
 
 

Fully Licensed & BYO (Wine Only) 
No Added MSG 

Dinner (Tues-Sun): 5.00pm-10.00pm Closed Monday 
888 Brunswick Street 

Corner Brunswick St.& Merthyr Rd. New Farm Qld 4005 
Tel : 3254 1884 

 
 

At Siam Square Thai Restaurant we aim to whisk you away one step closer to 
Thailand. We believe in preparing authentic and delicious meals using only the 
freshest ingredients sourced from Brisbane suppliers.  Our attention 
to detail ensures that every dish is of the highest quality, striking the delicate 
balance between salty, sweet, sour and spicy flavours. Enjoy traditional Thai 
cuisine in a charming venue carefully decorated with patterned wallpaper, 
authentic imported artefacts from Thailand, and selected Thai art. 
 
 
 

 
[GF] GLUTEN FREE 
 
[VG] VEGAN 
 
[GFO] GLUTEN FREE OPTION 
 
[VGO] VEGAN OPTION 

 
 



 

 

 
ENTRÉE 
 

1. MONEY BAGS (5)         7.5 

Deep fried pork mince, vegetables and peanuts stuffed in spring roll pastry. 

2. PRAWN ROLLS (4)         9.5 

Deep fried marinated prawns wrapped in spring roll pastry. 

3. SATAY CHICKEN (4)         9.5 

Grilled marinated chicken fillet with curry powder and spices on skewers  

served with peanut sauce. 

4. COCONUT PRAWNS (4)        9.5 

Deep fried prawns battered in shredded coconut served with sweet chilli  

sauce. 

5. FISH CAKE (4)          8.5 

Deep fried minced fish fillet with curry paste and Thai herbs served with  

sweet chilli sauce. 

6. VEGETABLE SPRING ROLL (4) [VG]       8 

Deep fried vermicelli and vegetables wrapped in pastry. 

7. SALT & PEPPER TOFU [VG]        8 

Deep fried tofu seasoned with salt and pepper. 

8. CURRY PUFF (4)         8 

Deep fried minced chicken with potatoes and spices wrapped in pastry. 

9. SPRING ROLL (4)         8 

Deep fried minced pork, vermicelli and vegetables wrapped in pastry. 

10. SALT & PEPPER CALAMARI        9.5 

Deep fried calamari seasoned with salt and pepper. 

 

SOUPS 
 
Your selection of      Entrée   Main 
Chicken        8.9   16.9 
Prawns or Seafood      9.9   19.9 
Vegetables       8.5   15.9 
Vegetables & Tofu      8.9   16.9 

 

11. TOM YUM [GF] 

Famous Thai hot and sour soup, flavoured with mushroom, lemongrass, galangal, 

kaffir lime leaves, lemon juice and herbs. 

12. TOM KHA [GF] 

Delicious spicy soup with coconut milk, galangal, mushroom, lemon juice, 

lemongrass and herbs. 

13. TOM JUED WOON SEN [GFO] [VGO]  



 

Clear soup with vermicelli and vegetables. 

 

 
THAI STLYE SALADS 
 
 

14. SOM TUM THAI [GF]        15.9 

Green papaya with garlic, chilli, tomato, green bean, peanuts, lemon  

juice and palm sugar.  

15. SOM TUM PRAWN [GF]       20.9 

Green papaya with prawn, garlic, tomato, green bean, lemon juice,  

peanuts and palm sugar. 

16. LARB DUCK         20.9 

Minced roast duck with red onion, shallot, mint leaves, kaffir lime  

leaves, chilli powder and lemon juice. 

17. LARB CHICKEN [GF]        17.9 

Minced chicken with red onion, shallot, mint leaves, kaffir lime leaves,  

chilli powder and lemon juice. 

18. THAI BEEF SALAD [GF]       18.9 

Traditional beef salad mixed with chilli, onion, mint leaves, cucumber  

and lemon juice. 

19. ROAST DUCK SALAD        20.9 

Spicy roast duck salad with lychee, tomato, onion, mint leaves and  

pineapple tossed in Thai dressing. 

20. GRILLED CALAMARI SALAD [GF]      17.9 

Grilled calamari with vermicelli, chilli, onion, mint leaves and lemon  

juice. 

21. CRISPY CHICKEN SALAD       17.9 

Deep fried battered chicken salad with chilli, onion, cucumber and  

mint leaves tossed in Thai dressing. 

 
 
 

 
 
 

 

  
    

 
 



 

 
 

 
CURRIES 
 

Your selection of 

Chicken, Beef or Pork         17.9 
Prawns or Seafood         20.9 
Vegetables          16.9 
Vegetables & Tofu         17.9 
 

 
22. GREEN CURRY [GF] [VGO] 

Famous Thai green curry with coconut milk, bamboo shoots, basil and  

vegetables. 

23. RED CURRY [GF] 

Thai red curry with coconut milk, bamboo shoots, basil and vegetables. 

24. PANANG CURRY [GF] 

Traditional Thai curry with coconut milk, spices and kaffir lime leaves. 

25. JUNGLE CURRY (no coconut milk) [GF] 

Hot Thai country style curry with green pepper corn, bamboo shoots,  

kaffir lime leaves, basil and vegetables. 

26. GANG PED YANG (DUCK)       20.9 

Roast duck in red curry with coconut milk, pineapple, lychee,  

tomatoes, zucchini and basil. 

27. YELLOW CURRY (CHICKEN ONLY) [GF]     17.9 

Chicken in mild yellow curry with coconut milk and potatoes. 

28. MASMAN CURRY (BEEF ONLY) [GF]      18.9 

A rich and aromatic beef curry with coconut milk and potatoes.   

    

 
 
 
 
 
 
 
 
 



 

 

 
 

FROM THE WOK  
 
Your selection of 

Chicken, Beef or Pork         17.9 
Prawns or Seafood         20.9 
Vegetables          16.9 
Vegetables & Tofu         17.9 
 

 
29. CHILLI AND BASIL (hot) [GFO] [VGO] 

Traditional Thai stir fry with chilli, basil, green bean, zucchini and onion. 

30. LEMONGRASS CHILLI (hot) [GFO] 

Stir fry with lemongrass, chilli, onion and capsicum. 

31. CASHEW NUT [GFO] 

Popular Thai stir fry with cashew nuts, chilli jam, onion, shallots, broccoli  

and mushroom. 

32. GARLIC AND PEPPER [GFO] 

Delicious stir fry with onion, garlic, pepper and shallots. 

33. TASTY OYSTER SAUCE AND BLACK PEPPER 

A tasty stir fry with oyster sauce, mushroom, onion, shallots and black  

pepper. 

34. PAD ROUMMIT [GFO] [VGO] 

Stir fried mixed vegetables. 

35. PAD KHING [GFO] [VGO] 

Stir fry with ginger, onion, pineapple, shallots and mushroom. 

36. SWEET AND SOUR [VGO] 

Thai style stir fry with cucumber, pineapple, tomatoes, onion and shallots  

in sweet and sour sauce. 

37. PAD PED [GFO] 

Stir fry red chilli paste, coconut milk, green pepper corn, kaffir lime  

leaves, green bean and basil. 

38. PAR RAM LONG SONG 

Steamed mixed vegetables topped with peanut sauce. 

 
 
 
 
 



 

 

 
 

CHEF’S SPECIALTIES 
 
 
 

39. THREE FLAVOURS FISH       20.9 

Deep fried battered fish fillets topped with delicious spicy, sweet and  

sour sauce. 

40. PAD CHA FISH         20.9 

Deep fried battered fish fillets stir fried with fresh chilli, green  

peppercorn, basil, kaffir lime leaves and green bean. 

41. STEAMED BARRAMUNDI WITH GINGER & SOY SAUCE   24.9 

Healthy steamed barramundi fillet with ginger, shallot, soy sauce and  

Asian green vegetables . 

42. GARLIC & PEPPER BARRAMUNDI       24.9 

Pan fried barramundi fillet with garlic, pepper and homemade Thai  

sauce. 

43. SALT & PEPPER PRAWNS       20.9 

Crispy deep fried battered prawns tossed in salt and pepper. 

44. FOUR BUDDIES        20.9 

A combination of prawns, chicken, beef and pork stir fried with green  

bean, chilli jam and cashew nuts. 

45. CRISPY PORK WITH PIQUANT SAUCE     19.9 

Deep fried pork fillet stir fried with sweet and sour house specialty  

spicy sauce served with cashew nuts. 

46. SIAM SQUARE BBQ DUCK       20.9 

Stir fry barbequed duck with ginger, soy sauce and Asian green  

vegetables. 

47. SALMON CHU CHEE [GF]       25.9 

Salmon in chu chee curry with coconut milk and kaffir lime leaves. 

48. CHILLI BASIL DUCK        20.9 

Stir fry barbequed duck with chilli and basil.      

 

 
 
 
 
 



 

 
 
 

RICE & NOODLE 
 
Your selection of 

Chicken, Beef or Pork         17.9 
Prawns or Seafood         20.9 
Vegetables          16.9 
Vegetables & Tofu         17.9 
 
 

49. PAD THAI [GF] [VGO] 

Famous stir fried rice noodle with egg, tofu, bean sprouts, garlic chives  

and peanuts. 

50. PAD SEE EW [VGO] 

Stir fried flat rice noodle with egg, vegetables and soy sauce. 

51. PAD KEE MAO [GFO] [VGO] 

Hot and spicy stir fried rice noodle with chilli, basil and vegetables. 

52. LAKSA NOODLE SOUP [GF] 

Spicy rice noodle soup with red curry paste and coconut milk. 

53. TOM YUM NOODLE SOUP [GF] 

Rice noodle in spicy, sour soup flavoured with lemongrass, galangal,  

kaffir lime leaves, lemon juice and herb. 

54. THAI FRIED RICE [GFO] [VGO] 

Special Thai fried rice with egg and vegetables. 

55. PINEAPPLE FRIED RICE [GFO]         19.9 

Signature dish Thai fried rice with prawns, egg and pineapple. 

56. CRAB MEAT FRIED RICE [GFO]      19.9 

Fried rice with crab meat, onion and shallots. 

 

57. STEAMED RICE [GF] [VG]       3.5 
 

58. COCONUT RICE [GF] [VG]       5.5 
 

59. ROTI BREAD         5.5 
 

60. STEAMED MIXED VEGETABLES [GF] [VG]     5.5 

 

EXTRAS 
 
VEGETABLES          3 

CHICKEN/ BEEF/ PORK        4 



 

PRAWNS          5 

 
 

 
 
 

 

DESSERT         
 
 
 
 
1. DEEP FRIED BANANA WITH ICE CREAM      8 

 

2. BLACK STICKY RICE WITH TARO       8 

 

3. BANANA IN COCONUT MILK       8 

 

4. ICE CREAM WITH THAI FRUIT       8 

 

5. ICE CREAM WITH BLACK STICKY RICE      8 

 

6. VANILLA ICE CREAM        7 

 
 
 

 

 


