
GLUTEN FREE MENU GUIDE (On Request Only)

Soups:

10. Tom Yum: Hot and spicy Soup.

55. Tom Yum Puk: Vegetarian Tom Yum Soup, Tofu is optional.

13. Gang Jued Ruam Mit: Clear soup combo of Chicken, prawn, squid and vegetables.

56 Gang Jued Puk:Clear vegetable soup.

Mains:

14.

57.

Phad Thai: Srir fry rice noodles with egg and vegetables, topped with chuncky nuts.

18.

60.

Pahd Kemow: Hot and spicy stir fry rice noodles with vegetables, chilli and basil.

19.

65.

Pahd Priew Waan: Stir fry meat and vegetables in a Thai style sweet and sour sauce.

20. Phra Ram Long Song: Stir fry meat and spring onion in Thai Satay sauce.

21.

61.

Pahd Puk Ruam-Mit: Stir fry meat combo with vegetables, or just vegetables for

vegetarian version (61), with Gluten Free Soya or Thai Satay sauce.

23. Yum: Thai Hot and spicy meat salad. Also Spicy Tofu Salad available.

24. Phad Kaprao: Hot and spicy meat and vegetables combo with Thai Herbs and Basil.

27. Pahd King: Stir fry with ginger, baby corn and mixed vegetables.

30.

67.

Pahd Med-ma-muang: Stir fry with cashew nuts, mixed veg and sweet chilli sauce.

32. Pahd Kaprao Goong: Hot and spicy stir fry prawns with mixed veg, chilli and basil.

37.

62.

Gang Dang: Red curry in coconut milk with vegetables

38.

63.

Gang Leow Waan: Green curry in coconut milk with vegetables.

66. Pahd Taw Hu: Stir fry of Tofu, cashews, veg and bean shoots in Tamari Soya sauce.

69. Taw Hu Pahd Kaprao: Hot and spicy Stir fry Tofu, basil, garlic and some veg.

RICE. Stir fry rice can all be made Gluten free. Jasmine and Coconut rice are Gluten free. 

NOTES for Cooking:

● DON'TS: No Oyster Sauce. Do not use normal Soya, Black Bean nor Oyster sauces. Do not

use normal Chicken Stock.

● DO'S: Use Gluten Free (Tamari) Soya Sauce, Gluten Free (Vegetarian) Chicken Stock,

Gluten Free Satay Sauce,  and Fish Sauce is OK. Other herbs are OK: Garlic, Ginger, Chilli,

Pepper, Basil, Coriander etc. Uncle Lawrie's Chilli sauce is OK.


