
ENTRÉE

Spring Rolls (4)  11
Homemade fried vegetable spring rolls served 

with sweet chili sauce.

Curry Puffs (4)  11
Homemade fried chicken curry puff served with 

sweet chili sauce.

Satay Chicken (4)  13
Grilled marinated chicken skewers served with 

homemade peanut sauce.

Thai Fish Cakes (4)  11
Minced fish, red curry paste, long beans and 

kaffir lime leaves served with sweet chili sauce.

Chicken Dim Sims (4)  11
Fried chicken and cabbage dumplings served 

with sweet chili sauce.

Seafood Nam Prik Pao  28
Stir fried prawns, calamari, mussels, barramundi, 

onion, carrot, baby corn, broccoli, capsicum and 

spring onion in Thai sweet chili paste.

S + P Calamari  20
Deep fried calamari tossed with garlic, chili, 

onion, capsicum and spring onion. 

BBQ chicken  19
Thai style grilled marinated chicken served with 

salad and Nahm Jim Jaew.

Tamarind Prawns  28
Deep-fried king prawns with crispy shallot, 

roasted cashew nut and homemade sweet & 

sour tamarind sauce.

Crispy Barramundi with 
Three Flavour Sauce

 28

Deep fried Barramundi fish fillet topped with 

homemade sweet chili and sour sauce and 

crispy noodles.

Prawn Crackers    4

SOUP

STIR FRY

NOODLES

CURRY

CHEF�S SPECIAL

Veggies  16 | Chicken 16 | Prawns 18

Veggies  18 | Chicken 18 | Prawns 21

Veggies  18 | Chicken 18 | Prawns 21

Tom Yum Soup(GFO)
Hot & spicy soup, mushroom, red onion, kaffir 

lime, lemongrass and tomato.                             

Thai Green Curry (GF)
Traditional Thai curry made from green curry paste and 

cooked in coconut milk with zucchini, broccoli, green beans, 

bamboo shoot, capsicum and Thai basil.                                                  

Pad Thai (GF)
Stir-fried rice noodles with egg, bean sprout, chives & tofu

tossed with tamarind and palm sugar sauce served with 

crushed peanut, chili flake and lemon.

Pad-See-Ew (GFO)
Flat rice noodles stir-fried with eggs, carrot and green 

vegetables in sweet soy sauce.

                         Hokkien noodles
Stir fried hokkien noodles with seasonal vegetables, 

capsicum, spring onion, onion and shallot in sweet soy sauce.                    

Thai Red  Curry (GF)
Traditional Thai curry made from Red curry paste and 

cooked in coconut milk with bamboo shoot, green beans, 

zucchini, capsicum and Thai basil.                                                

Pumpkin Curry (GF)
Your choice of meat with pumpkin, capsicum, basil and 

coconut milk cooked in red curry paste.                                             

                                        

Creamy Coconut Soup( Tom Kha )(GFO)
Hot & sour creamy soup, mushroom, red onion, 

kaffir lime, lemongrass, tomato, and coconut milk.                                                       

Laksa Chicken Dumplings Soup           19.9
Chicken & mushroom dumplings, bok choy, 

beansprouts, spring onion, coriander and shallot.

Massaman Beef Curry (GF)  25
Slow cooked tender chuck steak in rich coconut 

curry,Cinnamon, star anise, onion and potatoes. 

(serve with Roti)

Gaeng Phed Ped Yang  28
Roasted duck in Thai red curry with lychee, 

pineapple, cherry tomatoes, green beans, red 

capsicum and Thai basil.(serve with Roti)

Choo Chee Prawns (GFO)  25
Deep fried prawns in mild curry sauce, Lychee, 

capsicum and kaffir lime leaves.                                                     

Chicken & Cashew Nuts  19
Stir-fried tender chicken breast with cashew nut, 

chili jam, broccoli, carrot, onion, capsicum, dried 

chili and spring onion.                                               

Pad Krapow Gai (GFO)  19
Stir-fried minced chicken with fresh chili, garlic, 

green beans, bamboo shoots, capsicum and 

Thai basil.

Pad Prik Khing Moo Krob (GFO)  23
Thai chili paste stir-fried with green beans, crispy 

pork belly, kaffir lime leaves and red capsicum.

Garlic and Pepper Beef (GFO)  20
Sautéed slice beef in a crush garlic pepper 

sauce served with lettuce.

Stir Fry Prawns (GFO)  25
Prawns stir fried with cauliflower, broccoli, carrot, 

baby corn,bok choy, and onion in oyster sauce.

Stir-Fried Mixed Vegetables (GFO)  18
Stir-fried seasonal vegetables and garlic in 

oyster sauce.

Stir Fry Beef with 
Oyster Sauce (GFO)

 20

Marinated lean beef stir-fried with straw 

mushroom, broccoli, carrot, baby corn, onion, 

spring onion and capsicum in oyster sauce.

Chinese Broccoli with 
Crispy Pork (GFO)

 23

Crispy skin pork belly stir-fried with Chinese 

broccoli, garlic and chili in oyster sauce.

Chilli Crispy Chicken  20
Crispy chicken sautéed with green bean and 

capsicum in red curry paste.



RICE

SALAD

SIDE

VEGAN MENU

THAI TAKEAWAY MENU

Phone : 7225 6479
65 Sydenham Rd, Norwood 5067

      OPENING HOURS :

Mon       : 4 PM � 8:30 PM

Wed � Fri       : 4 PM � 8.30 PM

Sat       : 5 PM -8.30 PM

Tue and Sunday   : closed

DINE-IN, TAKE AWAY & DELIVERY
$5 Delivery fees applied within 4 km

FULLY LICENSED AND BYO 

sixandfivecafe.com.au

Veggies 18 | Chicken 18 | Prawns 21

Fried Rice (GFO)
With Chinese broccoli, tomato, onion, spring 

onion and soy sauce.

Tom Yum Fried Rice (GFO)
Jasmine rice stir-fried with tom yum paste, 

lemongrass, kaffir lime leaves, tomato, onion, 

spring onion, coriander and cashew nuts.

Chili Basil Roasted Duck Fried Rice
Fried rice with roasted duck, chili, basil, garlic, 

onion, capsicum and crunchy fried basil.

Thai Beef Salad

Please inform staff of any dietary 
requirements when ordering.

Vegetarian (V)         Vegan (VG)
Gluten free (GF)     GFO is Gluten free option

Steamed Jasmine Rice        (S) 3  |  (L) 5

Coconut Rice                     (S) 4.5  | (L)  6

Roti (1)                       3.5

 19

 24

Grilled beef with chili jam, fish sauce, Thai herbs, 

red onion, mint, lime juice, ground rice, roasted 

chili, cherry tomatoes, capsicum and cucumber.

DESSERTS

Banana sticky rice 
with vanilla ice cream   

12.9

Mango sticky rice (seasonal)  15

Coconut black sticky rice pudding 
with lycheesand ice cream     

13.9

Thai Style Crispy Chicken Salad  19
Deep fried chicken with fish sauce, coriander, 

red onion, mint, spring onion, capsicum, lime juice, 

ground rice, roasted chili and cucumber.

Crispy Barramundi with Apple Salad 28
Deep fried crispy barramundi fillets with apple, 

cashew nuts, herbs, coriander, spring onion, red 

onion and Thai dressing. 

Red Curry Mock Duck (VG)  25
Roasted mock duck in Thai red curry with lychee, 

pineapple, cherry tomatoes, baby corn, zucchini, 

green beans, red capsicum and Thai basil.                                                 

Pumpkin Curry (VG)(GF)  19
Pumpkin, capsicum, basil and coconut milk cooked 

in red curry paste.                                    

Chilli Crispy Tofu  20
Crispy tofu sautéed with green bean and capsicum 

in red curry paste.

Sweet & Sour Tofu (VG)  20
Stir-fried crispy tofu, onion, capsicum, baby corn, 

broccoli & spring onion in sweet & sour sauce.

S+P Tofu (VG)(GFO)  20
Fried crispy tofu and tossed with garlic, chili and 

spring onion.

Stir-Fried Mixed 
Vegetables (VG)(GFO)

 18

Stir-fried seasonal vegetables and garlic in 

mushroom sauce.


