1.Golden Tofu (v)
2.Spring Roll (v)
3.Curry Puff (v)
4.Dim Sim
5.Salt & Pepper Squid
6.KHLUK’s Wing
7.Fish Cake
8.KHLUK’s Fried Chicken
9.Satay Chicken
10.Mixed Entrée

$7.90
$7.90
$7.90
$8.90
$8.90
$8.90
$8.90
$8.90
$9.90
$10.90

11.Angle Prawn

Vegetable and tofu
Chicken or Beef
Roasted Duck
Prawn or Seafood

20.Pad Oyster sauce

12.Tom Yum

21.Pad Garlic and Pepper sauce

GF = Gluten Free

Choice of
$13.90
$15.90
$20.90

V

= Vegetarian

A classic spicy creamy Thai soup with a fusion
of lemongrass, kaffir lime leaves and mushroom.

22.Pad Satay sauce

23.Pad Pak

13.Tom Kha

(GF and Vegan)

Stir-fried mixed vegetable including
Chinese broccoli and beansprouts
with gluten free soy sauce.
Perfect dish for gluten free
and vegan lover.

Fragrant creamy coconut soup with lemongrass,
galangal, kaffir lime leaves and mushroom

Choice of
Vegetable and tofu
Chicken or Beef
Roasted Duck
Prawn or Seafood

Fresh garlic and grounded pepper
with carrots, broccoli, baby corns,
chargrilled onions finished
with chopped shallots and black pepper
Your selection of meat and mixed
vegetable stir-fried, topped
with well-known satay sauce,
roasted crush peanuts and
white sesame seeds

(GF Option)

Authentic
Curry

(GF Option)

$13.90
$15.90
$18.90
$20.90

24.Pad Cashew nut

The classic flavour stir-fried
with roasted cashew nuts, carrots,
capsicums, broccoli, julienne ginger,
onions, dried chilli
and an authentic chilli jam

25.Pad Chilli Basil

(GF Option)

Wok tossed with fragrant
sweet basil, fresh chilli, garlics,
bamboo shoots, green beans
and champignon mushrooms

26.Pad Char

Hot and spicy mixed herbs make
a delightful stir-fry with fresh
chilli, garlics, green peppercorns
and lesser galangal

27.Pad Prik Sod

$15.90

29.Pla Chicken or beef
Prawn or Seafood

$15.90
$20.90

30.Nam Tok

$15.90

31.Larb (GF Option)
Chicken or beef
BBQ Duck

$15.90
$18.90

32.Prawn or Seafood Salad

$20.90

33.Yum Ped Yang

$19.90

Aromatic mixtures of lemongrass,
kaffir lime leaves, red onions and Thai mints
with Thai spicy sweet and sour dressing

Spicy Dish

Simple but tasty, mixed vegetable
stir-fried in oyster sauce
with your choice of meat

(GF Option)

Soft and tender grilled beef tossed in
spicy Thai traditional homemade lime dressing,
cucumbers, tomatoes, red onions and mints
served with fresh mixed salad, chopped shallots
and chopped coriander stem

$13.90
$15.90
$18.90
$20.90

Mild Dish

$12.90

Mushroom
Chicken or Beef
Prawn or Seafood

28.Thai Beef Salad

Choice of

(Spring Roll, Curry Puff, Fish Cake, Fried Chicken)

Soup

Aroma Salad

Stir-Fry From The Wok

Entrée

(GF Option)

Fresh chilli stir-fried
with combinations of onions,
garlics and shallots

BBQ Beef with well mix of lime dressing,
mints, red onions, shallots, coriander,
dried chilli and roasted rice powder

The most popular spicy salad from Northeast
of Thailand with choice of mince mixing
with lemon dressing, mints, herbs,
dried chilli and roasted rice powder
Choice of seafood salad lover,
absolutely mixed seafood,
Thai herbs and fresh mixed salad with
traditional Thai chilli dressing

Delicious BBQ roasted duck with spicy
homemade dressing in coconut milk,
coconut shred, crush peanuts, mixed salad
and mixed herbs topped with fried red onion

14.Green Curry

The most popular curry dish with green curry paste, coconut milk,
bamboo shoots, Thai eggplants, green beans, fresh chilli and sweet basil

15.Red Curry

A curry consisting of red curry paste, coconut milk, bamboo shoots,
Thai eggplants, carrots, fresh chilli and sweet basil

16.Panang Curry

A type of Thai red curry that is thick, salty and sweet, with a nutty
peanut flavour consisting of green beans, fresh chilli,
carrot and sweet basil finished with shredded kaffir lime leaves

17.Jungle Curry

(GF Option)

This curry is highly spicy and watery curry without coconut milk
that has distinctive full taste. Ingredients include green peppercorns,
lesser galangal, kaffir lime leaves and sweet basil

18.Massaman Beef (Beef Only)

$18.90

19.Gang Phed Ped Yang (Duck Curry)

$20.90

Slow-cooked braised beef curry with authentic Muslim style
comprising of traditional herbs, eshallots, potatoes and peanuts
topped with fried onion. Recommended with Roti.

Delicious BBQ roasted duck in creamy red curry cooked with lychee, pineapple,
cherry tomatoes, green beans, Thai eggplants, fresh chilli and sweet basil

Grilled, BBQ & Deep-Fried
34.Gai Yang (BBQ Chicken)

$18.90

35.Soft Shell Crab

$20.90

36.Crying Tiger (Wagyu)

$24.90

Homemade traditional BBQ chicken served
with Thai sweet chilli dressing
Crispy soft shell crab tossed with
salt and pepper topped with shallot oil
served with sweet chilli sauce

Secret recipe marinaded wagyu beef with herbs
and special homemade sauce served with
roasted rice powder tamarind dressing

Noodles and Rice
Choice of
Vegetable and tofu
Chicken or Beef
Roasted Duck
Prawn or Seafood

$13.90
$15.90
$18.90
$20.90

37.Pad Thai

Most popular Thai stir-fried thin rice noodles
with egg, palm sugar, tamarind juice
and peanuts served with bean sprouts,
chives and slice of lemon

38.Pad See Ew

(GF Option)

Wok tossed flat rice noodles comprising of egg,
Chinese broccoli and sweet soy sauce

39.Drunken Noodle

Wok tossed flat rice noodles with egg, garlic,
chilli, onions, holy basil, bamboo shoots
and mixed veggies

40.Thai Fried Rice

Traditional Thai fried rice consisting of
Chinese broccoli, onions, tomatoes and
pepper flavour served with slice of lemon

41.Cashew Nut Fried Rice

Special “KHLUK”
from the Street of Asia
43.KHLUK Fried Chicken

$15.90

44.Ka Prow Gai Kai Dao

$18.90

45.Ka Prow Moo Krob

$18.90

46.Kha Nah Moo Krob

$18.90

47.Gai Lao Dang

$18.90

Southern of Thailand deep-fried crispy chicken topped with Sriracha mayo
Street style stir-fried holy basil with chicken minces
and fresh chilli topped with fried egg
Crispy roasted pork stir-fried with garlic, chilli,
onion, green beans and holy basil
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Crispy roasted pork stir-fried with Chinese broccoli, garlic and fresh chilli

Deep-fried Chicken marinated with Chinese wine, watercress nuts, red capsicums,
shallots, fried dry chilli and cashew nuts served with homemade sauce

444 Rocky Point Road, Sans Souci NSW 2219

48.Singapore Laksa

$19.90

49.Ginger fish

$20.90

(02) 9529 5413

50.Singapore Hokkien Mee

$20.90

(02) 8542 9997

51.Nasi Goreng

$20.90

52.Me Goreng

$20.90

53.Udang Pades

$20.90

54.Massaman Osso Bucco

$20.90

55.Crispy Curry Chicken

$20.90

56.Duck Hoisin

$21.90

57.Wagyu beef with Black Pepper Sauce

$24.90

Traditional Singapore soup noodles and seafood with sambal chilli
Deep-fried fish fillet served with ginger sweet soy sauce
with fresh chilli, chopped ginger and shallots

Fried rice in chilli jam sauce with
mixed veggies, dried chilli and cashew nuts

Traditional Singapore Hokkien noodles with seafood topped with garlic chives

42.Chilli Basil Fried Rice

Indonesian spicy fried rice served with prawns and
satay chicken topped with traditional peanut sauce and fried egg

Hot and spicy fried rice mixed with
bamboo shoots, green beans, chilli and holy basil

k
hluk
Str

Malaysian Hokkien noodles with traditional sambal sauce,
prawns, chicken and tomatoes flavour
Spicy prawn paste in Indonesian style with Tofu,
carrots, broccoli and green beans
Slow-cooked braised osso bucco beef in authentic curry
with eshallots, potatoes and peanuts

Fried crispy maryland chicken with KHLUK style yellow curry and sweet potato
Crispy skin roasted duck topped with Chinese broccoli
and tradition hoisin sauce
Wok tossed wagyu beef with black pepper,
onion, chilli and Chinese broccoli in Vietnamese style

Something on Side
58.Steamed Rice
59.Coconut Rice
60.Roti
61.Egg Fried Rice

$2.90
$4.90
$3.90
$7.90

Vegan Lover
62.Larb Tofu
63.Pla Tofu
64.Pad Pak
65.Ginger Tofu
66.Tofu Lao Dang

$14.90
$14.90
$14.90
$15.90
$15.90

DINE IN
MENU
Email : info.khlukstreetfood@gmail.com
Website : www.khlukstreetfood.com
khlukstreetfood
khlukstreetfood

