
Welcome to Tanapa Thai Restaurant!

We hope that you will enjoy your dining experience with us as much as we enjoy
preparing it for you. Our Head Chef Thawanrat Thitivimutkun (“Nop” to her
friends) received her training at the world famous Oriental Hotel in Bangkok.
Thawanrat’s authentic and traditional Thai cuisine will take you on a delightful
journey through many parts of Thailand.

Most of the recipes for our dishes have been handed down through many
generations of Nop’s family, some have been derived from her days with the
Oriental hotel and a few have found their way into her hands from the Thai
Royal kitchens.

We are very concerned about your health and well being so please tell us if
you are allergic to peanuts, gluten or anything else so we can prepare
meals accordingly.

Some of our dishes may take a little longer to prepare than others so if you are
pressed for time please let us know when you order.

For those with a Gluten intolerance there is a list of dishes at the rear of the
menu that can be prepared gluten free

All prices include GST
No Separate Accounts Please
BYO corkage per bottle $8.00

We are happy to accept your BYO, but 750 ml bottles of wine only please.
Please note we do not add Monosodium Glutamate (MSG) to any of our dishes.



Entrée

1. Crispy Cups (5)
Delicate pastry shells filled with roasted coconut, lemon, red onion, cashew nuts
and Palm sugar sauce

6.90

2. Spring Rolls (3)
Deep-fried spring rolls with minced chicken, cabbage, carrot, vermicelli noodles
served with dipping sauce

7.90

3. Curry Puffs (3)
Mild curry chicken, potatoes, onions wrapped in puff pastry sheets served with
cucumber salad

7.90

4. Chicken Satays (3)
Chicken marinated with Thai herbs topped with peanut sauce

7.90

5. Money bags (3)
Minced chicken & prawn, water chestnuts, corn, carrots, onion wrapped in pastry
served with dipping sauce

7.90

6. Fish Cakes (3)
Homemade traditional Thai fish cakes served with cucumber salad

8.90

7. Pandan Chicken (4)
Marinated chicken wrapped with Pandan leaves served with dipping sauce

8.90

8. Coconut Prawns (4)
Prawns crumbed with coconut served with dipping sauce

9.90

9. Sea Star (3)
Minced seafood, chicken & herbs in a dumpling served with light mild curry
sauce

11.95



Soup
10. Clear soup

Chicken and vegetable in a mild soup
7.80

11. Tom Yum
Spicy & sour soup with chicken/prawns/SA.prawns

Chicken 6.95
Prawns/ 7.95
SA. Prawns 12.90

12. Tom Kha Chicken
Aromatic soup of chicken in coconut milk & Thai herbs

8.95

Salad
Entrée Main

13. Yum Beef
Sliced tender beef, onions, cucumbers, tomatoes and mint with aromatic Thai
style lemon dressing served with salad leaves, cucumber & tomatoes.

12.50 18.90

14. Pla Goong
Prawns with traditional Thai homemade spicy dressing topped with red onion,
lemongrass, mint and Thai herbs served with salad leaves

18.50 22.90

15. Carrot Salad
Shredded carrots and beans, salad leaves with Thai style lime dressing and
cashew nut

12.95

16 Chicken Larb
Favourite Thai dish with spicy minced chicken salad served with salad leaves

11.95 16.95

17 Tanapa Salad
Salad of crispy Chicken, prawn, boiled egg ,salad leaves and Tanapa dressing

12.95

18 Royal Duck Salad
Roasted Duck breast fillet with seasonal fruit, salad leaves, Chilli, Cashew nut,
honey and orange dressing

19.95



Chef’s Selection
19. SA. Prawns / Duck / Snapper Tamarind Sauce

Lightly battered Prawns or Roasted Duck breast fillet or Snapper topped with
yummy home made tamarind sauce

SAPrawn
Duck

Snapper

26.90
22.90
21.90

20. South Sea Spicy Fish or Seafood (medium, hot)
Southern Thailand dish! Rich and succulent, stir-fired crispy fish fillet
or seafood combination with capsicum, rhizome, fresh basil, green
peppercorns and red curry paste

22.90

21. Chunky Stir Fried Egg Plant
Nop’s family recipe handed down through several Generations. Stir–fried
crispy egg plant with mince chicken breast fillet & Thai basil. Very popular in
the country.

19.90

22. BBQ Pork
Marinated with herbs served with steamed seasonal vegetables and dipping
sauce

17.80

23. BBQ Duck
Roasted duck strips topped with home made spicy sauce served with steamed
seasonal vegetable.

22.90

22.90

Main

Where we offer a choice of SA Prawns, they are larger prawns,
caught here in our South Australian waters. Only very recently
the South Australian Gulfs have been nominated as one of the
world’s very few, sustainable prawn fisheries.

Meat Prawn or
Seafood

24. Chicken, Beef , Duck or Seafood Basil
Stir fried basil, chili and seasonal vegetables with a choice of chicken breast
fillet, tender beef , Duck strips or seafood.

17.90 19.90
Duck 22.90

25. Lemongrass Chicken, Beef , Prawns or Seafood
Stir fried lemongrass and Thai herbs with chili paste and seasonal vegetables
with a choice of chicken breast fillet, tender beef, prawns or seafood

17.90 19.90

26. Peanut Sauce
Stir fried seasonal vegetables with choice of chicken beast fillet or tender beef
topped with peanut sauce.

17.90

27. Cashew nuts Chicken/ Prawns
Stir fried chicken or prawns with cashew nuts, onion, capsicum, mushroom,
cauliflower and spring onion

17.90 19.90



Main (Cont.)

28. Lemon Chicken
Crispy Chicken breast fillet topped with yummy home made lemon sauce,
pepper & lemon slice.

17.90

29. Garlic and Pepper
Stir fried with a choice of pork, chicken, beef, prawn or squid with crispy garlic
and pepper served with sliced cucumbers and tomatoes

17.90 22.90

30. Chili Jam
Stir fried with a choice of chicken or prawns in Thai sweet chili paste with
seasonal vegetables

17.90 19.90

31. Pad Spicy
Stir fried with a choice of pork, chicken breast fillet, tender beef , prawn or
snapper in original homemade red curry paste from Nop’s family recipe with,
snow peas, capsicum and topped with basil and kaffir leaves

17.90 21.90
Snapper

23.90

32. Black Pepper Beef (mild, medium)
Stir – fried tender Beef, garlic & black pepper, oyster sauce, onion, carrots and
snow peas

18.90

33. Beef Oyster Sauce
Stir – fried tender beef, garlic with oyster sauce, carrot, on a base of Bok Choy.

18.90

34. Stir – Fry Ginger
Stir fried ginger, mushrooms, onions, carrots, capsicum and spring onion with a
choice of chicken or beef.

17.90

35. Tanapa Seafood Special (mild, medium)
Stir fried seafood combination with home made chili paste, coconut milk, beans,
onion, capsicum and kaffir lime leaves.

22.90



Thai Curry
Meat Prawn or

Seafood

36. Green Curry Home made classic green curry, coconut milk, seasonal
vegetables, kaffir lime leaves and basil with a choice of chicken, beef and
prawns.

17.40 19.50
SA.Pr.25.90

37. Royal Green Curry. Home made Royal style green curry paste, combination of
chicken, pork & prawns, coconut milk, heart of palm, egg plant, Kaffir lime
leaves & Basil.

19.50

38. Red Curry Home made traditional red curry, coconut milk, seasonal
vegetables, kaffir lime leaves and basil with a choice of chicken, beef and
prawns.

17.40 19.50
SA.Pr.25.90

39. Massaman Lamb A mild creamy curry of stewed tender lamb, coconut milk,
potatoes, onion and cashew nuts.

19.95

40. Roasted Duck Curry Roasted duck breast fillets in a delectable home made
red-curry sauce, Pineapple, cherry tomatoes, lychee, green apple, and basil.

19.95

41. Choo Chee Red curry cooked with herb in coconut milk & spices in higher
heat, so hot and creamy that makes “Chooooooo Cheeeeeee” noises .A choice
of chicken, prawns, snapper fillets, capsicum, kaffir lime leaves and basil.
Served with Choo- Chee curry sauce.

18.90 23.90

42. Tanapa Curry (This curry recipe is from our family handed down through
the generations.) A choice of Prawns, SA. Prawns, Snapper fillet with mild–
Medium home made curry paste in coconut milk & Kaffir lime leaves & basil.

SA.prawns
25.90
Prawn/Snapper/
23.90



Noodles All noodle dishes available in vegetarian

Meat Prawn or
Seafood

43. Pad Thai
Stir-fried rice noodles with Pad Thai sauce, egg, chive, bean sprout, ground
peanut with choice of chicken beast fillet or prawns or SA. Prawns.

14.90 16.90
Chicken&Pr.

15.90
SA.Pr.19.90

44. Singapore Noodles
Stir-fried rice vermicelli with special sweet chili sauce, egg, seasonal Asian
vegetables and BBQ pork

14.90 16.90

45. Thai Laksa
Hokkien noodles in spicy coconut soup served with tofu, bok choy, bean
sprouts, coriander with choice of chicken or seafood.

14.90 16.90

46. Pad See Ew
Stir-fried flat rice noodles with sweet soy sauce, egg, seasonal Asian vegetables
with choice of chicken breast fillet or beef.

14.90 16.90

47. Drunken Noodle
Stir-fried flat rice noodles with special spicy sauce, basil, seasonal vegetables
with choice of chicken breast fillet or beef or seafood.

14.90 16.90

48. Pad Mee
Stir-fried Hokkien noodles with special Pad Mee sauce, egg, seasonal Asian
vegetables with choice of chicken of beef

14.90 16.90



Rice All Rice dishes available in vegetarian

49. Thai Fried Rice
Thai style fried rice with egg, onion, tomatoes and coriander, choice of chicken

or prawns

Chicken
Prawns

10.90
12.90

50. Spicy Thai Fried Rice
Spicy fried rice with chili, basil, egg and choice of chicken or prawns

Chicken
Prawns

10.90
12.90

51. Steamed Jasmine Rice 2.75

52. Coconut Rice 5.75

53. Brown Rice 5.75

Vegetarian
54. Vegetarian Sea Star (dumpling in light mild curry sauce) 10.95

55. Vegetarian Spring Rolls 7.00

56. Vegetable Tom Yum Soup 7.50

57. Vegetables Fried Rice 9.90

58. Vegetables Oyster Sauce 13.90

59. Basil Tofu 14.90

60. Tofu Cashew Nuts 15.90

61. Green/Red Curry Vegetables 14.90

62. Vegetables Peanut Sauce 14.90

63. Pad See Ew Vegetables 13.00



Kid’s Menu
64. Kid’s Fried Rice 7.95

65. Chicken Nuggets & Chips 8.50

66. A Bowl of Chips 3.95

Dessert
67. Kids Ice Cream. 4.20

68. Rum & Raisin Ice Cream. 7.90

69. Nut Sundae. 7.90

70. Sticky Rice & Fresh Mango (when in season) 8.50

71. Sticky Rice & Custard. 8.50

72. Chocolate Pudding & Ice Cream. 8.90

73. Sticky Rice with Home Made Coconut Ice Cream. 8.90


