
•  BYO $3  per  person  (wine  only)
•  15% su rcharge  on  publ ic  ho l iday
•  A l l  p r ices  a re  inc luded  GST
•  V ISA,  Mastercard  accepted  (NO AMEX)  
•  I f  you  are  concerned  with  a l lerg ies  to  certa in  ingredients
  p lease  inform ou r  staff.
•  Food  ingred ients  and  p r ices  a re  subject  to  be  changed
  wi thou t  p r io r  not ice
•  No  seperate  b i l l

@ k i n n d e r m c h e r m s i d e @ k i n n d e r m c h e r m s i d e



G E T  S TA R T

2.  DUCK PANCAKE                                    $7 each
        Roasted pulled duck on homemade pancake,
       cucumber, spring onion & honey hoisin sauce

Gluten FreeG VegetarianV VeganVG Rate of Spicy Contains Peanut

 3.  CURRY PUFF (4 pcs)                                   $13   
          Crispy puff stuffed with mixed vegetable  
 

  4.  CRAB PRAWNS ROLL (4 pcs)                     $9
         Deep fried net roll, filled with crab meat, plum sauce  
  

4 3

2

V VG

V VG1.  VEGETALIAN SPRING ROLL (3 pcs)    9
       Deep fried spring roll with mixed vegetable,
       sweet chilli sauce    



8

5.  SEARED SCALLOP             $7 each 
       Pan�seared sea scallop with
       spicy chilli and lime dressing

7.  CRISPY PORK BELLY
     MINI BUN                       $8 each   
       Crispy pork belly , celery, pickles cucumber
       and chilli mayo

6.  FRESH OYSTER           $5 each 
       Thai style eating of fresh oyster
        with spicy chilli and lime dressing

G

G



S M A L L  D I S H

 8.    CHICKEN SATAY  (8 skewers)                               $13
          Grilled chicken skewers, with peanut sauce

 9. CHIANG MAI GYOZA (4 pcs)                               $15
         Prawn & pork gyoza in Northern Thai curry soup

8

9

G

10.  COCONUT CRUMBED PRAWNS (7 pcs)             $16 

          Deep fried coconut crumbed prawn, plum sauce

10



12.  CALAMARIZE SQUID                       $17
        Wok toasted squid with sweet dark soy calamarized

13.  DUCK SAN CHOY BAU (2 pcs)     $14
          Duck mince, water chestnuts and
          fresh iceberg lettuce cup

11. SALMON CARPACIO                         $15
         Slices of salmon sashimi with soy sauce
         and sesame vinaigrette 

G



G R I L L E D  &  S A L A D

15.   GRILLED CHICKEN                                                         $25
         Grilled marinated chicken thigh skin on
          with Nam Jim Jaew sauce

16. GRILLED WAGYU BEEF                                                 $29
         Char-grild Wagyu sirloin, served with mixed vegetable 
        and Nam Jim Jaew sauce

G

GG

14. GRILLED PORK RIB                                                         $29
        Grilled pork ribs, spice tomatoes & honey sauce

G 



17.  NAM-TOK WAGYU BEEF      $28
    
         Grilled wagyu beef with dry chilli, ground roasted rice, Thai herb & lime

18.  PAPAYA SALAD                                                  $15
        WITH SOFT SHELL CRAB                                    $20   
  
    
          Sweet & sour green papaya salad, peanuts
         & crispy soft shell crab

G 

18

17

19.  GRILLED CHICKEN SALAD         $25
    Grilled Chicken thigh fillet, salad mix,
          thai herb and mild chili jam dressing

19



S I G N AT U R E  D I S H

20. CHILLI JAM SOFT SHELL CRAB               $30
         Crispy soft shell crab, homemade chilli jam & egg

22. CRISPY WHOLE BARRAMUNDI              $49
        Crispy fried whole barramundi, sweet fish sauce & green apple salad

G 21. CRISPY CHICKEN CASHEW NUT           $22
         Stir fried crispy chicken, cashew nut, chilli jam & vegetable



24. CRISPY PORK CHINESE BROCCOLI           $26
         Stir fried crispy pork with chinese broccoli, broccoli

23. RED CURRY DUCK                                        $30
         Red curry of roasted duck with
         pineapple, lychee and thai basil



25. CRISPY PORK BELLY                             $27
         with smoked chilli and tomatoes relish

26. ORANGE DUCK                                      $35
           Tender roasted duck with bok choy 
           & orange plum sauce

25

26



27. BARRAMUNDI CURRY                            $29
        Pan seared wild barramundi fillet with southern thai 
        yellow curry & betel leaves

G 

28. BLACK PEPPER BEEF                              $29
         Stir fried wagyu beef, black paper sauce & vegetable

29. CHILLI JAM CRISPY PORK                      $28
         Stir fried crispy pork belly, chilli jam & vegetable
 



C U R RY  &  S O U P  * * * R e c o m m e n d  e at  w i t h  r i c e

G 

30.  GREEN CURRY            (Chicken/Beef)                    $23                       
             Apple eggplants, Snake bean, kaffir lime leaves and thai basil

G 32. PANANG CURRY      (Chicken/Beef)              $23           
            Pumpkin, Snake bean, kiffir lime leaves and thai basil

G 

33. TOM YUM SEAFOOD                                  $24
         A mildly spicy and sour clear soup with seafood

G 31. MASSAMUN BEEF                                            $24            
        Massamun curry of slowly braised chunk beef and potato

G 



WO K  N O O D L E  &  R I C E  

34. PAD THAI                                 
        
        Stir fried rice noodles with egg, dried shrimps,
        peanut, bean sprouts

35. PAD SEE�EW     
        
        Stir fried wide rice noodle with egg and chinese broccoli

36. SPICY NOODLES 
 
        Stir fried wide rice noodle with green peppercorn, 
        chilli & basil

G 

CHOICE OF :
VEGETABLE                                                     $19
CHICKEN OR BEEF                                         $20
PRAWNS                                                          $25

37. THAI FRIED RICE 

        Thai fried rice tomatoes and chinese brocolli
38. CRAB FRIED RICE                                       $27
         Fried rice crab meat with egg and shallot

34

35



WO K  S T I R F R I E D  

39. CHILLI BASIL SAUCE                                   
          Stir fried with crushed garlic, chilli & Thai basil 

40. CASHEW NUT SAUCE                                   
          Stir fried with mild chilli jam, vegetable & roasted cashew nut

41. OYSTER SAUCE                                   
          Stir fried oyster sauce garlic & vegetable

42. PEANUT SAUCE                                  
          Stir fried with housemade peanut sauce & vegetable

CHOICE OF :
VEGETABLE                                                        $20
CHICKEN OR BEEF                                            $21
PRAWNS                                                             $26  

39

40

42



V E G e ta r i a n  l ov e r  

43. STIR FRIED  GREEN  VEG                        $18
         Stir fried asian green vegetables,
         lightly mushroom sauce

V VG 45. VEG CURRY                                                   $21
         Homemade vegetarian green curry
         with vegetable

GV VG

44. STIR  FRIED  WATER  SPINACH                 $15
         Stir fried water spinach, mushroom sauce,
         soy bean paste and chilli

V VG



S i d e
d i s h

K i d  m e n u

ROTI       3.5

STEAMED RICE     3.5 

STEAMED VEG     7.5

STEAMED NOODLE     4.5
    
RICE PEANUT     6.5 

PEANUT SAUCE     5.5

 

U N D E R
9  Y E A R S  O L D

46. KINN JUNIOR’S NUGGETS  WITH 
      POTATO FRIED                                  $9

      

KID MEAL

 

 

 

Satay Chicken                           12

Chicken Nuggets                      13

 

 

 

 

 

Choice of  Side   

 - Fried Rice

 - Potato Fries



s e t  A
SEARED SCALLOP    
Pan�seared sea scallop with spicy chilli and lime dressing

G

G

S
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r

 Minimum for 2 people $41/pp

m
a
i
n

MASSAMUN BEEF    
Massamun curry of slowly braised chunk 
beef and potato

STEAMED RICE

STIR FRIED GREEN VEG                 
Stir fried asian green vegetables,
lightly mushroom sauce

V VG

CHILLI JAM CRISPY PORK      
Stir fried crispy pork belly, chilli jam & vegetable

CHICKEN SATAY                        
Grilled chicken skewers, with peanut sauce

CRAB PRAWNS ROLL                    
Deep fried net roll, filled with crab meat, plum sauce  

GRILLED CHICKEN                          
Grilled marinated chicken thigh skin on,
tamarind nahm jim jaew

G 

G 



s e t  B

S
T
A
R
t
e
r

 Minimum for 4 people $49/pp

DUCK PANCAKE                
Roasted pulled duck on homemade pancake,
cucumber, spring onion & honey hoisin sauce

G

      CALAMARIZE SQUID 
        Wok toasted squid with sweet dark soy calamarized

CHICKEN SATAY                        
Grilled chicken skewers, with peanut sauce

       CHIANG MAI GYOZA
         Prawn & pork gyoza in Northern Thai curry soup



STEAMED RICE

RED CURRY DUCK      
Red curry of roasted duck with pineapple, lychee and thai basil

NAM-TOK WAGYU BEEF 
Grilled wagyu beef with dry chilli, ground roasted rice, 
Thai herb & lime

G 

G 

m
a
i
n

      GRILLED PORK RIB
        Grilled pork ribs, spice tomatoes & honey sauce

CRISPY PORK CHINESE BROCCOLI 
Stir fried crispy pork with chinese broccoli, broccoli



Khob   
Khun


