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| BING AND BARBECUE
s

§] Shop F13C, Lantern Lane,

| stockland Shopping Centre, 547 Mulgrave Rd.
- Earlville 4870, Far North Queensland
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TAKE-HOME CANTONESE BARBECUE MEATS




%}% 1. Crunchy Chicken w/rice $11.90
,»4 2. Teriyaki or Spicy Chicken w/rice $11.90
& 3. Chicken or Pork & Egg w/rice $11.90 Mi

. Yakiniku or Spicy Beef w/rice $13.90

WY ,‘
W 10. Teriyaki or Spicy Prawn w/rice $13.90

11. Fresh Salmon or Tuna w/rice $13.90 Mix $15.90
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m w A -J 12. Udon Noodle Soup or Fried $12.90
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" e KOBE DINING: 0488 341 958
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By Lilly

Thai & Lao As 1an Cuisine

21. SOMTUN (Green p ya salad)
All over Thailan n Iu\ﬂ*\
d pound together it \‘a\l

ed
)\_ﬁ salad from the beating he:
/22 SOMTUM LAO (Tra
q The difference bet

26. K_ow NEOW (Sticky Rice Lao Style)
d th f what it means to be a

delicale flavor

GAN

. Finely =ﬁ§a‘?§.ﬂw WHAN (Green Curry) : 3 TOM YUM with rice noodle

\cw(rlru' fresdh'gre?n beans, red capsican, bamboo shoots, b 2 7, Aspicy and sour Thai soup made with mushroom, lemon

.o and fresh Thai basil. Served with steamed Jasmine rice * grass, Blaﬂsda\- Kt ime Veaf, chil and sprinkted with fresh
- _ cortander and shallots.

GANG MASSAMAN Aoy Jung o cury rocie
ender beef pieces braised in coconut milk wilh Kafi ime .
i ime « LAKSA with rica noodie
s. This mix is then folded into a pré Simimered bl . i bok choy, green cabbage, broceaf, beansprouts,
o @, fish sauce, paim sugar with Laksa spices simmered gently
in coconut creme with fice noodies. Sprinkled with freshly
chopped coriand d a lime wedge 1o taste.

Aoy T4 ownPaaThairecioe  Gucren e
rery \ fice noodle wilh beaten egg in temerind and $14.90
fish sauce. F sh carrot, brown onion, cabbage, bean sprout, Praven
tofuand T the mix. Sprinkled with fresh $15.90
Thai chive and crushed peanuts. Served with a wedge of lime: Wixed Seatood
and sugar and dried chilli 10 taste. Simply superb. $16.90

LAO BEEF PAD SEE EW

A delicious mix of &l Garden fresh bre ii, baby corn spears, caro, brown onion, Pock Chicken

herbs topped q i = 57 >, egg, dark 0y sauice, Oyster sauce, brown sugar $14.90

and sprinkied with @ s 1 - Z3nd Sen Yai rice noodles wok tossed over a firery heal. Prawn

Served with CheRLIlS h f Sprinkled with chopped coriander and crushed peanuis. $15.90
N Served with fresh bean sprouts and lime wedge

LUANG PRABA ERD (vegotarian) : KOW PAD Aroy Jung omrecee  ponc

A delightfully lite tossed JreSi Salad with green Supeior Fried rice. Fresh garlc, egg. broan onion, cammot, 14.90

pawpaw, camot, red cabbage, white cabbage, cherry tomato $13.5 green bean, com, ‘black pepper, SOy sauce, brown sugar and

cucumber, bean sprouts, boiled 839, fresh mixed Lao herbs -50 | £ s - Chicken or Pork. Served with cucumber and 2 sprinkle of deep

and sprinkled with crushed peanuis and crispy shallots. H dried shallots. Wixed Seafood

Served with Chef Lilly's Lao style salad dressing. Roguir $13.90  $16.90

YUM WOONSEN MOO SAP 14.60 ’ PAD MOO GROP
Crispy pork belly stir fried with garlic, mixed garden fresh $16.90

(Thai glass noodle salad)
This Yum is made with your choice of seared Pork, Chicken or . . vegetables 2nd oyster Sauce. Simply Delicious.
Prawn folded thru a mix of Thai glass noodle, zesty lime juice, 4 -l Seved vith steamed Jasmine e
fish sauce, fresh chilli and fresh garden herbs. 1
2 | SOMTUM Thai \ Lao (Green papays salad)
Pi: 42211885 : Fresh green papaya, garfic, chill, tomato, carrot, green beans
7 > \ 13. bruised together in {raditional mortar and pestle with grg\ed
Lantern Lane X | palm sugar, salt, ime juice and fish sauce. Sprinkled with
b} i 3 peanuts and served with lettuce leaves.

stocklands Shopping Centre
537 Mulgrave Rd, Earfville,
Cairns 4870.

$13.50

email:info@aroyjuny.com.ad
wehsite: www.aroyjung.coma qj‘

ABN :44 318 388 661




THAI CURRY PUFF 3

Believed to be inspired by the British Comnish pastry and was.

the Malay Peninsula in the 1800s. Chef Lilly's Lao style goldég

pillows filled fresh chicken mince , brown onion, potato, black ekt and chef
Lilys special cumy blend. Served siiced cucumber and sweeldhill Sipping sauch

10. YUM WOONSEN MOO SAP (Thai glass noodle salad)
‘This Yum is made with your choice of seared Pork, Chicken or Prawn folded thru a
:\'n:bt;' Thai glass noodle, zesty lime juice, fish sauce, fresh chilli and fresh garden

erbs,

N 2 :hOH Plﬁ\g‘nOD (Thai Spring roll) 4 ! >
is originally Chinese inspired pastry has made its way into marty " 11. TOM YUM (noodle)
Cabbage, carrot, calery, glass noodle, black pepper, sal, oyster sa g \ 1 The most well known of all Thai soups. A subie mix of spicy and sour
sugadrare litely stirfryed together and then gently hand wrapped in Y ; with citrus overtones. Created with ;)suv choice of Cr:d(ssv? Pﬁ%ﬂm
and deep fryed till golden brown. Vegetarian i seafood and simmered together with coconut créme, fish sauce, mushroom, brown
) AN onion, lemongrass, galangal, kaffirlime leaf and Tom Yum spices, The dish s then
3. L‘A0‘ MOO PHING (Pork Skewer) T gamished with freshly d’u?pped fragrent coriander and sha“&sm‘srasle the difference.
Th|r_\ slices of pork are marinated in a mix of pounded coriander root, peppers and 4 "
garfc. The marinated pork s then defcately foded onto abamboo sick and chér. ey 12 LAKSA with rice noodle
griled to perfection. A authentic taste that wil take you to the streets of Bangkok Qi AR Awell loved Asian soup. Fresh bok choy, green cabbage, broccof, bean sprouts,
N fish sauce, paim sugar with Laksa red curry spices simmered gently in coconut
creme with rice noodles. The dish is gamished with freshly chopped coriander and
4. LAODIMSUM | AToY Jun4 nancmace BRI cioos o imo o o . 4
The humble Dim sum originates from Mainland China and over the' years the
a wonderful flavour of this litle Steamed pastry has seen a majority of Asian countries
(U rowseneitwintherownsye flngs CnefLilys Dimsums v led i bosy $8.90 P 13 PAD THAI Aoy Tung ownrecipe
seasoned pork minoe, brown onion, carrot, celery and the rest is our secret. { > Avery well known Thai dish and this is Chef Lilly’s family recipe. Wok tossed rice
k. noodle with beaten egg in Chef Lilly's special tamarind and fish sauce mix. Carrot,
5. GANG KEOW WHAN (Green Curry) AT ] W4 own curry recipe 2 S brown onion, cabbage, bean sprout, tofu and Thai kra chive folded into the mix
Another very popular Thai curry. Finely siiced Chicken, Pork or Beef gently 8 1o finish. Sprinkled with fresh Thai kra chive and crushed peanuts. Served vith a
simmered in coconut milk with fresh green beans, red capsicun, bamboo shoots, $14.90 wedge of ime and sugar and dried chilito taste s
baby com and garden fresh Thai basil ; {
PAD SEE EW &

" The ever popular stir fried soy sauce noodle, straight from the streets of Bang|
6. GANG MASSAMAN and made fresh here at Aroy Jung. Garden fresh broccoli, babyhmspem#

This is one of chef Lilly's special recipes. Tender beef pieces braised in coconut milk ; brrmn onion, garfic, egg, dark sweet soy sauce, oyster sauce, browrTsugar
with kaffir e leav&svyThis miis then foded into a pre smmered blend of coconut ¢4 5 50 Yai ice noodles wok tossed over a frery heat creating a deficiously ol
créme, palm sugar and massaman spices. Blanched potato and carot are added o | of sweet-savory and sour flavours. Gamished with chop;‘xl:d coriander
to finish and a gamish of crushed peanuts sprinkled over the dish. Simply superb. peanuts. Served with fresh bean sprouts and a wedge of lime.
Taste the difference. Il . xowPrAD A 0‘7 ]u "’ﬁ o o
FARBERD Supeior Fried rice. Fresh gariic, egg, brown onion, carrot, green bean, com,

* Adeliciously lite salad of freshly seared minced Chicken or Pork meat losseq with iack pepper, oy 5a0e, rown sugar wok ossed over  flery heat, Served wih A
Zzesty lime juice, fragrent Garilic, shallots, mint leaves and freshly chopped chilli. Itis cixarrhee aed a skl o daep cried shalh. $14.50
authenticly served with crisp letiuce leaves and fresh garden mint. Using your fingers K 4
youwrapalmjelarbinandherbsaﬂdeaTMDgeﬂlefwiﬂH@ndvdledballsol $15.50 i
sticky rice. A tnuly unique eating experience. Your choice of heat mild - med or wild can :
be requested when ordering. A true cultural eating experience. 16. PAD MOO GROP

Crispy pork belly stir fried over a firey wok with garfic, mixed garden fresh
8 LAO BEEF YUM SALAD (beef salad) - d vegetables, gra prao, and oyster sauce. Gamished with fragrent sweet Thai basil $16.90
Lao yum salad s essentilly a dolcious mixof salad vegelables g et Lo \ and crisp siices of cucumber. Served with piping hot steamed Jasmine rice S
garden herbs topped with quickly seared sfi-fied siced beef. The dishisthen $14.90
gamished with crushed peanuts and crispy shallots to finish. Served with chef Lilly's
homemade sweet and sour tamarind satad dressing. Simply delicious.
i 17 A PRAO.
9. LUANG PRABANG GARDEN SALAD gnAegv ge’?ms( beloved and most popular Thai street food d_nshes of all time. Pork. $15.90

Adelitefuly te tossed salad with green papaya, carrq(, fed catbage, v/mlg % mince seared in smoking hot wok with green bean, red capsicum, garfic, Thai gra

cabbage, cherry tomato, cucumber, bean sprouts, boiled egg and fresh mixed Lao $13.50 prao and oyster sauce. Served with a gokden fried egg, freshly siiced cucumber and $16.90

herbs. The dish is then gamished with crushed peanuts and crispy shallots to finish. piping ol steamed Jasmine rce

Served with chef Lilly's homemade Lao style salad dressing. (Vegetarian) $17.90




THANH THANH
Vietnamese food

CKLANID SHORRINGICENTRE

DAYS FROM 9AM TILL LATE
537 MULGRAVE ROAD
EARLVILLE - CAIRNS. Q.L.D.4870
TEL: MB 0402 325 352

'WHITE COFFEE SPECIAL DRINK W mncmn
W PEARLS "TAMARIND AND PEANUTS
.00
8500 ":n"'
e BB e | BBED e
PEARLS JMILK TEA W PEARLS
m’:‘ Lt AND BASL SEDS
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y BB.ED
WYOEE W PUARS

VIETNAMESE SEAFDOD WONTON Soup
LAKSA NOODLE soup W SLICED PORK

VIETNAMESE CHICKEN
LAKSA NOODLE S0UP

STEAMED RICE
W CRISPY CHICKEN

VIETNAMESE

VERMICELLI RICE
PORY SPRING ROLL

PAPER ROLL W PRAW

W ROAST CHICKEN

A 1305

SPECIAL VIETNAMESE
FRIED RICE

N

A SLICED BEEF
NOODLE SOUP W EGG

VERMICELLI RICE
PAPER ROLL W PORK

SLICED BEEF NOODLE SLICED CHICKEN SPECIAL SPICY SLICED :
SOUP W MEATBALL NOODLE SOUP BEFF NOODLE SOUP SIMEDNCE L e e e
W MEATBALL AND TENDON W VEGETABLES AND TOFU - viETNAMESE CHICKEN $8.50




