
 

 

 

 

 

 

 

 

 

 

 

 

 

“I have the simplest tastes. I am always satisfied with the best.” 

       Oscar Wilde 

 

 

 

 

 

 

 

 

 

Welcome to Mons Ban Sabai Thai Restaurant & Cooking School. 

Best Thai Restaurant in Queensland Award Winner.   



   Entrée 
1. Curry Puffs        10.9  
Golden pastry filled with minced chicken, potato & onion.  

2. Money Bags        12.9  
Pastry parcels with minced chicken & special spices. 

3. Spring Rolls        10.9  
Pastry filled with vegetable & glass noodles.  

4. Gai Satay        13.9  
Marinated grilled chicken fillets with peanut sauce.  

5. Tod Mun Pla       13.9  
Homemade Thai fish cakes with lemongrass & spices.  

6. Pla Muek Tod        13.9  
Deep Fry crumbed calamari served with sweet chili sauce. 

7. Goong Maprow       14.9 
Fried prawns coated with coconut.  

8. Tempura Vegetable       13.9  
Crispy vegetables in tempura batter with mayonnaise sauce.  

9. Tofu Tod         11.9  
Deep Fry tofu stuffed with vegetables & served with sweet chilli sauce.  

10. Mixed Entrée       16.9  
Two fish cakes, two satay sticks, one curry puff & one spring roll.   

11. Tom Yum        14.9 
Spicy chicken or prawn soup with mushroom, chili & limejuice. 

12. Tom Kha        13.9 
Chicken, seafood or tofu soup with coconut milk, chili & mushroom. 

 

 

   

Please note a 15% surcharge applies on public holidays. 



Curries  (Mild/Medium/Hot) 

13. Gaeng Massaman       22.9  
Mild tender beef stew with peanuts & potatoes.  

14. Gaeng Keow Wahn       22.9  
Green curry chicken, lamb, beef, pork or tofu & seasonal vegetables. 

15. Gaeng Daeng       22.9  
Red curry chicken, lamb, beef, pork or tofu & seasonal vegetables.  

16. Gaeng Ka Ree       22.9  
Creamy mild yellow chicken or pork curry with potatoes.  

17. Gaeng Panang       22.9  
Beef, chicken or tofu curry topped with peanuts & kaffir lime leaves.  

18. Chiang Mai        22.9  
Vegetable curry with chicken, beef, pork, lamb or tofu & cashew nuts.  

19. Pad Ped        23.9  
Beef or lamb stir-fried with aromatic spices, curry sauce & vegetables.  

20. Island Curry        26.9 
Red curry with roasted duck or chicken, lychees & pineapple. 

21. Gaeng Bpa        20.9 
Spicy jungle curry with vegetable, ginger, basil & chicken, beef or pork. 
 

Gril l ed 
22. Gai Yang        21.9  
Chicken marinated in garlic with sweet chilli sauce.  

23. Yam Makreua       18.9  
Barbequed eggplant with sweet & spicy sauce.  

24. Muu Yang        21.9  
Marinated pork with chef’s special sweet sauce.  
      



 Seafood  
25. Goong Pad Bai Krapow      26.9  
Prawns stir-fried with garlic, chilli, basil & vegetables.  

26. Chu Chee Pla       26.9  
Snapper fillet with spicy Chu Chee sauce.  

27. Pla Lard Prik       25.9  
Stir fried fillets of snapper with onion & sweet chilli sauce.  

28. Panang King Prawns     28.9  
King prawns in creamy red curry coconut & peanut sauce.  

29. Gaeng Goong       26.9  
Red or Green curry prawns with vegetables.  

30. Pad Prik King Crab /Pla     27.9  
Sweet spicy dry curried soft shell crab or snapper & vegetables. 

31. Goong Sarm Rod       26.9  
Crispy prawns topped with sweet sauce.  

32. Pad Namprig Pao Talay      27.9  
Mixed seafood with shallots & sweet, spicy chilli sauce.  

 

Salads  
33. Laab         21.9  
Minced chicken, beef or pork with herbs, chilli & lime.  

34. Yam Nua        20.9  
Beef pieces with special sauce, onions, tomato & lettuce.  

 

           
           
            



Noodles  
35. Pad Thai        19.9  
Chicken & rice noodles with egg, bean sprouts & ground peanuts.  

36. Pad See Eiw        19.9  
Rice noodles with chicken, lamb, beef or pork & vegetables.  

Stir Fries  
37. Pad Bai Krapow       19.9  
Chicken, lamb, beef or tofu with garlic, chilli, basil & vegetables.  

38. Gai Pad Med Mamuang      19.9  
Chicken with sweet sauce, cashew nuts & vegetables.  

39. Pad Khing        19.9  
Chicken, lamb, beef, pork or tofu with fresh ginger & vegetables.  

40. Pad Prik King      22.9  
Chicken, lamb, beef , pork or tofu with sweet & spicy curry sauce.  

41. Pad Nam Mun Hoy      19.9  
Chicken, lamb, beef, pork or tofu with oyster sauce & vegetables.  

42. Gai Pra Ram        18.9  
Chicken or tofu with steamed vegetables, topped with peanut sauce 

Side Dishes 
43. Jasmine Rice per person      3.0 

44. Fried Rice        14.9  
With chicken, lamb, beef or pork.  

45. Coconut Rice        12.9  
With coconut milk & spring onion.  

46. Roti         4.9  
Two pieces of dipping bread.  



 

Banquets    
47. Chiang Mai (Minimum Four)     32.9  

Spring Rolls, Curry Puffs & Satay  

Green Curry - Chicken Curry  
Gai Pad Med Mamaung - Chicken & Cashew  
Massaman – Beef Curry 
Pad Bai Krapow – Basil Pork 

Jasmine Rice  

 

48. Bangkok (Minimum Four)      39.9  

Money Bags, Curry Puffs & Fish Cakes  

Chu Chee Pla - Fish Curry  
Pad Khing - Beef Ginger & Mushroom  
Pad Prik King – Chilli Crab  
Gaeng Penang - Chicken Curry  

Jasmine Rice  

Vanilla Icecream  
Tea or Coffee  

 

49. Phuket (Minimum Four)      45.9  

Calamari, Satay & Money Bags.   

Pad Prik King Crab - Dry Curry  
Pad Bai Krapow - Basil Chicken  
Pad Ped - Beef Curry  
Island Curry – Red Curry Duck or Chicken 

Jasmine Rice  

Choice of Desserts  
Tea or Coffee 



Cold Drinks 
50. Soft Drinks       3.5 

51. Pink Grapefruit or Red Orange Mineral Water  4.0   

52. Ginger Beer       3.5  

53. Sparkling Apple Juice      3.5  

54. Lemon Lime & Bitters       4.0  

55. Corkage per person       3.0 

Hot Drinks 
56. Coffee        3.5 

57. Tea        3.5   

58. Hot Chocolate       4.0  

 

Dessert 
59. Deep Fried Ice cream      11.9 

60. Sticky Rice & Coconut Ice cream    9.9   

61. Mango & Sticky Rice (In Season)    9.9  

62. Banana Split       11.9  

63. Banana Fritters & Ice cream     11.9  

64. Lychees & Ice cream      7.9 

65. Sorbet (Assorted Flavours)     7.9 

66. Ice cream (Assorted Flavours)     6.9  


