
22

26

23

18

WOK-TOSSED MUSSELS W. THAI BASIL, CHILLI 
JAM & FRESH SQUEEZED LIME

PAD THAI NOODLES W. CHICKEN, TAMARIND, 
PEANUTS, TOFU & GARLIC CHIVES

CHICKEN MINCE STIR FRIED W. HOLY BASIL, 
FRESH CHILLI & FREE RANGE EGG

ASIAN MUSHROOM STIR-FRY IN SAWTOOTH 
CORIANDER PASTE W. GARLIC STEM, GREEN 
CHILLI & VERMICELLI NOODLE

STIR FRIED

16

16

16

16

16

14

16

KINGFISH SASHIMI W. NAM JIM, COCONUT 
CREAM, KAFFIR & FINGER LIME

DEEP FRIED SOFT SHELL CRAB TOSSED W. 
SCUD CHILLI & SEASALT

BRAISED PORK SHOULDER PANCAKES W. 
CABBAGE, THAI HERBS & SWEET SAUCE

LETTUCE CUPS W. SOUTHERN STYLE CHICKEN 
MINCE & SOFT HERBS

VEGAN LARP W. TOASTED STICKY RICE, SOFT 
HERBS & LETTUCE CUPS

TBBC - EDAMAME BEANS, SHIITAKE, BLACK 
BEANS, CHILLI & PICKLED MUSTARD GREENS

KAMPOT PEPPER FRIED CHICKEN, NAM PRIK 
GREEN CHILLI SAUCE

A GOOD PLACE TO START

17

19

22

GREEN PAPAYA SALAD W. SCUD CHILLI, SNAKE 
BEAN, TOMATO, DRIED PRAWN, TAMARIND 
DRESSING & TOASTED PEANUT   
*HOT*

CRISPY SWEET & SOUR EGGPLANT SALAD W. 
CORIANDER & SHALLOT

GRILLED CHICKEN SALAD W. COCONUT SAMBAL 
& GREEN CHILLI NAM JIM

SALADS

COCONUT & GINGER RICE
*REQUEST JASMINE

PRIK NAM PLA - SCUD CHILLI, GARLIC, 
FISH SAUCE & CITRUS

-FRESH CHILLI

SIDE ESSENTIALS

27

27

24

26

GREEN CURRY OF CHICKEN, PEA EGGPLANT, 
SCUD CHILLI & THAI BASIL

MASSAMAN CURRY OF WAGYU BEEF, POTATO 
& TOASTED PEANUTS

YELLOW VEGETABLE CURRY W. APPLE 
EGGPLANT, TOFU, SWEET POTATO & MUSHROOM

SOUTHERN JUNGLE CURRY OF PORK SHOULDER, 
GREEN PEPPERCORN & HOLY BASIL
*HOT*

CURRIES

12

12

12

ROTI W. PANDAN CUSTARD

BANANA FRITTER W. COCONUT ICE CREAM

PEAR RHUBARB & BLACK STICKY RICE

SWEETER STUFF

24

26

26

BRAISED PORK BELLY W. SALAD OF APPLE, 
CORIANDER & NAM JIM DRESSING

POACHED SALMON W. TOM KHA STYLE COCONUT 
BROTH FINISHED W. MANDARIN OIL

EIGHT HOUR BEEF CHEEKS W. TANGERINE JUS 
& PICKLED GINGER

EVERYTHING ELSE

“TUK TUK”
TUK TUK IS GO! LET US TAKE CARE OF YOU. EXPERIENCE A 
RANGE OF DISHES FROM ACROSS OUR MENU, AS SELECTED BY 

YOUR WAITER FOR YOU & YOUR GUESTS.
 

WE CATER FOR ALL TASTES AND DIETARY REQUIREMENTS. 
IF YOU HAVE ANY ALLERGIES OR REQUIREMENTS, PLEASE LET 

YOUR WAITER KNOW AND WE WILL LOOK AFTER YOU.
 

$64 PER PERSON. 
INCLUDES DESSERT.

#GOLDENBOY309

IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS CERTAIN 
DISHES MAY BE ALTERED TO FIT.

WE ARE COMPLETELY CONTACTLESS & CASHLESS, 
ALL PAYMENTS ARE TO BE MADE VIA DEBIT OR CREDIT CARDS. 

THANK YOU FOR YOUR UNDERSTANDING

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.
CARD PAYMENTS WILL ATTRACT A % SURCHARGE. 
IT IS CARD DEPENDANT. NO MORE, NO LESS.

LETTUCE KNOW


