THAI DINE-IN WITH TYUN

\FFORDABLE PERSON

AL CHEF

and soya sauce. Baked golden brown and

/ Coriander seed chicken puree with garlic
&F drizzle with sweet chilli sauce.

Vermicelli, Thai basil, and tender shrimp wrapped in rice
sheet. Served alongside mint lemon dip.

Truly native Thai dish enjoyed widely in Thailand. Carrot string,
cherry tomato, and dreen bean tossed in tangy dressing with
garlic, palm sugar, and lime juice.

Coconut cream, cherry tomatoes, ginger. Creamy, sweet and tangy.
An all time favourite dishl!l

A well known Thai soup. Lemon grass, lime leaf, and galangal with
house chilli paste. Earthy and well rounded. Traditionally served
with shrimp but tender pieces of chicken are also delicious.
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Tender chicken pieces marinated in the Thai green curry. Grilled to
perfection. Imagine a bowl of curry wrapped inside chicken pieces.

!

The one and only, Tyun’s sighature dish. Caramelized onion with
crush pepper and tender pork slices. You can tell from the other
end of town when we are cooking the 419---spice is in the airl Well
rounded heat that will bring you to your knhees

A great dish for garlic lovers. Simple is best. Garlic, ground pepper,
ahd the meat of your choice. Clean cut, sharp, and delicious. Best
enjoyed with medium-rare striploin.

An authentic Thai dressing on BBQ tender pork slices. The hot
anhd sour taste will have you squeezing your cheeks.
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Choice of whole fish or fillet deliciously seasoned. Lemon zest and
garlic. Steamed to keep it moist and melt inh your mouth tender.

Choice of whole or fillet pan—fried till golden and crisp. Topped
with onionh sweet chilli sauce. If seafood ish’t your thing, this
dish might chahge your mind.

Flash—-fried crisp tuna flake topping off with traditional Thai Dressing with
lime juice ahd onioh. Sweet ahd sour tunha crisp!l

Pan seared pineapple and meats of your choice with
cheery tomatoes and mixed vedetables A kids’
all-time favourite.

If you are new to Thai food, this is a safe and
tasty way to start. Mixed of seasonal vegetable
and meat of your choice. There is nho better way
to enjoy vegetables.

A medley of mixed nut, sweet bell
pepper and drizzle of tasty sweet
soy sauce. Our all-time fav.ll
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\ Glass noodle backed in coconut cream, soya sauce,

and herb and spices. Topped with cherry tomatoes
ahd vegetables.

Distinct Thai green curry paste that sets it apart.
An irresistible combination of creamy coconut milk and
assorted seasonal vegetables. Try it with Tofu or
tender chicken pieces.

A stir-fry that pack a punch. Caramelized onionh with
mouth—watering chilli slices and lime juice sure to liven
up your feast.

Roasted eggplant tossed with lime juice, cherry tomatoes,
and onion. Topped off with hardboiled egg slices. Colourful,
tasty and good for youll

House Pad Thai sauce with tender rice noodle.
The world renown Thai dish, served alongside sprout and lime.

A twist on the traditional Pad Thai enjoyed across
Thailand. House Pad Thai sauce blend with curry
paste. Anything but ordinary!l
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LIGHT FRIED RICE WITH ASSORTED VEGATABLES,
CRANBERRIES AND A TOUCH OF SOYA SAUCE

MINCED GARLIC IN A PAN-FRIED RICE, VERY AROMATIC,

JASMIN RICE PREPARED IN COCONUT
CREAM, RICH AND LIGHTLY SWEETENED,
GOES WELL ANY DISH,

STREAM RICE INFUSED WITH GOLDEN EGG NOODLE FLASHED FRIED WITH
NUTTY GARLIC BROWN BUTTER, YUUM!// DRIZZLE OF SOY SAUCE, IN CASE YOU ARE

IN A STRINGY MOOD,

STARCH

RICE

ORDINARY STEAMED RICE
THE TASTY SELECTIONS
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