fresh chilli, Thai basil leaves, shallots
and red capsicum.

 

24. GRATIAM PRIK THAI (Garlic & Pepper)
Stir fried with fresh garlic and white pepper and
served with steamed Chinese broccoli and fresh coriander.

25. PAD KHING (Ginger)
Stir fried with fresh ginger, garlic and white pepper and 
served on a bed of steamed chinese broccoli.

26. PAD NAM MUN HOY (Oyster Sauce)
Stir fried with oyster sauce, green vegetables
and shallots. 

 

27. PAD PREOW WAN (Sweet & Sour)
Stir fried in sweet & sour sauce with cucumber,
tomato, onion shallot and pineapple.  

28. PAD PRIK KHING 
A spicy stir-fry in chilli and galangal paste
with green beans and red capsicum.

29. SIAMESE WATERCRESS (Morning Glory)
      WITH CRISPY PORK BELLY 

The famous South-East Asian green vegetable flash fried with
soy bean paste, fresh chilli and slices of crispy pork belly.

30. PRA RAM LONG SONG
Steamed vegetables with Thai peanut sauce.

Prices include GST
No MSG is added to our meals

 
 

Vegetarian
Chicken, Pork OR Beef
Roasted Duck Breast OR Barramundi Fillets
Squid, Scallops, Prawns or Combination Seafood

$14.90
$17.90
$21.90
$21.90

21. SESAME ROAST DUCK 
Half a crispy duck with our chef’s special sweet and 
spicy red sauce and sesame seeds.

$27.90


