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PEPPERSEEDS.COM.AU

FIRST BITES / PEPPER SEEDS’ DARLING / VEGETARIAN EXGLUSIVE / RICE DISHES / NOODLES / SIDES / ICED TEA

AS PROMISED, WE'RE
ADDING NEW DISHES 0
OUR LINEUP OF FAVORITE

CLASSICS!

AS PROMISED, WE'RE ADDING
NEW DISHES T0 QUR LINEUP OF
FAVORITE GLASSIGS! OUR GHEF
HAS BEEN BUSY CRAFTING BOLD
THAI FLAVORS WITH THE FRESHEST
LOGALLY SOURGED INGREDIENTS —
ELEVATING TEXTURES, AMPLIFYING
TASTES, AND ADDING A VIBRANT
TWISTTO TRADITION. EAGH BITE

|5 A GELEBRATION OF TROPICAL
INDULGENGE. WE HOPE YOU LOVE
THEM AS MUCH AS WE DO — LEAVE
yl\/lITllﬂEl'\ FULL BELLY AND A BIG

PEPPER SEEDS TEAM

LEMON LIME BITTERS
THAI MILK TEA

BUTTERFLY PEA G&T

GOES WITH EVERY DISH!
MENU DETAILS NEXT PAGE >

TAKEAWAY SIYI?JE ONLY
DSEO0N i

\\“w;ﬁaﬂs'
PEPPER-SEEDS

BOUTIGUE THAI BITES

U 10 YEAR ANNIVERSARY

OPEN SINCE 2[]12

SHOP4, 1LOCOMOTIVE STREET SOUTH EVELEIGH / MON-FRI: LUNCH 11AM - 3PM & DINNER MON-SAT 5.30PM - 10PM / PHONE 3310 3083 / (© @ @pepperseedsboutiquethai
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WING ZAPP @'
$14.9

DELICIOUS CRISP SKIN
CHICKEN WINGS. TENDER ON
THE INSIDE. COATED WITH
LARB FLAVOUR. YOU MIGHT
NOT WANT TO SHARE!

TOFU ON
CLOUD )
(wegetanian,) $13.9

THIS GOLDEN FRIED TOFU ON
CRISPY CLOUD-LIKE SKIN.
SERVED WITH SWEET CHILLI
SAUCE & CRUSHED PEANUTS.

GRILLED
SCALLOPS #) &
$20.9

| DELICATE FLAME GRILLED
SCALLOPS WITH CHILLI -
g LIME DRESSING. POP THEM

= IN YOUR MOUTH AND ... MMM!
DELICIOUS !

EGG NET2) §16.9

AN EGG LACE OMELETTE

€ WRAPPING THE PRAWN-

§ CHICKEN MIX SPICED.

\ CRUSHED PEANUTS. GARLIC
~AND CORIANDER, SERVED

~ WITH LIGHT CHILLI-VINEGAR
~ DRESSING.

THAIDUGK
+ $16.9

' ONE OF OUR FAVOURITE

DISH. SLICES OF BBQ DUCK
WRAPPED IN THIN PANCAKES
WITH CUCUMBER. SHALLOTS
AND HOISIN SAUCE.

LOVE IT!
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MARINATED e/ SKEWERS 7/
wizr, NAM JIM JAEW $18.9

(- J0C T TN - - - - -
PRAWN CRAGKERS $10.9

SPRING ROLL - wegetarian,) $13.9

CRISP FRIED RICE PAPER WRAPPED OF FILLING GOODNESS.
SERVED WITH SWEET CHILLI SAUCE.

SATAY GHICKEN (# séewers,)
®$14.9

CHICKEN MARINATED IN THAI SPICES. SERVED
WITH CRUNCHY PEANUT SAUCE.

- JC- R -

EGGPLANT STICKS
with, HIMALAYAN
PINK SALT 2.2 TOM
YUM MAYONNAISE
uegel‘am'a/b on

hequesl
$16.9

MONEY BAG )
$13.9

AN ADORABLE AND DELICIOUS
i CRUNCHY GOLDEN SACKS.
~ FILLED WITH PEANUTS,
g+ CHICKEN MINCE AND
% VEGETABLES.
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BEEF w2 PAD GHA SAUGE

S on ﬁegaeuf
GRILLED BEEF WITH PEPPERCORN,
KRA CHAI AND PAD CHA SAUCE.

GANG GAREE

SLOW COOKED AND MILD. TENDER
THE YELLOW CURRY, TURMERIC WITH
CHICKEN AND POTATOES IS COMFORT
AT ITS BEST. CRISPY EGG NOODLES
PROVIDE CONTRAST AND THE ROTI
BREAD IS PERFECT FOR SOAKING

UP THE GOODNESS.

MASSAMAN CURRY
with, BEEF @

GENTLE TASTY CURRY WITH TENDER
BEEF. DRIED SPICES. COCONUT MILK.
ONIONS, POTATOES AND PEANUTS.
ENJOY!

LUCKY DUCK

AMAZING RED CURRY DUCK BREAST

WITH BEAUTIFUL FLAVOURS OF LYCHEE.

PINEAPPLE AND TOMATOES.

EGGPLANT WONDER
D on ’zegae&f
an

LUSCIOUSLY TENDER GRILLED EGGPLANT.
TOPPED WITH CHICKEN MINCE WITH BITS
OF CHILLI, GARLIC. BASIL AND SOYA BEAN,
CREATE FLAVOURFUL EGGPLANT DISH
EVERY TIME.

MASSAMAN
lamb, shark @

MUST TRY! SLOW COOKED. WHERE

MEAT JUST FALLS OFF. COCONUT MILK,

CINNAMON AND STAR ANISE MAKE IT
A SUMPTUOUS DISH.

steamed BARRAMUNDI
FILLETS w27 GINGER &
SHALLOT OIL

CHU CHEE praure

RICH AND THICK COCONUT BASED CURRY
DISH, COOKED WITH PRAWNS, AND KAFFIR

LIME LEAVES FOR AN INVITING AROMA.

THAI SOUP MASTERPIECE TEEMS WITH

KING PRAWNS. MUSHROOM, LEMON GRASS

& KAFFIR LIME LEAVES.

HUNG LAY ey @

THE MOST ICONIC DISHES OF NORTHERN

THAILAND. SLOWLY STEWED BEEF IN HERBS

AND SPICES. YOU WILL LOVE THIS MILD

CHILLI.SALTY. SWEET & SOUR CURRY WITH

PEANUTS AND GINGER.

i
PUMPKIN <2177

SLOWED COOKED PULLED—BEEF WITH
BEAUTIFUL CREAMY PANANG CURRY.
ABSOLUTELY DELICIOUS.

SPIDER LANNA

CRISPY LIGHT BATTER SOFT SHELL CRAB.
MINCED CHICKEN WITH PEPPER SEEDS’
RECIPE OF 'LANNA CHILLI PASTE" — SPICY,
SALTY AND CRUNCHY IS THE BEST
COMBINATION.

'. TMARINI]
sttt
D on nequesl

THIS IS WHEN EVERYTHING IS SYNCED WITH
TANGY, SWEET. AND SAVOURY FLAVOURS.
AND THE CRUNCH OF CRISPY FRIED ONIONS.
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STEAMED RICE.......... 34
BROWN RICE............ $9
ROTI........coe 4

Vegelariare
EXGLUS\\/E

EGG NET PAD THAI prausns ... $24.9

(DINE-IN ONLY) THE CLASSIC THIN RICE NOODLE

STIR FRY WITH JUICY PRAWNS, EGGS. TAMARIND JUICE,
BEAN SPROUTS, SHRIMP AND TOFU. GARNISHED WITH
CRUSHED PEANUTS, WRAPPED WITH OMELETTE LACED.

PAD THAI
22 $19.9 YELLOW GURRY w2
LABUAY +vovneennennssnnnsnnnsenns $24.9 : _ROASTED

THE CLASSIC THIN RICE NOODLE STIR FRY WITH EGG,
TAMARIND JUICE, BEAN SPOUTS, SHRIMP AND TOFU
GARNISHED WITH CRUSHED PEANUTS.

SWEET POTATOES

PAD SEE EW cricten ........... $19.9 Cmgzz{ﬂgl: :

A POPULAR STREETS STYLE STIR FRIED RICE NOODLES
WITH CHICKEN, EGG, CRUNCHY GREEN AND SWEET SOY,

GREEN CURRY chicter ........19.9 SV vimkiswok
PANANG gl ..o 209  DRUNKEN NOODLE 4ec; .......$20.9

AN ABUNDANCE OF FLAVOURS AND TEXTURES! ONE OF
A KEY INGREDIENT IS FRESH HOLY BASIL. CHILLI AND EGG.

Sy

THAI FRIED RIGE cAicter .... $19.9

WITH EGG. MILD SOY AND GREENS

BASIL FRIED RIGE éeey, ..... $20.9
@ on request

A MUCH LOVED DISH FOR CHILLI LOVERS.
STIR-FRIED WITH EGG & JUICY BEEF.

e TOM YUM FRIED RIGE
e gy 10 with, SCALLOPS ............. $24.9
THE NEXT LEVEL OF THAI STYLE FRIED RICE WITH THE
MIXED JAMGREENS ______ $19.9 BOLD TOM YUM INGREDIENTS. PERFECTLY BALANCED

STIR FRY SEASONAL VEGETABLES WITH LIGHT SOY. i S U L (LA

CASHEW NUT cricserr ........ $19.9
GINGER & SHALLOTS 4eey ...$20.9
HOLY BASIL beey ............... $20.9

CRISP VEGGIES. FRAGRANT FRESH SWEET BASIL,
BAMBOO SHOOT. CHILLI, GARLIC AND SOY.
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@ gluten free Kspicy



