gy ENTREE iy

Chicken Spring roll (5pc) 9.00
Filled with chicken mince. glass naodle & mushroom

Vegetable spring roll (Spc) 9.00
Filleed weith cabbage, carred & mushroom

Golden bags (Spc) 9.50
Kini pouch stulfed with chicken mince, com & pess

Chicken Curry puff (dpc) 8.50
Fillesd weith ¢ hicken, fime onion & mash polaloes

Vegetable Curry puff (dpc) B8.50
Filled weith corn, pea, carenl, ine onion & mash potaioos

Satay chicken (dpc] 10.00
Marinated griflad tenclarlnin chickan top'w paanut sauce
Goong Hom pa (5pc) 11.00
Marmated peawmns with herbs & spicas wrappad in pastry

Fish cake (4pc) B.50
Mince fish seasoned with red curry paste lima leave & green beans
Steamed prawn dumpling (dpc) 10.50

Steamad tasty prawn meat and ginger wiapped in egg wonton
pastry serva with fangy soy sauce

Mixed Entrée 11.50
Chicken curry puffieqg springrell, Gong hom pa, Fishcake and

Goloden b
gighy sour @ighy
Choice of: Vegetable 9.00
Chicken 10.00
PFrawn 11.00
Tom yum

Thai spicy & sour soup with kemon grass, lime leaves mushroom,
anian, baby corn, carrol. & tomato

Tom Kha

Covonigl milk aked soup with galangal, lemon grass, lirme leatves,
s e, onkon, baby com, carrot & tomats

dilghy saLap digry

Yum Mewr (Beal salad) 15.50
Cookedd beel with tomsto, onion, mint, coriander & sprirg anion and
Thai salad dressing

Larb Gai [Mince chicken salac 14.50
Mince chicken cooked miced with aromatic Thai herbs chith flakes,
roasted ground rice, onlon, spring onlon & corandes

Yum Talay (Mixed seafood salad) 20.50
Marinated mix seafond with cornder, spring onion, chilli, tomata,
spaniish anicn, mint and Thai salsd dressing

Yum Goong [Frawn salad) 20.50
Marinaled praswm mised with coriander, spring andon, chilli lomato,
spaanish onion, minl and Thai salsd dressing

Yum Ped (Duck salad) 20.00
Reasted duck breast mied with coriancer, spring onion, chilli,
Tavmastey, spanish onion, minl and Thai salad dressing

@ighy STIR-FRIES @Gy

Choice of: Vegetable 15.50
Chicken 17.50 or Beef 18.50
Fish/Squid/Duck 20.00
Mix Seafood / Prawn 20.50

Pad Med Ma-Maung (5tir fried cashew nut| [
Cashew nut stir fried with chilli paste, carrot, broccoll, onlon,baty com
and dried <hilli

Pad Mam-Mun Hoyistir-filed ovster sauce)
Stir fried oyster sauce with canmt, brocoali, snow peas , baby oom &
mksn

Pad Gra-Powistir-fried chilfi basill {
Tradition:s] Thai <tir friesd spsicy swesel Basil wilh anion, Bambos shool,
braooali, fresh chili; garlic, groen bean,baby oorn & carrot

Pad Ehil'lgl‘_f.‘lir-l‘rir'-:igln:_;-l.-r @]
Stir-fried ginger sisuce with onicn, canol, broceoli , bakyy comn & snow
preas

% Vegetable in all meal may change seasonal **

Pad Ga-Tiam Prik Tai (5tir-fricd Garlic & pepger|
SEir-Tried garhic & popper sauce with onion, carrolsnow pea |, broccoli
& baby com

Pad Prasw-Wan“t-frice Sweet & wour
That sweaet & sour sauce cookad with cecumber, tomats,
onkon, pireapple, carot & baby com

Pad Satay (stir-fried satay sauce)
Stie-fried satay sauce with onlon, baby com, Broccoll
snow pEa & carmak

Pad Prig Ped (5tir-fried roast duck) H

Duzck wiok toss with madium rad chilli paste, snow paa,
carrot, haby com, broceoll & basi] (520.00)

Gilgy CURRIES giighy

Choice of : Vegetable 16.00
Chicken 18.00 or Beef 19.00
Prawn 21.00
Green Curry “

Coconut millk with gresn cuiry paste, canat, broccoll,bamboo shoot,
snow pea, green bean & basil

Red Curry “
Coconut milk with red chilli paste, bamboo shoot, baby corn, snow
pra, green bean & basl

Yellow Curry “

Coconul milk with yollow cury pasta, careol, grecn baan, Bamboo
shioof, brocooli, show pea & basil

Pa-Nang Curry l
Coconut milk with mild pa-nang cuery paste, baby comm geesn been,
breoooli, carrot & limse leaves

Massaman (Bzef 20.00) or (Larmb 21.50)

Stewed chiscky grawy beel with onion, potato, cashew md & carrol

Roast Duck Curry || 20.50
Reed curry sauco with pinsapple, green bean, baby cormn,
birocoodi, bamises shoot, cherry tormato & basil



€8 NOODLE &RICE Eigdy

Choice of: Vegetable 16.00
Chicken 17.00 or Beef 18.00
Prawn 19.00
Seafood or Duck 20.00

Pad Thai

Stir frsad rice noocddka with agq, peanul, T, Baan shoot e canot

s with egq, carrol, snow peas, biocooll, baby corm &
oli

Pad Khee Mao-spicy |
Flat rlce noadka with eqag, chilll, baby corn, carmzt chinase broccoll,
green bean & basil

Pad Mee

Stir fried egg noodia with eqa, brocooll, carrot, baby cornspring onion
& chinese brocooh

Thai fried rice

Fried rice with B, T mat, SpEing onion, canot & chinase heccoli

Chili fried rice |
Fried rice with B0, Dami=ne shoot, tomaio, onion, Chinass beoccoll,
spring onion, carrot & swaet b

Pineapple fried rice
Fried rice with (=1 i ] pineapphe, tomato, onlon, chinesa brooosd ,spr Ing
cenacen & carrot

Steam Rice

Coconut Rice

Roti Bread

Peanut sauce

Fresh chilli with soy sauce
Sriracha sauce (chilli sauce)

@8y orRink G
Soft Drink

Coke, Oiet Coke, Lemonada, Leman stquash
Juice

Orange Juice or Apple uce

Coconut Juice (s00 mh

Lipton lemon ice tea

If you have any special distary need
or allergios PLEASE let us know
before placing orders

All prices are subject io change without notice

Teorongy R

Edgar g

A B

Moty ,
— Pimento

Toorange gy
Maitlona o
Edger g

AT () 03 ss22 1921
P{rilréntﬂ pimentothaboumsifeosm

el cultue

14771479 Malsern-Ho, Mabeern VIC 3744

Pimento

s THAT CUISINE s

Takeaway Menu

Open T Night

Mondsy - Sunday
5:00 pm - 2:30 pm

03 9822 1921
Last Update May 2023

&

www.pimentothaicuisine.com



	2023Menu-TakeawayMenu2
	2023Menu-TakeawayMenu 1

