- If you are allergic to something please let us know.
*Recommended 10% gratuity will be added to the bill.

Addie's Thai

RESTAURANT

ADDIE’S PLATTER 18.00

Combination of Money Bag, Chicken Sateh,
Prawns Rolls, Fish Cakes, and Dumpling
(2pcs each)

MONEYBAG PASTRY qonav 7.50

Deep fried minced chicken and prawns wrapped in
moneybag-shaped pastry

SPRING ROLLS o Uavilezvas  6.00

Spring rolls stuffed with vegetables and glass noodle

GYOZA VEG © vAeatn 7.00

Deep fried vegetable gyoza

STARTERS

PRAWNS ROLLS dailezfi  7.50

Spring rolls stuffed with prawn & minced chicken

THAI SAUSAGES &2  “4nsandanu 8.00

Deep fried Thai pork sausages served with peanuts,
ginger and fresh chilli

CHICKEN WINGS inlivaa  7.50

Deep fried chicken wings topped with crispy garlic

TORD MUN PLA J& vaasiuilan  7.50

Spicy Thai fish cake

CHICKEN SATEHe  ‘rgug:  7.50

Marinated chicken skewers served with house made
peanut sauce

KHANOM JEEP Ay 7.50

Steamed pork and prawns dumplings served with sweet
soya sauce

PRAWN CRACKERS  #mnsuufs 5.00

SOUP + SIGNATURE MAIN DISH

SEAFOOD MAIN DISH

STIR FRIED DISH ¢ CURRY

RICE DISH « MEAT SPICY SALAD

VEG STIR -« SIDE DISH -

TOPPINGS



soup -
TOM YUM ) siaen

Hot and sour broth spiced with chilli, lemongrass, kaffir
lime leaves, mushroom and lemon juice

PRAWNS ® Small (1pp) 7.50

e Large (2-3pp) 17.50

CHICKEN/ ® Small (1pp) 7.50
MUSHROOM o Large (2-3pp) 15.50

TOMKHA ¢z

Creamy coconut soup with galangal, lemongrass, lemon
juice and chilli oil

PRAWNS ® Small (1pp) 7.50

e Large (2-3pp) 17.50

CHICKEN/ ® Small (1pp) 7.50
MUSHROOM o Large (2-3pp) 15.50

SIGNATURE MAIN DISH

WEEPING TIGER STEAK
tdadagln 19.50

Sizzling sirloin steak in Thai style served
with homemade sauce

GRILL NECK END PORK
mavagnghazza

Grilled marinated pork served
with tamarind dipping sauce

BLACK PEPPER CHICKE

Ladananlynash

+If you are allergic to something please let us know.
*Recommended 10% gratuity will be added to the bill.

Large (2-3pp)

TOMSABB 4 éuuwtufiasowsy 17.50

Spicy soup with chilli powder, galangal and lemongrass

TOM-PO-TAE SOUP Jj 19.50
gl lzuendgl '

Hot and sour Thai seafood soup
with aromatic herbs
and fresh chili

GRILL KING PRAWNS
AILA 18.50
Grilled king prawns in Addie's specialty sauce

PANANG KING PRAWNS
WewuINI v 18.50

King river prawns in panang curry sauce
served on a sizzling pan
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SOUP -+ SIGNATURE MAIN DISH

SEAFOOD MAIN DISH

STIR FRIED DISH  CURRY

RICE DISH - MEAT SPICY SALAD

VEG STIR -« SIDE DISH -

TOPPINGS



‘ SEAFOOD MAIN DISH -
SEAFOOD BRANDY J; 19.50

Aeaalily

Stir-fried seafood (prawns, squid,
mussels and fish) with hot chilli,
galangal, kaffir lime leaves,
lemon grass and French brandy

SEA BASS FISH SAUCE 22.50
Uanewavasinad

Deep-fried whole sea bass topped with aromatic fish
sauce and served with spicy dipping sauce

COD SWEET CHILLI 4 19.50
UamaadagnInmnINw
Crispy fried cod topped with sweet chilli sauce

SEA BASS SWEET CHILLI 4 23.50
UanewagagnInuIu

Crispy fried whole sea bass topped with sweet chilli
sauce

SEA BASS THAI HERBS J 25.50
Uanewaayu'lng

Deep fried whole sea bass
topped with fresh Thai herbs
and cashew nuts

SEA BASS CHILI FARM J 23.50
UINTNIREAIU

Crispy fried whole sea bass topped with spicy chilli
sauce, made of chilli powder, rice powder, red onion,
and coriander. Flavoured with lemon juice and fish
sauce

SOFT-SHELL CRAB CHILLI 4 20.50
Yidndanininda

Stir fried soft-shell crab with chopped chilli, garlic,
spring onions, salt and pepper

SEAFOOD MAIN DISH

STIR FRIED DISH ¢ CURRY

+If you are allergic to something please let us know.
*Recommended 10% gratuity will be added to the bill.

COD FRESH CHILLI s 19.50
UaeaadanInga

Deep-fried cod fillet stir-fried with fresh chilli,
minced garlic and morning g

SEA BASS LEMON STEAM 4 25.50
U NTNIRINZUI

Steamed whole sea bass flavoured with fresh herbs of
lemon grass, lemon juice and fresh chopped chilli

COD GARLIC SAUCE 19.00
Uaraadagnizinian
Crispy fried cod coated in garlic sauce

SEA BASS GARLIC SAUCE 23.50
Uanzwatagnssinan
Crispy fried whole sea bass coated in garlic sauce

RICE DISH ¢ MEAT SPICY SALAD

VEG STIR -« SIDE DISH -

TOPPINGS



‘ STIR FRIED DISH -
HOLY BASIL 4 AANTINg

Stir fried with chopped chilli, garlic, onions, long beans
and fresh Thai basil leaves

CHICKEN / PORK / BEEF / VEG+TOFU 12.00
MINCED CHICKEN / MINCED PORK 13.00
PRAWN / SQUID 13.90

PAD OYSTER SAUCE digshsiuvas

Stir fried with oyster sauce, onions, carrots, pepper,
spring onions, red and green peppers, and mushrooms

CHICKEN / PORK / BEEF / VEG+TOFU 12.00
PRAWN / SQUID 13.90

NAM PRIK PAO J Aahwainu

Stir fried with “Sweet Chillli Paste”, long beans,
mushrooms, red and green peppers, and onions

CHICKEN / PORK / BEEF / VEG+TOFU 12.00

PRAWN / SQUID 13.90
CURRY -
ROAST DUCK CURRY J 14.90
wnaAekfigsng

Thai roasted duck with red curry paste, coconut milk,
pineapple and sweet basil

Green Curry J uwnoudienvanu

A Traditional Thai green curry made from fresh green
chilli and Thai herbs - cooked in coconut milk with
bamboo shoots

CHICKEN / PORK / BEEF / VEG+TOFU 12.50
PRAWN 13.90

STIR FRIED DISH ¢« CURRY

«If you are allergic to something please let us know.
+Recommended 10% gratuity will be added to the bill.

GINGER STIR FRIED #adiv

Stir fried with ginger, mushrooms, onions, spring
onions, black fungus, and pineapple

CHICKEN / PORK / BEEF / VEG+TOFU 12.00
PRAWN / SQUID 13.90

DRUNKEN DUCK J flgfiadian 16.50

Stir fried roast duck with fresh chilli, red and green
peppers, onions, mushrooms, and Thai fresh basil leaves

PAD HIMMAPARN J «=

AALAANT NI TRINIUST
Stir fried with cashew nuts, red chilli, red and green
peppers, spring onions, and soya sauce

CHICKEN / PORK / BEEF / VEG+TOFU 12.00
PRAWN / SQUID 13.90

MASSAMAN CURRY e unviiadiu

Stewed beef or chicken with peanuts and potatoes,
slowly cooked in rich Massaman curry made with
aromatic Thai spices including turmeric, cinnamon, and
cumin.
CHICKEN 13.50
BRAISED BEEF 14.90

PANANG CURRY J unonsuug

Spicy red curry cooked with coconut milk and kaffir lime
leaves
CHICKEN / PORK / BEEF / VEG+TOFU 12.50
PRAWN 13.90

RICE DISH  MEAT SPICY SALAD

VEG STIR -« SIDE DISH -

TOPPINGS






