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MIXED VEGETABLES STIR-FRY           19.9
Stir fried mixed vegetables with mushroom sauce
 
STEAMED CHINESE BROCCOLI           12.9 
With ginger sauce     

D E E P  
F R I E D

TOM KHA GAI                                15.9
Chicken soup with coconut milk, galangal, 
oyster mushroom, chilli, lime and herbs
 

CREAMY TOM YUM PRAWN         16.9
Classic Thai spicy soup with mushroom, lemongrass, 
galangal and kaffir lime leaves served with prawns 
 

“ BBQ BEEF                    24.9
Char grilled wagyu beef served with fresh 
vegetables and Nahm Jim Jeaw
 
BBQ CHICKEN                 20.9
Thai style grilled marinated chicken 
served with Nahm Jim Jeaw
 
 BEEF SALAD                    25.9
North Eastern Thai style grilled wagyu beef 
mixed with Thai herb and chilli

S
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 G R I L L E D &
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  APPETISERS 

S K E W E R S

(Save $15.7)
$49

SET 

“ไทย
ริฟฟิค
ไทย
ริฟฟิค

Dinner 
For Two

PORK SKEWERS 
(2 SKEWERS) 8.9  /  (5 SKEWERS) 19.9
House marinade BBQ pork skewers with nahm jim jeaw 
or Thai sweet tamarind sauce with chilli flake, grounded 
roasted rice, coriander and shallot

 LAMB SKEWERS (2 SKEWERS) 10.9
Grilled marinated lamb skewers served with Nahm Jim Jeaw

 OCTOPUS SKEWERS (2 SKEWERS) 10.9
Grilled baby octopus skewers with Thai green chilli sauce

SATAY CHICKEN (6 SKEWERS)   16.9
Grilled marinated chicken skewers served with 
homemade peanut sauce and cucumber relish

 

Family 
Meal $79

$102.5

(Save $23.5)

•  SPRING ROLL
• CURRY PUFF
• CHICKEN CASHEW NUT
• PAD THAI SEAFOOD
• MASSAMUN BEEF
• LARGE RICE
• 2 CANS OF SOFT DRINK

VEGETARIAN

• SPRING ROLL 
• CHICKEN CASHEW NUT 
   STIR-FRY
• MASSAMUN BEEF
• SMALL RICE
• 2 CANS OF SOFT DRINK

- Pork, Shell Fish and Nuts are used in many dishes. 
- Please inform our sta� of any dietary requirements. 
- Visa and Master Card accepted with minimum $25.
- Free home delivery within designated minimum order $25. 
 

- For Set Menu, this promotion cannot be used in 
   conjuntion with any other o�ers
- 1.65% Surcharge applies on Credit and 
  PayPass transactions. 
- Food ingredients and prices are subjected 
  to change without notice. 
- Public Holiday surcharge / Terms and Conditions apply. 

SOFT DRINK 
(CAN)     4   |  (1.25 L)    6
         

DRINK

MENU

 w w w . t h a i r i f f i c n e w t o w n . c o m . a u
O R D E R  O N L I N EO R D E R  O N L I N E

TEL.02 9517 30662 2 4  K I N G  N E W T O W N
Get 10% offGet 10% offValid till end of December 2022

$64.7

FISH CAKE                                        14.9
Thai fish cake served with cucumber and sweet chilli sauce

 
BETEL LEAF PRAWN (2 PCS)           10.9
“Miang Kum Koong”, Betel leaf topped with 
prawn, fish roe, dried coconut, Thai herbs and 
aromatic house made special sauce

 
CRISPY EGGPLANT STICKS           12.9
Deep fried eggplant, coated in rice vinegar 
and vegetarian oyster sauce

THAI RIFFIC PRAWN SHU MAI (6 PCS)  14.9
Marinated prawn meat, pork fat, egg yolk and
sesame oil topped with tobiko serve with 
sweet and sour soy Nahm Jim

 
PRAWN DUMPLING (6 PCS)            14.9
House made prawns dumpling topping with our 
mixed Thai chilli oil, ginger and black vinegar sauce

 

 

 

SPRING ROLL (4 PCS)                  10.9
Homemade fried vegetable spring rolls 
served with plum sauce
 
CURRY PUFF (4 PCS)        11.9
Homemade curry puff served with sweet chilli sauce
 
CHICKEN WINGS (8 PCS)       12.9
Crispy fried chicken wings marinated with soy sauce, 
fish sauce and pepper served with sweet chilli sauce
 
CRAB & PRAWN ROLLS (6 PCS) 13.9
Deep fried net spring roll served with plum sauce
 

G
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S T I R  
F R I E D  

 
OYSTER SAUCE
Stir fried a classic oyster sauce with vegetables

GARLIC AND PEPPER SAUCE
Stir fried soy and oyster sauce with crushed garlic, 
cracked pepper, onion and shallot
 CASHEW NUT SAUCE
Stir fried mild chilli jam with roasted 
cashew nuts and vegetables
 CHILLI AND BASIL SAUCE
Stir fried crushed garlic, red chilli and basil
 SATAY SAUCE
Stir fried house made peanut sauce and vegetables

FRIED RICE
Stir fried rice with egg, onion, cherry 
tomatoes and Chinese broccoli
 BASIL FRIED RICE
Spicy fried rice with crushed garlic, chilli and basil
 TOM YUM FRIED RICE
Stir fried rice with Tom yum paste, egg, cherry 
tomatoes, mushroom and Thai herbs
 

FRIED 
RICE

DISH

LOVER
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CHOICE OF 

CURRY 
 
GREEN CURRY  
Authentic Thai green curry with apple
 eggplants, kaffir lime leaves and basil

RED CURRY  
Aromatic Thai red curry with 
cherry eggplant and basil

MASSAMUN BEEF       22.9
Served with potato and fried onion

 

PAD THAI
Stir fried thin rice noodle with egg, 
crushed peanuts and tofu 
 PAD SE EW
Stir fried flat rice noodle with egg 
and sweet soy sauce
 PAD KEE MAO
Stir fried flat rice noodles with egg 
and chilli basil sauce
 CASHEW NUT NOODLE
Stir fried flat rice noodles with roasted 
cashew nuts and egg in mild chilli jam sauce
 HOKKIEN NOODLE
With mixed vegetables in oyster sauce

CRISPY PORK’S 
 

STEAMED JASMINE RICE (M/L).....4/6
BROWN RICE........................ .................6

N O O D L E  

ROTI.............................................4
PEANUT SAUCE.....................6

EGG FRIED RICE.........................9
STICKY RICE.................................4
CHILLI & FISH SAUCE...............1

D U C K ’ S
L O V E R  
  

S I Z Z L I N G
 SIZZLING BEEF                    21.9
Stir fired beef, shallot, chilli and onion with 
lemongrass, garlic and pepper sauce 
 
SIZZLING PAD CHA SEAFOOD  24.9
Stir fried mixed seafood with Thai spicy herbs 
paste, green peppercorn, rhizome, 
kaffir lime leaves, chilli and garlic 

 

CRISPY PORK BELLY 
WONTON PAD THAI             24.9
Crispy wonton and crispy pork with 
Pad Thai sauce topped with crushed peanuts

PRIK KHING WITH 
CRISPY PORK                       24.9
Fried crispy pork belly in red chilli paste, 
beans, and kaffir lime leaves

 CHINESE BROCCOLI 
WITH CRISPY PORK             24.9
Wok fried crispy pork belly and Chinese broccoli

 

  

DUCK PLUM SAUCE 
(HALF BONELESS DUCK)   31.9
Roasted duck, cinnamon and plum sauce served 
with steamed Chinese broccoli or bok choy

FIVE SPICES DUCK             29.9
Slow cooked five spices duck braised with 
shitake mushroom and Chinese broccoli
 
RED CURRY DUCK              24.9
Roasted duck with authentic Thai red curry, apple 
eggplant, seasonal fruit, cherry tomato and basil

 

( A l l  d i s h e s  c o m e
 w i t h  v e g e t a b l e s )

CRAB PAD THAI            26.9
Old school style of Thai Riffic Pad Thai served with soft shell crab
 
         SALT AND 
         PEPPER CALAMARI              20.9
                Battered salt and pepper calamari
                served with chilli sauce
 
PINEAPPLE FRIED RICE                25.9
Fried rice with chicken, prawn, peas, 
cashew nut and pineapple
 
CHILLI JAM SOFT SHELL CRAB  26.9
Crispy fried soft shell crab topped with special 
homemade chilli jam sauce
 
PAPAYA SALAD WITH 
SOFT SHELL CRAB          23.9
Green papaya salad with soft shell crab, peanuts and chilli
 
CRYING TIGER                               24.9
Char grilled wagyu beef with special crying tiger tamarind sauce
 
CRAB FRIED RICE            26.9
The famous Thai style fried rice with crab meat

GRILLED SALMON WITH GREEN MANGO 
OR GREEN APPLE (SEASONAL)                          28.9
Grilled salmon served with crispy fish, dried shrimp, chilli, 
green mango or green apple and sweet fish sauce dressing
 
GREEN CURRY BARRAMUNDI                             28.9
Pan seared Barramundi fillet, steamed broccoli topped with green curry sauce

STEAMED BARRAMUNDI FILLET                        28.9
With ginger soy sauce, sesame oil, coriander and shallot
 
WHOLE FISH (SNAPPER)                                      43.9
C H O I C E  O F

GREEN MANGO OR 
GREEN APPLE SALAD (SEASONAL)
Salad of green mango or apple, chilli, 
fried shallot, roasted coconut and lime juice
 

3 FLAVOURED SAUCE
Deep fried snapper with sweet, sour 
and tangy sauce with tomatoes, shallot, 
red onion, pineapple and basil

 
 

NEWTOWN'S 

V E G E TA B L E  &  T O F U . . . 1 9 . 9
C H I C K E N . . . . . . . . . . . . . . . . . . . 1 9 . 9  
B E E F. . . . . . . . . . . . . . . . . . . . . . . . . . 2 0 . 9
S E A F O O D . . . . . . . . . . . . . . . . . . . 2 3 . 9
P R AW N . . . . . . . . . . . . . . . . . . . . . . 2 3 . 9
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