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COLLECT TAKEAWAYS
AT PADI (OUR SISTER SITE) 

ALL MEKONG TAKEAWAY 
ORDERS TO COLLECT

AT PADI, OUR SISTER SITE.

M O N DAY  TO  T H U R S DAY ––––––––––––––––––
COLLECTION:

12:00pm till 2:00pm 
4:30pm till 9:00pm

DELIVERY AVAILABLE:

4:30pm till 9:00pm

F R I DAY  &  S AT U R DAY ––––––––––––––––––––––
COLLECTION:

12:00pm till 10:00pm
DELIVERY AVAILABLE:

4:00pm till 10:00pm

S U N DAY – –––––––––––––––––––––––––––––––––––
COLLECTION:

1:00pm till 9:00pm
DELIVERY AVAILABLE:

3:30pm till 8:30pm

 Mildly Spicy   Spicy   Extra Spicy   Contain Nuts   Vegetarian

NIGIRI [2 PIECE]

Freshly prepared topping on sushi rice.
CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 EGG 	   3.8
•	 AVOCADO 	   3.8
•	 SWEET BEANCURD 	   3.8
•	 SALMON	   4.2

•	 TUNA	   4.6
•	 PRAWN	   4.2
•	 CRABMEAT	   4.2
•	 EEL	   5.0

ABURI [2 PIECE]

Flame-seared fresh seafood on sushi rice.
CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 SALMON	   4.8
•	 TUNA	   4.8

•	 SMOKED SALMON	   4.8
•	 PRAWN	   4.8

MAKI MONO [6 PIECE]

Classic sushi roll in nori with rice and filling of choice.
CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 EGG 	   4.8
•	 CUCUMBER 	   4.8
•	 AVOCADO 	   4.8
•	 SALMON (raw)	   5.8

•	 TUNA (raw)	   6.0
•	 SPICY SALMON  (raw)	 6.2
•	 SPICY TUNA  (raw)	   6.2

GUNKAN [2 PIECE]

Small oval sushi roll with nori and filing of choice.
CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 SEAWEED SALAD 	   4.6
•	 FLYING FISH ROE	   4.8
•	 SPICY SALMON MAYO  (raw)	   4.8
•	 SPICY TUNA MAYO  (raw)	   4.8

SEAFOOD SET PLATTER [36 PIECE]	   72.9
Spicy Salmon Roll [raw], Tuna Nigiri [raw],  
Soft Shell Crab Spider Roll, Prawn Nigiri & Salmon Aburi.

NIGIRI SET PLATTER [30 PIECE]	   58.9
Salmon Nigiri [raw], Tuna Nigiri [raw], 
Prawn Nigiri, Eel Nigiri & Crabmeat Nigiri.

SALMON & TUNA SET [12 PIECE]	   23.9
Salmon Nigiri [raw] & Tuna Nigiri [raw].

MIXED SET PLATTER [36 PIECE]	   69.9
Spicy Chicken Katsu Roll, Crabmeat Nigiri, California Roll, 
Salmon Nigiri [raw] & Duck Roll.

ABURI SET PLATTER [36 PIECE]	   82.9
California Roll, Salmon Aburi, Emerald Roll,  
Prawn Aburi, Soft Shell Crab Spider Roll.

VEGGIE SET PLATTER  [34 PIECE]	   52.9
Egg Nigiri, Veggie Roll, Sweet Beancurd,  
Sakura Veggie Roll & Avocado Nigiri.

A5 VEGGIE SET  [20 PIECE]	   19.9
Veggie Roll, Avocado Maki, Cucumber Maki,  
Avocado Nigiri & Egg Nigiri.

VOLCANO ROLL [8 PIECE]

Avocado, cucumber, bonito flakes, salt egg, mayo,  
unagi sauce, tobiko & fried leek.

CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 CHICKEN KATSU	   18.8
•	 PRAWN KATSU	   19.8

•	 GRILLED EEL	   20.8 

AMBER ROLL [8 PIECE]

Cucumber, avocado, pumpkin curry powder,  
fried onions & cashew nuts.

CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 CHICKEN KATSU	   17.8
•	 PRAWN KATSU	   18.8

•	 SOFT SHELL CRAB	   20.8

RAINBOW ROLL [8 PIECE]

Avocado, cucumber, wrapped with salmon (raw),  
tuna (raw), seabass (raw) & tobiko.

CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 SALMON (raw)	   18.8 •	 PRAWN TEMPURA	   19.8

SPIDER ROLL [8 PIECE]	   20.8
Fried soft-shell crab, cucumber, avocado, mayo,  
sesame seeds & tobiko.

EMERALD ROLL [8 PIECE]	   18.8
Prawn tempura, avocado, cucumber, sesame seeds,  
mayo & unagi sauce.

FLAMING SUNSET ROLL  [8 PIECE]	   18.8
Salmon (raw), avocado, cucumber, kimchi mayo & chilli.

UNAGI ROLL [8 PIECE]	   20.8
Grilled eel, prawn tempura, cucumber with  
sesame seeds & tobiko.

LAVA CHEESE ROLL  [8 PIECE]	   18.8
Prawn tempura, cucumber, avocado, cheese,  
sesame seeds & spicy mayo.

VEGGIE ROLL  [8 PIECE]	   16.8
Sweet tofu, avocado, cucumber & mayo.

CHILLI SALT & PEPPER  
SOFTSHELL CRAB 	   15.8
Deep fried crab in a light batter with Sichuan salt,  
chilli, shallots & black pepper.

SOM TUM  “Aroy Mak”
CHEF’S KISS  PAPAYA SALAD	   11.8

Spicy shredded green papaya with carrot, cherry tomato, 
cashew nuts, fresh chilli, garlic & zingy dressing.
[+8.0 FOR SOFT SHELL CRAB]

YUM SEAFOOD 	   20.8
Refreshing Thai salad with king prawn, squid, mussels,  
plum tomatoes, shredded carrot and glass noodles with lime 
& spicy fish sauce dressing.

THAI FISH CAKES [3] 	   7.6
Traditional Thai recipe of blended fish, red curry paste & lime 
leaves. Served with sweet chilli relish & ground peanuts.

LEMONGRASS PORK STRIP “Aroy Mak”
CHEF’S KISS 	   9.2

Pork shoulder marinated in lemongrass with Thai herbs. 
Served with chilli sauce.

APPETISERS 

SASHIMI 
Freshly prepared pieces of raw fish or prawn.

SALMON [5] (raw)	   7.8

TUNA [5] (raw)	   8.2

PRAWN [5]	   7.4

MIX PLATTER [15 PIECE] (raw)	 20.8

SPECIAL ROLL 

SOUPS 
THAI SALADS 

GRILLED CHICKEN SATAY [4] 	   8.2
Marinated chicken, grilled on skewers & served with  
peanut sauce on the side.

PORK SPARE RIBS	   8.6
Served with barbecue sauce.

CHICKEN WINGS THAI STYLE [6]	   7.8
Deep fried chicken wings with a side of pickled vegetables  
& sweet chilli sauce.

CHICKEN SPRING ROLL [4]	   7.0
Deep fried spring roll, stuffed with shredded mixed vegetables 
& glass noodles. Served with sweet chilli sauce.

DUCK ROLLS [4]	   7.6
Aromatic duck, celery carrots, chilli oil & hoisin sauce.

TORI KARAAGE “Aroy Mak”
CHEF’S KISS 	   8.0

Lightly fried bite sized pieces of chicken coated in a yellow 
bean, honey & chilli paste, garnished with sesame seeds.

VEGETABLE SPRING ROLL [4] 	   6.8
Deep fried spring roll, stuffed with shredded mixed vegetables 
& glass noodles. Served with sweet chilli sauce.

TOFU TORD 	   6.8
Beancurd in a light crispy batter. Served with a sweet chilli 
sauce, tamarind sauce & toasted peanuts.

PUMPKIN CROQUETTES [2] 	   6.8
Lightly fried in a crispy coating of breadcrumbs.  
Served with a Japanese tonkatsu sauce.

EDAMAME  with sea salt.	   6.0

CHICKEN SWEETCORN SOUP	   4.5 

CHICKEN NOODLE SOUP	   4.2

POHTAEK  	   8.0
Mussels, squid & king prawns in hot & spicy clear soup made  
with lemongrass, galangal, kaffir lime leaves, fresh chill, lime juice  
& fresh basil leaves.

MORIAWASE SUSHI 
Our combination platter sets 
offers wide selection of sushi  
ideal for sharing with others!

Our chef’s speciality sushi rolls. 
Carefully crafted with unique 

flavour combinations and prepared 
with the freshest ingredients.

•	 TOM YUM  
KING PRAWN 	   8.0

•	 TOM KHA CHICKEN	   7.5

TOM YUM  “Aroy Mak”
CHEF’S KISS

All time favourite hot & spicy soup made with lemongrass, 
galangal, kaffir lime leaves, evaporated milk, fresh chilli  
and a touch of lime - a true taste of Thailand!

TOM KHA
A rich and fragrant soup made with galangal, lemongrass,  
lime leaves & coconut milk.

CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 VEGETABLE	   7.0
•	 CHICKEN	   7.5

•	 KING PRAWN	   8.0

•	 MIX PLATTER (raw)	   20.8
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T HAI   •   MAL AYSIAN   •   SUSHI

LAMB SHANK MASSAMAN 	   21.8
Tender braised lamb shank with Thai massaman curry sauce, 
potatoes, onions, cashew nuts & crispy shallots.

TERIYAKI CHICKEN “Aroy Mak”
CHEF’S KISS 	   12.8

Lightly coated chicken thighs chopped and  
glazed in a sweet & salty Teriyaki sauce.

•	 PHAD KRA PAO CHICKEN 	   10.8

•	 PHAD PHED KING PRAWN 	   12.8

STIR FRY 

SEAFOOD SPECIALS 

VEGETARIAN 

NOODLE & RICE 

THAI GREEN CURRY 
Fragrant Thai green curry cooked in coconut milk with  
bamboo shoots, courgette, green & red peppers,  
fresh basil & an aromatic selection of Thai herbs.

MASSAMAN  MILD & CREAMY CURRY

Milder curry from the South of Thailand, simmered with 
creamy coconut milk, potatoes & cashew nuts, garnished  
with fried shallots.

KOREAN BIBIMBAP 
Slightly spicy yellow bean, honey & chilli paste with sesame seeds.

PHAD KRA PAO  “Aroy Mak”
CHEF’S KISS

Stir-fry chicken minced with fresh green chilli, garlic,  
basil leaves, fine green beans, green & red peppers.  
Topped with freshly fried egg.

GINGER & SPRING ONION
Stir-fry with aromatic ginger, spring onion & peppers.

OYSTER SAUCE
Stir-fry with oyster sauce, mushrooms, onions, carrots,  
spring onion and green & red peppers.

PHAD PHED 
Stir-fry with fine green beans, basil leaves, kaffir lime leaves, 
 a dash of coconut milk & red curry paste.

SWEET & SOUR SEABASS	   16.8
Deliciously sweet and tangy with pineapple, tomato, onion, 
cucumber & dragon fruit. 
[+1.0 FOR MONKFISH]

PLA CHU CHI SEABASS 	   16.8
Deep fried seabass in thick spicy rich red curry  
with coconut sauce & kaffir lime leaves.
[+1.0 FOR MONKFISH]

LEMONGRASS PEDAS SEABASS 	   16.8
Deep fried seabass cooked in a mix of Malaysian spices with 
lemongrass, tamarind paste & spicy red chillies.
[+1.0 FOR MONKFISH]

NANYANG 
Tamarind paste, sweet & spicy tomato sauce, red chilli & onions.

CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 KING PRAWN	   12.8
•	 SEABASS	   16.8

•	 MONKFISH	   17.8

CASHEW NUTS 
Stir fried in our house special spices with peppers, 
mushrooms, onions & dried chilli.

SWEET & SOUR 
Delicious sweet & sour sauce with pineapple, tomatoes, 
onions, cucumber and dragon fruit.

CURRIES 
THAI GREEN 
The famous fragrant Thai green curry cooked in coconut milk 
with bamboo shoots, courgette, green & red peppers, fresh 
basil & an aromatic selection of Thai herbs.

THAI RED 
Aromatic Thai red curry cooked in coconut milk with bamboo 
shoots, courgette, green & red peppers, butternut squash, 
fresh basil & an aromatic selection of Thai herbs.

THAI YELLOW 
Aromatic Thai yellow curry cooked in coconut milk with cumin, 
lemongrass, turmeric, bay leaves & coriander.

MASSAMAN “Aroy Mak”
CHEF’S KISS  MILD & CREAMY

A milder curry from the South of Thailand, simmered with 
creamy coconut milk, cashew nuts, onions & potatoes, 
garnished with fried shallots.

PANANG  THICKER & DRY

Panang is a type of thicker, semi-dry red curry cooked 
in coconut milk, fine green beans & red peppers.

JUNGLE  REFRESHING & SPICY

A refreshing and spicy curry packed with Thai herbs  
& seasonal vegetables. 
The healthy option with no coconut milk.

CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 CHICKEN	   10.8
•	 KING PRAWN	   12.8
•	 BEEF	   11.8
•	 FILLET STEAK	   18.8

•	 SEABASS	   16.8
•	 MONKFISH	   17.8
•	 TOFU 	   9.8

PHAD THAI  “Aroy Mak”
CHEF’S KISS

Signature Thai rice noodle main made with egg, beansprouts, 
and Chinese chives, onion, tossed in a tamarind sauce and 
crushed peanuts on the side.

STIR FRIED UDON 
Spicy stir-fried udon noodles with mixed Thai herbs, 
garlic & chilli.

STIR FRIED EGG NOODLES
Stir-fried noodles with egg, beansprouts, soy sauce  
& spring onions.

CHOICE OF:– –––––––––––––––––––––––––––––––––––

•	 TOFU 	   9.8
•	 SOYABEAN CHICKEN 	   10.8

SEABASS GREEN MANGO  	   16.8
Deep fried fresh seabass in green mango salad with chilli sauce.
[+1.0 FOR MONKFISH] CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 CHICKEN	   12.8
•	 KING PRAWN	   13.8
•	 BEEF	   12.8

•	 TOFU 	   10.8 
(with seasonal veg.)

KOONG OUB WOON-SEN “Aroy Mak”
CHEF’S KISS 	   17.8

King prawn stir-fry glass noodles with bacon, garlic,  
pepper, ginger, Sichuan peppercorn & spring onion.

KHAO PAD SAPPAROT 	   13.8
THAI PINEAPPLE FRIED RICE

Mekong special fried rice with chicken, prawns, onions, green 
pepper, mild curry powder, raisins, fresh pineapple, cashew 
nuts & pork floss.

PLA CHU CHI JUMBO KING PRAWN 	 25.8
A thick spicy rich red curry with coconut sauce  
and kaffir lime leaves.

•	 CASHEW NUTS WITH TOFU 	   9.8

CHILLI SALT & PEPPER 
with Sichuan chilli, salt, garlic, fried shallots & pepper. 

BANG BANG HOT TOSS 
Exotic tangy and spicy Sichuan sauce.

SWEET & SOUR SAUCE
Delicious with pineapple, tomato, onion, cucumber  
and dragon fruit.

KOREAN BIBIMBAP
Crushed yellow bean, honey, chilli, sesame  
& spicy bean sauce with sesame seeds.

HONEY CHILLI
Honey, douban jiang and chilli sauce with sesame seeds.

CHILLI GARLIC GANG NAM STYLE 
Hot, spicy & fruity.

BARBECUE SESAME CHILLI 
Cooked in garlic, onions, crushed chilli & sesame seeds.

LEMONGRASS PEDAS  
Cooked in a mix Malaysian spices with lemongrass,  
tamarind paste & spicy red chillies.

CASHEW NUTS 
Stir-fry with cashew nuts, mushroom, spring onion,  
green & red peppers and dried chilli.

CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 CRISPY CHICKEN	   10.8
•	 CRISPY KING PRAWN	   12.8

•	 MONKFISH	   17.8
•	 TOFU 	   9.8

CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 CHICKEN	   10.8
•	 BEEF	   11.8
•	 KING PRAWN	   12.8

•	 FILLET STEAK	   18.8
•	 TOFU 	   9.8

•	 CHILLI SALT & PEPPER 
TOFU 	   9.8

•	 BANG BANG HOT TOSS 
CRISPY CHICKEN 	   10.8

•	 HONEY CHILLI CRISPY  
KING PRAWN 	   12.8

•	 BARBECUE SESAME CHILLI 
FILLET STEAK 	   18.8

•	 JUNGLE CURRY MONKFISH 	   17.8
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Please inform our staff if you have 
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 Mildly Spicy   Spicy   Extra Spicy   Contain Nuts   Vegetarian

TOM YUM FRIED RICE 
Fried rice with mushrooms, lemongrass, kaffir lime leaves  
in a chilli paste.

CHOICE OF:––––––––––––––––––––––––––––––––––––––––––––––

•	 CHICKEN	   12.8
•	 KING PRAWN	   13.8

•	 TOFU 	   10.8 
(with seasonal veg.)

SIDES 
STEAMED THAI JASMINE RICE	   3.6

EGG FRIED RICE	   3.8

CHIPS	   3.8

COCONUT RICE	   4.5

PLAIN NOODLES (no veg)	   4.8

CHOW MEIN	   4.8

SALT & PEPPER CHIPS 	   6.0

THAI PRAWN CRACKERS  with sweet chilli dip.	   4.8

•	 PHAD THAI KING PRAWN 	   13.8


