Dear Friends,

For over 27 years, Jerry and Staﬀ at Thai Corner
have endeavoured to provide customers with

memorable Thai dining experiences, consisting of

quality service and excellence in Thai cuisine. We
are proud and honoured to have received many

accolades. Amongst these include the 2014 & 2015
GOLD PLATE Award for Best Licenced Thai
Restaurant in WA.

We would like to thank all our customers who have

ENTRÉES
TOM YUM SOUP (GF) - Hot and spicy soup with
prawns, mushroom, lemongrass, galangal and kaffir lime
leaves …………………....….…………...……..……...8.9
TOM KHA SOUP (GF) - Smooth coconut cream soup
with chicken, mushroom lemon grass, galangal and kaffir
lime leaves………………………………………..……8.9
SOM-TAM (PAPAYA SALAD) - Spicy green papaya,
tomatoes, green beans, palm sugar, peanuts mixed with
lime dressing serve with dry shrimps and prawn…….12.9

supported us over the years, and look forward to

FISH CAKE (3) - With Thai herbs and spices served
with cucumber relish with crushed roasted peanuts…...5.9

Sincerely,

CHEF’S SPECIAL (6) - Crispy wanton wrappers filled
with chicken and crabmeat, deep fried and served with
our sweet chilli sauce….……..………...…………....…5.9

***
SPECIAL LUNCH MENU
Som-Tam (Papaya Salad) set……………..…$17.9
w/ grilled chicken & sticky rice
Som-Tam w/ salty beef & grilled chicken…….$15.9
Som-Tam (Papaya Salad) only……………….$12.9
Sticky rice…………………………………..…$2.0
Spicy Chicken w/ rice…………………….……..$13.9
Chicken Basil w/ rice…………………………$13.9
Seafood Basil w/ rice………………………….$17.9
Beef Prik Sod w/ rice………………………….$13.9
Beef in Oyster Sauce w/ rice………………….$13.9
Green Chicken or Beef Curry w/rice ………...$13.9
Red Chicken or Beef Curry w/rice……………$13.9
Pad Thai w/ chicken ………………………….$13.9
Pad Si-ew w/ chicken…………………………$13.9
Fried Rice w/ chicken…………………………$13.9
Pineapple Fried Rice w/ chicken……………..$13.9

CHICKEN TOAST (3) - Minced chicken breast deep
fried on toast and served with cucumber relish…...…...5.9

welcoming you at your next visit.
Jarint Kunakool and Staﬀ

**add 2 pieces of entrée for additional $3
Choice of: Chef Special, Vegetarian Spring Roll,
Vegetarian Curry Puff, Chicken Toast

CHIANGMAI DISH (GF) - Minced chicken breast
cooked in chilli paste and tomatoes, accompanied by
lettuce and cucumber ……..…………..…………...…..9.9
SPRING ROLLS (4) - Filled with glass noodles, yellow
beans, shredded lettuce and carrots served with our sweet
chilli sauce………….…………...…..………….……...5.9
CURRY PUFFS (3) - Deep fried pastry filled with
potatoes, carrot and peas, lightly seasoned in curry
powder served with our sweet chilli sauce ...………….5.9
FRIED TOFU (GF) - Deep fried tofu with a light sweet
sauce, topped with crushed roasted peanut……..……...5.9

CURRIES
YELLOW CHICKEN CURRY (GF) - Mild chicken
curry with coconut cream, potatoes, vegetables and a
touch of tamarind…………………………….…..…...16.9
RED CURRY (GF) – Medium red curry
……………………......................Chicken 16.9 Beef 17.9
HOME ROAST DUCK CURRY (GF) - Medium red
curry with duck, vegetables, galangal and pineapple
pieces……………………………………….…….....20.90
GREEN CURRY(GF) - A popular medium or hot curry
…………………………………..Chicken 16.9 Beef 17.9
JUNGLE CURRY (GF) - Hot curry with fresh chilli and
Thai herbs without coconut milk
…………………………………..Chicken 16.9 Beef 17.9
PANAENG (GF) - Smooth mild curry with grounded
peanuts, peas, beans and capsicum
…………………………………..Chicken 16.9 Beef 17.9
PRAWN CURRY or MIX SEAFOOD CURRY 21.9

MAINS
PAD-KHING - Ginger stir fry with vegetables
……………………......................Chicken 16.9 Beef 17.9
WHISKEY STIR FRY - Minced lean meat stir fried with
bamboo shoot, peas and fresh chilli with a touch of
whiskey…………………………….Beef 17.9 Lamb 19.9
SPICY CHICKEN (GF) – Sliced chicken breast stir
fried in sweet chilli jam with whole dry chillies, onions
and cashew nuts…………………….……...…...….…16.9
PRIK SOD - Stir fry with fresh chilli, peppercorns and
vegetables……………………….Chicken 16.9 Beef 17.9
BASIL STIR FRY - Stir fry with fresh chilli, capsicum,
onion and basil………………….Chicken 17.9 Beef 18.9

KING COBRA - A Northern dish – minced chicken
breast with fresh chilli, peppercorns and Thai chilli
paste…………………..……….Chicken 17.9 Beef 18.9
ROAST DUCKLING - Boneless roast duck with a sweet
homemade sauce on a bed of crispy noodles ……….20.9
LAMB DISH - Stir fry with fresh chilli and vegetables
………………...……………………………....…...…19.9
WRAPPED CHICKEN (5) - Chicken breast specially
marinated and wrapped in aromatic pandan leaves. Deep
fried and served with a sweet sauce ……..…..………19.9
MIX or CHICKEN SATAY (5) (GF) - Specially
marinated chicken and beef, skewered and then grilled,
served with homemade satay sauce…. …………....…13.9
SALTY BEEF - Marinated sliced beef fillets deep fried
until golden brown, served with a light sweet sauce
topped with fried shallots…………………..…....…...18.9
STIR FRY IN OYSTER SAUCE – Stir fry with
mushroom and vegetables ………Chicken 16.9 Beef 17.9
YUM BEEF (Classical Thai Salad) (GF) - Grilled slices
of lean beef with chilli and lemon dressing ………….19.9
GARLIC STIR FRY – Stir fry with garlic and sweet soy
sauce……………………………….Beef 18.9 Lamb 19.9

SEAFOOD
GARLIC PRAWNS - Stir fry with garlic and pepper,
garnished with fried garlic and shallots……….............21.9

SEAFOOD SATAY (GF)………………………........21.9
Marinated prawns and scallops skewered and then grilled,
served with our homemade satay sauce

NON-MEAT MAINS
PANANG TOFU- Lightly fried tofu in smooth mild curry
with grounded peanuts, peas, beans and
capsicum…………………………..………………….13.9
LEMON TOFU (GF) - Lightly fried tofu with coconut
cream and a touch of lemon ……………..……..…….13.9
SPICY TOFU (GF) - Lightly fried tofu in sweet chilli
jam with whole dry chillies, onions and cashews.........13.9

TAKE - AWAY
MENU

GINGER TOFU - Lightly fried tofu stir fried with ginger
and vegetables…….………………………..................13.9

LUNCH:
Friday - Sunday 12:00pm – 3:00pm

GREEN or RED TOFU CURRY (GF) - Medium curry
with coconut cream and vegetables……..………..…..13.9

DINNER:
Tuesday – Sunday 5:30pm – 10:00pm

MIXED VEGETABLES - Vegetables stir fried with
oyster sauce……………...………………....…........…..9.9

Closed Monday

RICE & NOODLES
FRIED RICE – Thai fried rice with egg, peas and tomato
…………….Vegetarian 9.9 Chicken 11.9 Prawns 14.9
PINEAPPLE FRIED RICE - Fried rice with egg, cashew
nuts, pineapple cubes and a touch of curry powder
…………….Vegetarian 9.9 Chicken 11.9 Prawns 14.9

CHILLI PRAWNS (GF) - Sautéed in coconut cream and
red chilli paste…………………….…………...............21.9

PAD THAI (GF) - Homemade recipe of rice noodles
with egg, bean sprouts and grounded peanuts
…………….Vegetarian 9.9 Chicken 11.9 Prawns 14.9

LEMON PRAWNS (GF) - Lightly cooked in coconut
cream with a touch of lemon………………..………..21.9

MEE – KROB – Thin crispy noodles, slightly sweet,
topped with egg…………....Chicken 11.9 Prawns 14.9

FISH OF THE DAY - Choice of Chilli (GF), Tamarind
(GF), 3 Flavoured (GF) or Ginger sauce
Fish fillet….….............................................................21.9
Whole fish……………………..………….........45.9-49.9

JASMINE RICE………………………………...…...…2

SEAFOOD IN BASIL - Selected seafood stir fried with
fresh basil and chilli….………..…………………….21.9

!

(08) 9316 3491
(08) 9364 3435
3/795 Canning Highway
Applecross WA 6153
(Cnr. Simpson St)
Special Lunch Menu
No MSG
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@thaicornerperth www.thaicorner.com.au

