Soi Menu (A3 Flat Folded to DL 6pp)
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MINI DISHES

SPANNER CRAB BUNS $15

Spanner crab mix with
mayonnaise, tobiko & house-

TOP BACK

THAI JOY MINI SOUP $5.5

Sweet and sour egg soup
w/ shredded mushroom,

NOODLE
BAR

SALADS

SCALLOP PICKLE
CUCUMBER SALMON TERIYAKI BUNS $15 OCTOPUS TAKOYAKI BALLS  $8 EEEKSOBA NOODLE $14
Seared scallop w/ lightly Fresh salmon with garlic w/ Japanese mayonnaise _
pickled cucumber, apple & mayonnaise, house-pickled & okonomi sauce (7 pcs) w/ Soy yuzu dressing
chilli yuzu soy (2pcs) onion & teriyaki sauce PRAWN TEMPURA $9 GREEN APPLE SALAD W/ $15
FRESHLY HAND-MADE $12 3 pcs) BATTERED FISH FILLET /
w/ Wasabi mayonnaise (3pcs) .
BEEF GYOZA PRAWN TEMPURA BUNS $15 w/ Sweet chilli sauce, cashew
Housemade gyoza w/ Prawn tempura with pickled SPICY TOFU $10 nuts, red onion, & shallot
:;;:(Sgoz'lrizagnszif beef, ginger & honey peanut butter w/ Chilli eggplant miso (6 pcs) THAI CHICKEN OR BEEF
ise (3 SALAD /

mayonnaise (3 pcs) JAPANESE FRIED $8 e beaf or chick
FRESHLY HAND-MADE $12 CHICKEN WINGS inly sliced beef or chicken

SOFT SHELL CRAB BUNS $15
NEW ZEALAND BASA ] ) (4pcs) w/ fresh garden vegetables
GYOZA / w/ Wasabi mayonnaise (3pcs) & our authentic Thai chilli &
House made gyoza w/ LAMB BUNS $15 SPICY OR STEAMED $5 zesty lemon dressing
basa fillet, shichimi pepper, o | ked lamb EDAMAME
lemongrass, coriander & picy slow C_OO ed lam YV/ w/ Pink salt LAMB SALAD / K
white soy (5 pcs) ca.bbage, spicy mayonnaise 2 Marinated lamb with lettuce, o3 ) °
CRISPY THAI VEGETABLE  $10 eiepene (pes ceery, mixed leat chill
SPRING ROLLS KARAAGE BUNS $15 mint & red onion
Vegetable spring rolls w/ Deep fried chicken, teriyaki
plum sauce (4 pcs) glaze & freshly chopped

cabbage (3 pcs)
KARAAGE CHICKEN $12

w/ BBQ chilli sauce
& salad (5pcs)

All dishes come with a healthy serve of fresh vegetables.
No added MSG. May contain egg & traces of nuts.

MAINS

PROTEIN w=——""

NOODLES

YAKISOBA

| ith ki
(CHOOSE YOUR PROTEIN) Soba noodes with tonkatsu &
teriyaki sauce, cabbage, chopped
CRISPY BARRAMUNDI $22 VEGGIES $14 shallot, onion, carrot, mushroom,
PAD THAI i ;
Deep fried barramundi w/ egg & topped with bonito flakes
TOFU $15 e . ) .
house-made Thai sauce Stir-fried rice stick noodles w/ bean & sesame oil
(served with rice) CHICKEN $15 sprouts, garlic chives, egg, crushed YAKIUDON
peanuts & lemon
SIZZLING MARINATED $22 BEEF $15 | Udon noodles with soy, oyster,
WAGYU STIR-FRY BLACK | PAD SEE EW fish sauce, cabbage, chopped
PEPPER LAMB $17 Stir-fried thick rice noodles w/ Chinese shallot, onion, carrot, mushroom,
Wagyu stir-fry w/ black SEAFOOD $17 broccoli, egg & sweet soy sauce egg, bonito flakes & sesame oil
pepper, onion, shallot,
mushroom & green beans PRAWN $17 PAD KEE MAO / / KOREAN SPICY $14
P o L CHICKEN NOODLE /
(served with rice) COMBINATION $19 Stir-fried thick rice noodles w/ ) )
mushrooms, egg, baby corn, Stl'r—fry Korean rr.warlnated.
?:-II:IIIFIQ_-LFI%YA)S(R E/G,G,',)LANT $18 pumpkin, bamboo shoot, fresh chilli chicken w/ veggies & choice
— [— & Thai basil of ramen or udon noodle
Sliced eggplant, zucchini,
green beans & pumpkin
stir-fried in XO spicy seafood R A M E N C U R R Y
sauce & chilli basil ?
(served with rice) & S O U P S LAKSA SOUP D R I N K S
STIR-FRY VEGGIES W/ $15 (CHOOSE YOUR PROTEIN) Rice-stick r.100dles in a sweet
FRIED TOFU / / coconut milk flavoured soup w/
fried tofu stir-f All curries are served with a side tofu, bean sprouts, dried shallots HOT JAPANESE RICE TEA $4
Deep fried tofu stir-fry w/ of white or brown rice (allow 15 mins & sesame seeds
green beans, bambgq shogts, for curries & soups) FRESH COCONUT JUICE $6
baby corn & Thai chilli basil MISO RAMEN
i i REEN RRY .
(served with rice) G ] cv /s ) Miso based noodle soup w/ wakame, SLUSHIES
JAPANESE CHICKEN $15 Thai green curry w/ coconut milk, nori, chopped shallot, bamboo
CURRY DONBURI zucchini, eggplant, green beans, shoot, boiled egg & fish cake LYCHEE SAKURA $6
. bamboo shoot & sweet basil : :
Japanese chicken curry w/ SHOYU RAMEN lychee, lime & mint
rice, pickled ginger, dakuan,
shallgt & norig d MAS_SAMAN CUR_RY Soy sauce noodle soup w/ wakame, COCO-MANGO $6
A mild swe.et Tha_' curry w/ nori, chopped shallot, bamboo coconut, mango & mint
SLOW COOKED BEEF CHEEKS $24 coconut milk, onions, potatoes shoot, boiled egg & fish cake
) ) & roasted peanuts WATERMELON SUIKA $6
w/ Salad, wasabi mayonnaise RAMEN I gl
& black rice watermelon, mint & lime
PANANG CURRY // Chicken broth noodle soup w/
SOI CHICKEN BREAST $22 A satay flavoured sweet curry w/ wakame, nori, chopped shallot,
KATSU zucchini, eggplant, green beans, bamboo shoot, boiled egg &
w/ Salad, tonkatsu sauce pumpkin & sweet basil fish cake
' A fAl 2 N
&blackrice TOM YUM SOUP / SHOYU UDON ) “i 1 B
THAI SALT & PEPPER $16 Rice-stick noodles in a mildly Soy flavoured udon noodle soup R ?‘ 7 )
CALAMARI 3 |

Deep fried squid w/ diced
vegetables & house-made
Thai sauce
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spicy & sour soup w/ tomato,
mushroom, baby corn, lemongrass,
kaffir lime leaves, lime juice,
coriander & crushed chilli

w/ wakame, nori, chopped shallot,
bamboo shoot, boiled egg &
fish cake
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