
Authentic Thai Cuisine

Take Away
MENU BYO - corkage $1.50 per person

Credit cards & Eftpos available 

Any allergies to food, please let us

know. 

No MSG added

Garden fresh herbs

Welcome all function bookings

Prices  are GST inclusive

Prices are subject to change

without notice

Open 6 days: Tuesday - Sunday

One account per table

Thank you for 

your support

Ploy 
Thai
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Dine In & 
Take Away

Phone-Fax 07 5442 5549
Come in! for a taste of Thailand

Phone-Fax 07 5442 5549
Come in! for a taste of Thailand

Come in! for a taste of Thailand

Thank you
From your chef, Prim.

Our food is not pre-cooked, 
and may take longer, 

please be patient.

Opening hours 

5 pm - 9.00 pm
Tuesday - Sunday

16 Maple St, Cooroy
QLD 4563 

www.ploythai.com.au

We are
here

magnet



Entree
1 Spring Rolls (4) (por pia) $6.50

Deep fried and served with sweet chilli sauce.

2 Curry Puffs (4) (kari puff) $6.50
Deep fried pastry filled with potatoes & vegies. No sauce.

3 Deep fried Tofu (6) (tow hoo) $6.50
Served with peanuts & cucumber in sweet chilli sauce.

4 Prawn Rolls (3) (goong hor) $8.50
Deep-fried & served with chilli sauce.

5 Satay Chicken (4) (satay gai) $8.50
Grilled skewered chicken fillets served with peanut sauce.

6 Fish Cake (4) (thod mon) $7.00
Deep-fried minced fish with lime leaves, green beans, 

Thai spices and chilli paste.

Soup

7 Spicy Soup (tom yum soup)
Delicious spicy soup cooked with herbs and spices.  

8 Coconut Soup (tom khar soup) 
Delicious coconut soup cooked with Thai herbs. 

9 Clear Soup (tom jeud soup)
Vegetable soup cooked with chicken mince and herbs.

Curry ( mild - med  - hot ) 

10 Red Curry (kang dang)
Red curry paste cooked with coconut milk, vegies, and basil. 

11 Green Curry (kang kiew wahn)
Green curry paste cooked with coconut milk, vegies, and basil. 

12 Yellow Curry (kang leung)
Cooked with potatoes, onions, and tomatoes in coconut milk.

13 Massaman Curry (kang massaman)
Very popular curry cooked with potatoes, onions, and peanuts.

14 Panang Curry (kang panang)
Delicious creamy curry topped with lime leaves.

15  Chu Chi Curry (kang chu chi)
Dry creamy curry with vegetables topped with lime leaves.

16 Jungle Curry (kang par)
without coconut milk

Country style hot & spicy curry cooked with Thai herbs & vegies.

17 Dry Chicken Curry (kang kurw)
without coconut milk

Stir fried chicken with garlic, chilli, and hot basil paste. 

Stir Fry ( mild - med  - hot ) 

18 Pad Bai Kaprow (basil)
Stir fried with basil, garlic, chilli, and onions.

19 Pad Ped (spicy curry paste)
Stir fried with curry paste, sweet chilli and vegetables.

20 Pra Ram (peanut sauce)
Stir fried with vegetables and topped with peanut sauce.

21 Pad Nam Mun Hoy (oyster sauce)
Stir fried with delicious oyster sauce and vegetables.

22 Pad Med Ma Muang (cashew nuts)
Stir fried with cashew nuts and vegetables.

23 Pad Khing (fresh ginger)
Stir fried with fresh ginger, onions, eschalots, and mushrooms.

24 Pad Pumpkin (pad sri tong)
Stir fried pumpkin with pork mince, egg, and oyster sauce.

25 Pad preaw wahn (sweet & sour)
Stir fried with vegetables in sweet and sour sauce.

26 Kai jeaw (omelette)
Thai style omelette cooked with pork mince and tomatoes.

27 Mixed Seafood (pad nam prik pao talay)
Stir fried seafood with chilli paste and vegetables.

28 Stir-fried Glass Noodles (pad woon sen)
Stir fried vermicelli with egg, onions, eschalots, and mushrooms.

Rice  & Noodles

29 Fried Rice (kao pad)
Thai  fried rice with egg and vegetables.

30 Spicy Fried Rice (pad kee mow)
Thai spicy fried rice with egg, vegetables, chilli, and basil.

31 Cashew Nuts Fried Rice (himaparn)
Cooked with egg, vegetables, dry chilli, and cashew nuts.

32 Chu Chi Fried Rice (kao ped chu chi)
Cooked with curry paste, vegetables, and topped with 

lime leaves.

33 Pad Thai (pad thai)
Popular stir fried noodles, topped with crushed peanuts.

34 Pad See Eiw (pad see eiw)
Pan fried noodles in soy sauce with egg and vegetables.

35 Spicy Noodles (pad kee mow)
Stir fried rice or egg noodles with spicy sauce, basil & 

vegetables. 

36 Steamed Jasmine Rice     Sml  $2.00
(kao seoy)      Lge  $3.00

37 Coconut Rice                   Sml $3.50        
(kao maprow) Lge  $5.00

Salad ( mild - med  - hot  ) 

38 Beef Salad (Yum Nua) $16.50
Seasoned with onion, mint, fresh Thai herbs and spices. 

39 Minced Salad (Laab) $16.50
Pork or chicken mince seasoned with onion, chilli, 

tomato & herbs.

40 Squid Salad (Yum Pla Meuk) $18.50
Seasoned with onion, mint, and fresh Thai herbs and spices.

41 Lemongrass Salad (Yum Ta Krai)
$18.50

Combination seafood and chicken, seasoned with 

lemongrass onion, mint, and fresh Thai herbs and spices.

42 Seafood Salad (Yum Talay) $18.50
Seasoned with onion, mint, and fresh Thai herbs & spices.

43 Cucumber Salad (Som Tam Tang)
$16.50

Traditional Thai salad made with grated cucumber 

and Thai sauce

TTeellll  uuss  hhooww  hhoott  yyoouu  lliikkee  iitt
Very Mild         Mild           Medium           Hot              Extreme

Vegetarian/Tofu Chicken      Prawn/Seafood
$6.50/$7.00       $7.00 $8.50

Vegetarian     Chicken/Beef    Prawn/Seafood
$14.00         $14.00            $18.50

Vegetarian/Tofu   Chicken/Beef Prawn/Seafood
$12.00/$14.00        $14.00 $18.50

Vegetarian/Tofu   Chicken/Beef Prawn/Seafood
$12.00/$14.00      $14.00 $16.50


