
Thai’d Me Up Restaurant and Bar 

 New Menu 
Small Bites 

All small bites at $9.90 each. Get any two for $17.00 ! 

B1   Prawn Cake  

 Homemade fried prawn patties served with tangy sweet and sour plum sauce. 

B2  Spring Rolls 

 Crispy vegetarian spring rolls served with Thai sweet chilli sauce. 

B3  Pandan Chicken 

 Fried marinated chicken wrapped in pandan leaves served with Thai sweet chilli 

sauce. 

B4  Tom Yum Drumlets 

 Our special rendition of crispy delight drumlets served with Thai sweet chilli sauce. 

B5  Tom Yum Fries 

 Classic French fries seasoned with spicy Tom Yum powder. 

B6  Thai Grilled Pork Skewer 

 Succulent grilled pork on stick, served with tamarind dip sauce. 

B7  Lemongrass Chicken 

 Deep fried chicken topped with basil leaves and lemongrass. 

 

 

Salads 

S1  Papaya Salad       $10.90 

 Shredded green papaya, carrots, long beans, cherry tomatoes, dried shrimps, chilli 

and crushed peanuts, tossed with cut chilli and lime dressing. 

S2  Green Mango Salad       $11.90 

 Shredded green mango, carrots, red onions, dried shrimps, and crushed peanuts, 

tossed with chilli flakes and lime dressing. 



S3  Minced Meat Salad      $12.90 

 Minced meat cabbage, red chilli, red onions, long beans, chilli flakes and lime 

dressing. Choices of chicken or pork. 

S4  Glass Noodle Salad      $13.90 

 Glass noodles, prawns,squid, minced pork, cherry tomatoes, coriander and red 

onions, tossed with cut chilli and lime dressing. 

 

Vegetables 

V1  Kailan        $10.90 

 Stir-fried with garlic and oyster sauce. Choices of Roasted pork (+$2.00) 

V2  Kang Kong        $10.90 

 Stir-fried with garlic, chilli padi, soybean paste and oyster sauce. 

V3  Broccoli        $10.90 

 Stir-fried with garlic and oyster sauce. 

V4  Mixed Vegetables       $13.90 

 Baby Kai lan, cabbage, baby corn, carrots, shiitake mushrooms and asparagus, stir-

fried with garlic and oyster sauce. 

V5  Kai Jeow – Omelette      $9.90 

 Plain fluffy omelette ala-Thai. Choice of minced pork (+$1.00) or prawn (+$2.00). 

 

Soup and Curries 

SC1  Mixed Vegetables Soup      $12.90 

 Clear broth with tofu, carrots, cabbage, broccoli, celery and straw mushrooms. 

SC2  Tom Kha        $12.90 

 Traditional coconut-based spicy and sour soup. Choices of chicken, vegetarian, 

seafood (+$2.00) or prawns (+$2.00). 

SC3  Tom Yum Gong       $14.90 

 Traditional spicy and sour soup. Choices of chicken, vegetarian, seafood (+$2.00) or 

prawns (+$2.00) . 

 



SC4  Red Curry       $15.90 

 Simmered with eggplant, pineapples and cherry tomatoes. Choices of Duck, chicken 

or vegetarian. 

SC5  Green Curry       $16.90 

 Simmered with eggplant. Choices of chicken, beef or vegetarian. 

SC6  Panang Curry 

 Deliciously simmered with coconut milk. Selection of chicken or tiger prawns 

(+$3.00). 

 

Meat 

M1  Minced Meat with Basil      $10.90  

 Minced Meat with Thai basil leaves, red onions and chilli padi. Choices of chicken or pork. 

M2  Cashew Nut Chicken       $13.90 

 Stir-fried with cashew nuts, capsicum, dried chilli and red onions. 

M3  Grilled Chicken       $16.90 

 Grilled marinated chicken with our signature spicy and sour dip sauce. 

M4  Honey Pork Ribs       $15.90 

 Our signature fried pork ribs dressed with delicious homemade honey sauce. 

M5  Grilled Pork Collar      $16.90 

 Grilled Marinated pork collar with our signature spicy and sour dip sauce. 

M6  Black Pepper Beef Fillet      $16.90 

 Stir-fried beef fillet with capsicum, cooked with homemade special black pepper 

sauce. 

 

 

Seafood 

SF1  Steamed Seabass with Lime and Garlic                                          $32.90 

 Steamed fish with signature lime and garlic sauce. 

 

 



SF2  Lemongrass Seabass                                                                            $35.90 

 Chef’s signature deep fried fish tossed with lemongrass and ginger, cooked with 

sweet sauce. 

SF3  Crispy Seabass with Green Mango Salad                                        $29.90 

 Deep-fried fish, topped with zesty green mango salad.    

SF4  Steamed Squid with Lime and Garlic 

 Steamed squid with our signature lime and garlic sauce.        $23.90 

 SF5  Grilled Squid                                                                                        $19.90 

 Grilled squid served with tangy and spicy dip sauce. 

SF6  Squid with Salted Egg                                                                         $16.90 

 Stir-fried squid topped with salted egg sauce. 

SF7  Claypot Thai Glass Noodles with Prawns                                       $19.90 

 Glass Noodles and marinated prawns cooked to perfection in a claypot. 

 

Rice and Noodles 

RN1  Phad Thai                                                                                             $12.90 

 Traditional Thai-style noodles stir-fried with eggs, bean sprout, tofu and chives. 

Choices chicken or prawns (+$2.00) 

RN2  Beef Kway Teow                                                                                 $13.90 

 Stir-fried flat rice noodles with eggs, baby kai lan, carrots and sliced beef fillet in soya 

sauce. 

RN3  Pineapple Fried Rice                                                                          $12.90 

 Classic pineapple fried rice, with eggs, cashew nuts raisins, and topped with chicken 

floss. Choice of chicken or prawns (+$2.00). 

RN4  Olive Fried Rice                                                                                    $12.90 

 Thai fried rice with black olives, minced pork, eggs, red onions, cashew nuts and chilli 

padi. Choice of chicken available. 

RN5  Tom Yum Fried Rice                                                                           $12.90 

 Thai fried rice with egg and our special blend of Tom Yum sauce. Choices of Chicken 

or prawns (+$2.00) 

 



RN6  Stir-fried Beef with Egg                                                                    $15.90 

 Stir-fried beef with eggs and Chef’s Special Sauce served with Thai fragrant white 

rice. 

RN7  Plain White Rice                                                                                 $1.50 

 Thai fragrant white rice. 

 

Dessert 

D1 Ice Cream            $4.90 

 Choices of Thai Milk Tea Ice Cream, Coconut or vanilla, topped with crushed peanuts. 

D2  Red Ruby         $4.90 

 Chilled coconut milk with water chestnut cubes. 

D3  Lob Chong        $4.90 

 Pandan jelly with coconut milk. 

D4  Chendol        $4.90 

 Coconut milk, gula malaka with green jelly noodles. 

D5  Mango Sticky Rice      $7.90 

 Thai sticky glutinous rice paired with fresh mango, drizzled with creamy coconut milk 

and crispy rice grains. 

 


