- - oo Q
CHIGKEN or BEEF or VEGETABLES TAA ~E—— o Q.

COMBINATION ( SarooD ) k Wl/'f 777 wv/ A

PRAWN

EXTRA TOFU or VEGETABLES . FRIED RICE EGGS with SPRING ROLL 2rcs)  $14
Yy g PAD SE-EW CHICKEN with SPRING ROLL 2rcs) $14
$10

CURRY

PAD KHING & GARLIC & PEPPER ¢

Stir fry with ginger, Farlln shitake Original Thai stir fry with soy sauce,

mushroom, seasonal vegetables in oyster sauce, minced garlic, ¥ )

a fasty sauce. cracked pepper and seasonal vegetables. = B !

CASHEW NUT GREEN CURRY ¢ o vl s, (AR Modern Thai
Famous Thai stir fry with seasonal Apurular Thai curry dish wnh Ilme & e gy _ = Cuisine & Bar
va%elahles authenticated chilli jam basil leaves in a green curr[v Ipasle cooked | . _ ¢ N

and roasted cashew nuts. in creamy coconut milk, mildly spicy.

GHILLI BASIL ¢ .~ PANANG CURRY & ~

Stir fry flavoured with crushed garlic, A fragrant Thai sweet and all-round
slices of fresh long chilli and Thai basil smooth curry with seasonal vegetables,

leaves in a tasty sauce with seasonal fresh red chilli, chnﬂped lime leaves, FRIED RICE EG6S

vegetables. finally flavoured with red chilli paste. WITH e HOLL

Nesdles £ mapTin Side Zuf/b% —-—'

Exlremelﬂ popular thin rice noodle dish

ne /@w& with shallot, eﬂg&tnfu , topped with sprouts, STEAMEI] HlGE 85

served with side crushed nuts and lemon,

i JUMBO STEAMED RICE 58
!Tali\ Hnﬁe&%ilﬁweeté sy sauce, Chinese broccoli GUGUNUT RlGE ) 85 L 87 \’ﬁ\\}
!:I'!t\ Hn%&EEnMﬁIP Harllc pepﬁernnrns STIGKY HIGE SB 5 1 4 5 94

fragrant basil leaves and Chinese broccoli RUTI 34

STEAMED NOODLES $5 O 1[]1/2 Henshall Way, Macquarie ACT 2614
P o FRESH CHILL 33 @ www.divinecafeandbar.com.au

Traditional Thai Fried rice with egg, onion,
TOM YUM FRIED RIGE BREAKFAST / LUNCH DINNER

seasoning sauce & Vegetables STEAMED SIDE VEGETABLES 31 2

M Originating in the centre of Thailand spicy, fragrant o - Miprces incusive of GST and subject {0 a price. . 4 KT \
8 i mushtoon, hery omtoes and l:agg ! ,é" R i o e TUE  :300AM-2.30PM  WED-THU :4.30 PM - 8.00 PM
FRIEI] RIGE h EGG 814 ! - Food ingredients and prices are subjected to change without prior notce. WED - SAT: 7.30 AM - 2.30 PM FRI - SAT :4.30 PM - 8.30 PM
W|t - If you have any food allergies, please advise with our staff. SUN 830 AM - 2.30 PM M[]N’ '[UE’ SUN : [;L[]SH]

Slivers of 3|13|||]1 mixed corn, carrot, - Many of our dishes contain shellfish, gluten or nut, please advise with our staff.

peas and SEHSUIIIIIU sauce. - We are unable to guarantee that ou dishes are 100Y% free of residual gluten, MON : CLOSED

= nutor shellfish traces, please advis with our staff

/ |\ Veuelarlan (& )Ask for Gluten Free /¥ Spicy :gm Recommend Fully Licensed = NOBYO = Please do not bring your food & drink inside




VEGETARIAN SPRING

ETAR NG ROL 81
Deep fried spring roll pastry with mixed vegetables.

GOLDEN CRISPY SOFT SHELL GRAB  $18

Deep fried lightly battered soft shell crab served with sweet chilli sauce.

PRAWNS CAKE

GRISPY PORK BELLY

Deep fried crispy pork belly served with hot chilli sauce.

403) $12

Popular snack crisp prawn cakes served with plum sauce.

with tom yum paste.

TOM SAAB

GOLDEN CRISPY SOFT SHELL GRAB ai herbs and chil,

2840 & Sulnd [

SAI GROG ISSAN

Thai sausaﬁe of pork served with

cabbage, chilli & ginger. ,
LARB MO0 $24 =
mg pork mince, pork liver salad consisting

§
0? Thai herbs dressed with Larh seasoning
GRILLED PORK JOWL $26
MO0 YANG )
he classic, Northeast Thai style

marinated pork jowl served with
Nam Jim Jaew (Thai chilli dip)

$16

. S\ .
RV Vegetarian (&) Ask for Gluten Free (f;;i.) Recommend

TOM YUM PRAWNS

A classic Thai spicy, sour fragrant soup with tomato,
mughroom, lime leaves, lemon juice, lemongrass

%Hiuy soup with soft pork bones, mixed with

$18

RILLED PORK JOWL ( Moo YANG

)
),

SAI GROG ISSAN

SPICY CRISPY
HICKEN SALAD

SPICY GRISPY 52 $27 48
GHICKEN SALAD (yum ur sag )

[}rispg chicken mixed with Thai fresh herbs
& larh seasoning.

MOONUMTOK 28

Grilled marinated pork ,']owl consisting of
Thai Herbs dressed with larb seasoning.

PAPAYA SALAD PORK BELLY $27

Green papaya salad mixed with chili &
garlic served with pork belly.

SOM TUM PLARA

Green papaya salad mixed with Thai anchovy Issan style.
+ ADD PIGKLED CRAB $2

SOM TUM THAI 318

Green papaya salad mixed with chilli.

$26

57 g
E PEpPeR squin

SALT & PEPPER SQUID = :
A favorite, Deep fried tender sqoid with light bread crumb, served with tartare sauce.
MO0 WAN - . W - §30
Crispy deep-fried P”'k belly dressed in a mildly five spicy caramel sauce,

served on a hed of green heans.

KANG PHED PED YANG = $30

Roasted duck fillet simmered in a classic red curry with fresh pineapple,
cherry tomatoes and lychees.

KA PAD MOO GROB

Stir fry crispy pork belly with chilli, garlic, basil & seasonal vegetables.

KANA MOO GROB 330

Crispy pork belly with Ghinese broccoli, crushed chilli & garlic in a rich oyster sauce.

. o

DIVINE DUCK

Stir fried roasted duck fillet in

$30 ~a
oyster sauce with green vegetables { : ¥ o
PLAPAD GHA <z~ $29 /5

Deep fried fillet Barramundi with chili, '
minced garlic, young pepper \,
and seasonal vegetables. \

MASSAMAN BEEF & $32
SERVED with ROTI

A comfort dish, full of flavour with

tender chuck beef slowly cooked over
half a day and left o infuse overnight

to fully inherit the flavour of -
the coconut milk. =

(PHAK BOONG FAI DANG ¢ $20

Stir fry morning glory, garlic, chilli in oyster sauce.

VEGGIE PRIK KHING =~ §22

Stir fry seasonal vegetables, kaffir lime leaves
in a delicious spicy sauce.

ASIAN GREEN $22

Stir fry Asian vegetables in oyster sauce.




