DINE-IN
TAKEAWAY
DELIVERY
SEVEN DAYS

Jane #3

BALMAIN
S P R I N G E XC LU S I V E

FIRST BITES / PEPPER SEEDS’ DARLING / GARDEN SALAD / STIR-FRY / CURRY / NOODLE / SOUP / GRILL BAR / SIDES

PEPPERSEEDS.COM.AU
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PepperSeeds team.

F ood ingredients and prices are
subject to change without prior
notice

RICE PAPER ROLL (4)
VEGETARIAN 8.9 / PRAWN 9.9
Nutritious, filled with noodles, fresh vegetables and
aromatic herbs. Wrapped in rice paper, served cold with
a traditional dipping sauce.

Please inform our staff
if you have any allergies
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Prices included GST
Licensed / BYO wine only
Corkage $3 per person

MOO PING with STICKY RICE (3)
8.9
Hop on a happy ride, with grilled marinated pork
skewers and a side of sticky rice to soak up the juice.
There’s spicy chilly dip if you want to up-gear the flavour.

EGG NET (2)
12.9
An egg lace omelette wrapping the prawn-chicken
mix spiced, crushed peanuts, garlic & coriander, served
with light chilli-vinegar dressing.

FIRST BITES

SAI AOU STICKY RICE BURGER
7.9
Totally Northern style. Behold! A sausage
burger! What? … Made with pork, chilli
paste, lime, lemongrass and spices, grilled
and served cradled in hand-crafted rice
buns. Get your fingers on this East meet
West moment!

pepper seeds’
darling
KHANTOKE LANNA
9.9
Northern Style chilli paste dip;
Nam Prik Ong, made with dried chilli,
ground pork and tomatoes. Dip it with
sticky rice or scoop up the dip with a
piece of cucumber or pork crackers to get
the full texture.

TANGY PRAWN (4)
12.9
A delicious Lightly battered prawns coat
with a gorgeous “Pepper Seeds” tamarind
blend sauce…perfect sweet & sour flavor

MONEY BAG (4)
8.9
An adorable and delicious crunchy golden
sacks, filled with peanut, chicken mince and
vegetables.

DUCK SAN CHOI BOW (2)
12.9
Minced duck with spiked of garlic, ginger,
mushroom, bamboo shoot, shallots, sesame,
soy sauce & Hoisin sauce wrapped in a crisp
leaf of iceberg lettuce.

PEKING DUCK PANCAKE (4)
9.9
One of our favourite dish, slices of BBQ duck
wrapped in thin pancakes with cucumber,
shallots and hoisin sauce. Love it!

THAI FISHCAKE SALAD
9.9
Fish cake with cucumber, onion, bean spout
salad and sweet vinegar dressing and
peanuts.

Prawn
and betel
leaf salad

CURRY PUFF (4 - vegetarian)
7.9
Crispy golden pillows stuffed with spicy
mixed vegetables and served with sweet
chilli sauce.
SATAY CHICKEN (4 skewers)
8.9
Fight hunger with grilled skewers, chicken
marinated in Thai spices, served with
crunchy peanut sauce.
BETEL LEAF with SMOKED SALMON (4)
12.9
Authentically Asian, heart-shaped betel leaf
has an amazing peppery-taste that works
with the sweet and sour dressing, topped
with smoked salmon.
GRILLED SCALLOPS (4)
12.9
Delicate flame grilled scallops with chilli lime dressing. Pop them in your mouth and
... Mmm! delicious !!!

salt’n pepper soft shell crab
19.9

Salt’n
pepper soft
shell crab

Lightly battered soft shell crab tossed with salt and pepper
seasoning with fried garlic, shallot and chilli.

salt’n pepper squids and prawns
18.9

roast duck curry
21.9

Roast duck braised in
coconut-based curry with
pineapple, lychee and
cherry tomatoes.

mandarin duck
25.9

Crunchy salt and pepper squid and prawns on a bed of crisp
lettuce, delicious with a squeeze of lime and dip of sweet chilli
sauce (served on the side).
Pepper Seeds mouthwatering dish, boneless
roast duck, served with a
oriental spiced plum and
mandarin sauce.

prawn and betel leaf salad
18.9

This prawns salad is full of vibrant Thai flavours, Bean spouts
salad and fresh betel leaves then drizzled in a coconut milk
and chilli jam dressing.

herbal grilled
lamb cutlet
22.9

A full-flavoured marinade
of herbs and spices brings
out the best in delicate
lamb cutlet, served with
delicious mix green
vegetable stir fry.

P E P P E R S E E DS ’ DA R L I N G

grilled salmon
21.9

holy herb crispy barramundi
29.9

hung Lay curry
19.9

choo chee prawn
19.9

fried Barramundi
with green mango salad
29.9

gang garee 19.9

The grill brings out the best in salmon!
combined with sesame dressing, with the
perfect accompaniment of grilled greens.
We love salmon!

Rich and thick coconut based curry dish,
cooked with prawns, and kaffir lime leaves
for an inviting aroma.

scallop pad cha
21.9

Pad cha is a spicy stir-fry which showcases
the unique fragrance and texture of finely
sliced krachai and whole fresh green
peppercorns. It’s hot and strong with
just enough sauce to lightly coat each
component of the stir fry.

mussel delights
(cover photo)
19.9

Discover new and delicious ways to enjoy
mussel, This mussel sauce filled with
fragrant garlic and chilli jam and fresh basil
to complete this impressive dish.

Splash out in de boned whole Barramundi
fish crispy fried and served with a fragrant
herb sauce infused with tamarind and Thai
spices.

Enjoy tangy flavor of crispy deep fried deboned whole Barramundi with herbs and
green mango.

The most iconic dishes of Northern Thailand.
Slowly stewed pork in a whole bunch of
herbs and spices. You will love this mild
chilli,salty, sweet & sour curry , with peanut
and ginger

Turmeric adds flavour and displays the
dishes origins in the Far East. Slow cooked
and mild, tender the yellow curry with
chicken and potatoes is comfort at its best.
Crispy egg noodles provide contrast and the
roti bread
is perfect for soaking up the goodness.

steamed barramundi fillet with eggplant wonder
chilli-garlic-lime dressing
18.9
21.9
Lusciously tender grilled eggplant, topped
with chicken mince with bits of chili ,garlic
For a healthy dinner, look no further than
this delicious Steamed Barramundi fillet
with chili, garlic and lime dressing.

, basil and soya bean, create flavorful
eggplant dish every time

moon light soft shell crab
25.9

Enjoy Soft Shell Crab with lightly battered
and stir fried with egg, coconut milk , curry
powder and vegetables

Massaman
lamb shank

massaman lamb shank 22.9

Must try! Slow cooked, where meat just
falls off. Coconut milk, cinnamon and
star anise make it a sumptuous dish.

Fried
Barramundi
with
green mango
salad

Eggplant
wonder

Gang Garee

Hunglay
curry

grill
bar
grilled
marinated beef
16.9

Spice up your day with succulent beef
marinated with aromatic herbs, a kick of
chilli, lime and fish sauce dipping.

grilled chicken
16.9

We all love chicken, so here’s one
fabulous way with your poultry fare. Get
Into it, a delicious feast of grilled tender
chicken with a lick of sweet chilli sauce.

grilled squid
1 7.9

Grilled whole then sliced, bite into rings
of tender marinated squid, served with
refreshing mixed salad, dressed with
chilli-lime dressing.

TOM KHA
CHICKEN or VEGETABLE

sides

soup
8.9
Tender chicken poached
in coconut broth infused with
fragrant lemongrass, lime juice, kaffir
lime leaf and galangal.
TOM YUM
PRAWN or VEGETABLE

9.9
Thai soup masterpiece
teems with prawns, mushrooms,
tomatoes, lemongrass, galangal
and kaffir lime leaves.

Tom Yum
prawn

jasmine rice...........3
brown rice.............4
coconut rice..........4
roti.......................3
steamed noodle......3
peanut sauce
small $3 / large $5
egg fried rice..... 7.5
steamed mixed
vegetables.......... 7.5

garden
salad
CHICKEN LARB
16.9
Looking for an exciting dish with chicken
mince, chilli powder, lime juice, fresh herbs
and rice powder? Look no further than
aromatic chicken Larb!
GRILLED BEEF SALAD
1 7.9
This aromatic Thai salad combines
lemony-flavoured coriander leaves with
cool cucumber, refreshing mint and juicy
marinated beef. Your waistline will also
enjoy this Low-fat and low-carb Thai salad.
GRILLED CHICKEN SALAD
1 7.9
Take a trip to Thailand with this tangy
chicken dish. Rustle up this healthy salad
with chilli-lime dressing and a mixed of
cucumber, onion, mints, tomatoes and greens.

PAPAYA SALAD
with YOUR CHOICE OF
Grilled chicken
18.9
Soft shell crab
20.9
Thailand’s most famous salad, pounds garlic
and chilli in a mortar, toss in peanuts, dried
shrimp, tomatoes, lime juice, green beans
and a handful of grated green papaya.
Delish! Grab a side of your favourite BBQ
chicken or golden crisp soft shell crab. Feast!
DUCK SALAD
19.9
The duck has landed. Taste is king with this
Asian-style high-protein salad, meaty duck
stands up well to the full-flavored hoisin
sauce, cucumber and mixed salads

create
your
own
dish
Choose your favourite meat
with curry, stir-fry, noodles
or fried rice.

STIR FRY

CASHEW NUT
A tasty favourite – roasted cashew nuts,
dried chilli, sweet chilli jam,
soya oil and vegetables.
GINGER and SHALLOTS
The flavoursome, finely cut ginger,
shallot, soy sauce and seasonal
vegetables.
GARLIC and PEPPERS
Delightful Thai inspired flavours create a
super-healthy stir-fry.
PEANUT SAUCE
Big fan of peanut sauce?
This dish makes your heart healthy and
taste-buds happy.
HOLY BASIL
Crisp veggies, fragrant fresh sweet basil,
bamboo shoot, chilli, garlic and soy.
CHILLI JAM
Mouth watering Asian flavour in
a healthy stir-fry dish with crunchy
vegetables, soya oil and chilli jam sauce.
MIXED ASIAN GREENS
(vegetarian)
Stir fry seasonal vegetables with light
soy. Simple perfection the best!

CURRY
all

NOODLES

on request

green curry

A SWEET AND SLIGHTLY SPICY
BLEND OF GREEN CURRY CHILLI
PASTE AND COCONUT MILK.

panang curry

THAI CURRY WITH A THICK
AND RICH COCONUT MILK SAUCE,
SPRINKLE WITH KAFFIR LIME
LEAVES.

massaman curry
with beef
18.9

GENTLE TASTY CURRY WITH
TENDER BEEF, DRIED SPICES,
COCONUT MILK, ONIONS,
POTATOES AND PEANUTS.
ENJOY!

PAD THAI
The classic thin rice noodle stir
fry with eggs, tamarind juice,
bean sprouts, shrimp and tofu.
Garnished with crushed peanuts
and coriander.
PAD SEE EW

on request

The original Thailand street food,
stir fried rice noodles with egg,
crunchy green and sweet soy,
served with lemon.

PAD BA MEE

on request

Chinese-inspired stir-fried
noodle dish, made with a
flavourful sauce using sweet
soy sauce, eggs and greens. This
dish can be made vegetarian or
get creative and add your own
choice of protein - both options
are delicious!

CHILLI JAM NOODLE

on request

We give it a twist, a stir fried
noodles with your favourite
meat in soy, soya oil and warm
chilli jam. This hearty spicy
noodle dish is ready in a jiffy!!

DRUNKEN NOODLE

on request

This spicy noodle dish is an
abundance of flavours and
textures! One of a key ingredient
is fresh holy basil and chilli. The
rest of the recipe is our secret.

PEANUT SAUCE NOODLE

on request

Creamy salty sweet peanut
sauce tossed through flat rice
noodles stir fried, with vegetables.

Pad Thai
prawn

FRIED RICE
all

on request

Thai fried rice

FRIED RICE WITH EGG, MILD SOY
AND GREENS THIS TASTY DISH
IS GUARANTEED TO KEEP THE
HUNGRY HORDES HAPPY.

holy basil fried rice

A MUST LOVE DISH FOR CHILLI
LOVERS. THIS DISH
IS SEASONED WITH FRESH BASIL
LEAVES AND CHILLI ADDING
THE HEAT. HAVE IT WITH YOU
FAVOURITE CHOICE OF MEAT,
SEAFOOD OR VEGETARIAN.

Lanna fried rice $15.9
(spicy pork only)
FULL OF FLAVOUR AND
TEXTURE, LANNA IS THE QUEEN
OF FRIED RICE, WITH THE
ADDITION OF CHILLI PASTE,
FRESH VEGETABLES AND PORK
CRACKLING, IT MAKES THE
REGULAR INTO REGAL.

your choice of

VEGETABLES......................................... 13.9
TOFU..................................................... 13.9
CHICKEN.............................................. 15.9
BEEF...................................................... 15.9
SQUID...................................................17.9
FISH.......................................................17.9
PRAWN ................................................ 18.9
MIXED SEAFOOD................................. 18.9
ROAST DUCK........................................19.9

Massaman
curry with
beef

Lanna
fried rice

banquets
$30

$40

PER PERSON
(MINIMUM 4 PEOPLE)

PER PERSON
(MINIMUM 4 PEOPLE)

ENTRÉE

ENTRÉE

curry puff (vegetarian)
satay chicken
money bag

rice paper roll (vegetarian)
peking duck pancake
grilled scallop

MAIN

MAIN

green curry chicken
holy basil fish
beef salad
mixed asian green
rice

massaman beef curry
cashew nut chicken
salt’n pepper squid
prawn with ginger & shallots
rice

RESTAURANT / TAKEAWAY / HOME DELIVERY
PEPPER SEEDS : BALMAIN
10/418 Darling Street, Balmain

PHONE 9555 5248

Dinner
Monday - Sunday 5.30pm - 10pm
PEPPER SEEDS : BROADWAY
Shop 221, Level 2, Broadway Shopping Centre
Lunch & dinner
Monday - Wednesday 10am - 9pm
Thursday - Saturday 10am - 10pm
Sun 10am - 9pm

