Welcome to

SILA THAI

Fully Licensed BYO Restaurant and Takeaway

Dinner 5.00pm until late

OPEN 6 DAYS
TUESDAY - SUNDAY

Special Function and Group
Bookings Available on Request

BYO wine only - corkage $5.00
All the food prices include GST

Prices may change without notice

87B Victoria Street
Cambridge

PH: 07 823 2280



BANQUET

BANQUET A1 FOR 4 PEOPLE ($42 Per Person)

ENTREE:
Spring Rolls, Curry Puffs, Satay Chicken, Squid Rings
MAINS:

(M1) Chicken Cashew Nut
(G5) Sizzling Beef Steak
(M8) Sweet and Sour Prawns
(C4) Lamb Massaman Curry
Steamed Jasmine Rice

DESSERT:

Your Choice of: Brownie Cake with Ice Cream, Sundae Ice Cream
or Coconut Ice Cream
Coffee or Tea

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

BANQUET A2 FOR 4 PEOPLE ($48 Per Person)

ENTREE:
Spring Rolls, Curry Puffs, Satay Chicken, Squid Rings
MAINS:

(G1) Marinated Chicken
(S1) Hor Mok Seafood
(M11) Crispy Pork Stir Fried
(C7) Sweet Peanut Beef Curry
(M3) Duck, Stir Fried with Ginger
Steamed Jasmine Rice

DESSERT:

Your Choice of: Banana Fritter with Ice Cream, Sundae Ice Cream
or Coconut Ice Cream
Coffee or Tea
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ENTREE
Homemade Stla That Entree

THAI SPRING ROLLS (6PCS) 8.5

Thai style spring rolls served with Sila Thai homemade plum sauce

SATAY CHICKEN (4PCS) 10.9

Grilled marinated chicken fillets served with Sila Thai satay sauce

ROTI 8.5

Crunchy crispy Thai style roti served with Sila Thai satay sauce

PORK ON TOAST (5PCS) 8

Delicately spiced minced pork served on toast

CURRY PUFF (4PCS) 8

Minced chicken, sweet potato,onion and yellow curry wrapped in
puff pastry and deep fried

CHICKEN WINGS (5PCS) 8

Thai style marinated chicken wings deep fried and served with
Thai sweet chilli sauce

MIXED SILA THAI ENTREE (6PCS) 12.9

A Selection of entrees to tempt you served with Sila Thai sauce

SQUID RINGS 8.9

Deep fried squid rings served with sweet chilli sauce

PRAWN SPRING ROLLS (4PCS) 10.5

Marinated tiger prawns wrapped in crunchy pastry served with sweet
chilli sauce
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SOUP

TOM YUM CHICKEN 9.9

Hot and sour chicken soup cooked in famous Thai herbs with
mushrooms and onions

TOM YUM PRAWN OR SEAFOOD 11.9

Hot and sour prawn or seafood soup cooked in famous Thai herbs
with mushrooms and onions

TOM KHA CHICKEN 9.9

Delightful taste of sweet and sour chicken soup flavoured with mixed
Thai herbs, onions, mushrooms and a touch of coconut milk

TOM KHA PRAWN 11.9

Delightful taste of sweet and sour prawn soup flavoured with mixed
Thai herbs, onions, mushrooms and a touch of coconut milk

CHICKEN PUMPKIN COCONUT SOUP 9.9

Amazing taste of sweet and sour pumpkin soup flavoured with mixed
Thai herbs,onions,mushrooms and coconut milk

PRAWN PUMPKIN COCONUT SOUP 11.9

Amazing taste of sweet and sour pumpkin soup flavoured with mixed
Thai herbs,onions, mushrooms and coconut milk

THAI STYLE SALAD

THAI STYLE PORK OR BEEF SALAD 22.9

Grilled marinated pork or beef salad served with Thai herbs and lime
dressing

CRISPY PORK SALAD 24.9

Crispy pork salad with fresh Thai herbs, tomato, cucumber and
Sila Thai homemade dressing

SEAFOOD SALAD 26.9

Combination seafood salad with fresh Thai herbs, tomato, cucumber
and lime dressing

CHICKEN SALAD 22.9

Minced chicken cooked in fresh Thai herbs, ground roasted rice, mint
and lime dressing

DUCK SALAD 24.9

Grilled marinated Duck cooked in fresh Thai herbs, grounded roasted
rice, mint and lime dressing

Gluten Free Options Available

PLEASE INDICATE YOUR HEAT LEVEL

MILD - MEDIUM - KIWI HOT - THAI HOT



STIR FRIED DISHES

Choice of Chicken, Beef or Pork 22.9
Choice of King Prawn, Scallop, Fish or Mixed Seafood 27.9
Choice of Duck or Crispy pork 24.9

M1 CHICKEN CASHEW NUT

Stir fried with cashew nut, onion, mushroom, sweet chilli paste and
vegetables.

M2 OYSTER SAUCE STIR FRIED

Stir fried, your choice of meat or seafood with vegetables and
mushrooms in oyster sauce

M3 STIR FRIED FRESH GINGER

Stir fried fresh ginger, onions and mushrooms in special Thai sauce

M4 BLACK BEAN SAUCE STIR FRIED

Stir fried with vegetables in black bean sauce

M5 SEASONAL VEGETABLES STIR FRIED

Stir fried with seasonal vegetables topped with satay sauce

Mé6 BASIL STIR FRIED (Medium- Hot only)

Stir fried with basil leaves, fresh chilli and vegetables

M7 BASIL CRISPY PORK (Medium- Hot only)

Stir fried crispy pork with basil leaves, fresh chilli and vegetables

M8 SWEET AND SOUR (Mild)

Stir fried with pineapple, cucumber, onions, tomatoes in sweet and
sour sauce

M9 HONEY LEMON CHICKEN

Deep fried tender chicken breast topped with honey lemon sauce

M10 PEPPER GARLIC

Stir fried in pepper garlic sauce served on a bed of steamed
vegetables

M11 CRISPY PORK STIR FRIED

Stir fried crispy pork with cashew nuts, mushrooms, onions with
sweet chilli sauce and vegetables

ALL MAIN DISHES COME WITH THAI JASMINE RICE
Gluten Free Options Available

PLEASE INDICATE YOUR HEAT LEVEL
MILD - MEDIUM - KIWI HOT - THAI HOT




MAIN CURRIES

Choice of Chicken, Beef or Pork 22.9
Choice of King Prawn, Scallop, Fish or Mixed Seafood 27.9
Choice of Duck or Crispy pork 24.9

C1 GREEN CURRY

Delightful taste of green curry paste cooked with vegetables and
coconut milk

C2 RED CURRY

Delightful taste of red curry paste cooked with vegetables and
coconut milk

C3 YELLOW CURRY

A pleasant taste of Thai curry with palm sugar, roasted peanuts,
pumpkin, potatoes and onions in coconut milk

C4 MASSAMAN CURRY

Ancient royal Thai curry with palm sugar, roasted peanuts, pumpkin,
potatoes and coconut milk

C5 PINEAPPLE PRAWN CURRY

Delightful taste of red curry paste cooked with prawns,
pineapple, tomato, grape and vegetables in coconut milk

C6 COUNTRY STYLE JUNGLE CURRY
Traditional spicy herb curry with vegetables cooked without coconut
milk

C7 SWEET PEANUT CURRY

Our most popular curry cooked in Panaeng curry paste, coconut milk,
sweet peanut sauce and vegetables

C8 CRISPY PORK RED CURRY

Delightful taste of crispy pork cooked with red curry paste,
pineapple, tomato, grape and vegetables in coconut milk

Extra Rice 3
Extra Meat 5
Extra Seafood 6
Extra Cashew nuts 4
Extra Vegetables 3.5

ALL MAIN DISHES COME WITH THAI JASMINE RICE

PLEASE INDICATE YOUR HEAT LEVEL
MILD - MEDIUM - KIWI HOT - THAI HOT




GRILL & SIZZLING

G1 SHATHAIBEEFHLLETS 27.9

Thai style marinated tender beef fillets served with steamed
vegetables on a hot sizzling plate

G2 GRILLED LAMB RACKS 27.9

Grilled marinated lamb racks with Thai herbs and steamed
vegetables served on a hot sizzling plate

G3 SHATHAIGRILLEDPORK 26.9

Grilled marinated pork fillets in light soy sauce and Thai herbs
served on a bed of steamed vegetables on a hot sizzling plate

G4 MARINATED CHICKEN 25.9

Sliced chicken breast marinated in tomato paste, Thai sauce, honey,
red wine and vegetables on a hot sizzling plate

G5 STIR FRIED BEEF FILLETS 27.9

Stir fried beef fillets with Sila Thai sauce, red wine, and vegetables
served on a hot sizzling plate

DUCK

P1 RED CURRY DUCK 24.9

Roasted duck cooked in red curry paste with pineapple, grapes and
tomatoes in coconut milk

P2 GREEN CURRY DUCK 24.9
Roasted duck cooked in green curry paste, vegetables and coconut
milk

P3 TAMARIND DUCK 28.9

Roasted half duck on a bed of vegetables and tamarind sauce served
on a hot sizzling plate

P4 BASILDUCK 28.9

Roasted half duck served on a bed of vegetables and bok choi
topped with sweet basil sauce on a hot sizzling plate

P5 DUCK CASHEW NUTS 24.9

Stir fried duck with cashew nuts, sweet chilli paste, onions,
mushrooms and vegetables

P6 MARINATED DUCK 24.9

Slices of duck breast marinated in tomato paste, honey, red wine and
vegetables on a hot sizzling plate

P7 YELLOW CURRY DUCK 24.9

Fine taste of yellow curry with palm sugar, roasted peanuts, tamarind
sauce, potatoes, carrots, pumpkin and onions in coconut milk

ALL MAIN DISHES COME WITH THAI JASMINE RICE

PLEASE INDICATE YOUR HEAT LEVEL
MILD - MEDIUM - KIWI HOT - THAI HOT


natthaphon champanak


natthaphon champanak



SEAFOOD

Seafood 27.9

S1 HOR MOKTALAY (Mixed Seafood)
Combination seafood souffle in red curry paste, Thai herbs and coco-
nut milk served on a hot sizzling plate

S2 PEPPER GARLIC (Tarakihi fillets)
Crispy deep fried fish with touch of garlic and pepper served with
steamed vegetables

S3 FISH THREE SAUCE (Tarakihi fillets)
Golden crispy deep fried fish in Sila Thai home made sauce served
with steamed vegetables

S4 CHOO CHEE (Mixed Seafood, Prawns or Tarakihi fillets)
Golden crispy deep fried fish, prawns or seafood in red curry paste
served on a bed of steamed vegetables

S5 FISH THAI SAUCE (Tarakihi fillets)
Golden crispy deep fried fish with chilli and tamarind sauce served
with steamed vegetables

S6 FISH LEMON SAUCE (Tarakihi fillets)

Steamed fish in lemon and lime sauce with pickled prunes, fresh gar-
lic, onions and ginger served with steamed vegetables

S7 FISH GINGER SAUCE (Tarakihi fillets)
Steamed fish topped with fresh ginger, mushrooms, spring onions
and garlic served with steamed vegetables

S8 FISH SOY SAUCE (Tarakihi fillets)

Steamed fish fillets in light soy sauce served with steamed vegetables

ALL MAIN DISHES COME WITH THAI JASMINE RICE
Gluten Free Options Available

PLEASE INDICATE YOUR HEAT LEVEL
MILD - MEDIUM - KIWI HOT - THAI HOT




NOODLE & RICE

Choice of Chicken, Beef or Pork 20.9

Choice of King Prawn, Scallop, Fish or Mixed Seafood 26.9

Choice of Duck or Crispy Pork 23.9
R1 PAD THAI

Traditional Thai noodles cooked in tamarind sauce with egg, bean
sprouts and roasted crushed peanuts

R2 PAN FRIED NOODLES

Pan fried noodles with egg and vegetables in soy sauce

R3 DRUNKNOODLES

Spicy noodles with Kachai, green pepper, chilli and vegetables in
sweet basil paste

R4 SATAY NOODLES

Pan fried noodles with egg and vegetables in satay sauce

R5 SILATHAIFRIED RICE

Fried rice with vegetables and egg topped with cashew nuts

R6 FRIED RICE CRISPY PORK

Crispy pork fried rice with egg and vegetables topped with
cashew nuts

R7 PINEAPPLE FRIED RICE

Pineapple fried rice with vegetables, egg and sultanas topped with
cashew nuts

R8 NASI GORANG FRIED RICE

Fried rice with egg and vegetables cooked in curry powder,
pineapple, cashew nuts and coconut milk

Gluten Free Options Available
PLEASE INDICATE YOUR HEAT LEVEL

MILD - MEDIUM - KIWI HOT - THAI HOT
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VEGETARIAN ENTREE
VEGETARIAN SPRING ROLLS 8

Vegetable spring rolls served with Sila Thai home made sauce

TEMPURA VEGETABLES 10.9

Deep fried vegetables served with Sila Thai home made sauce

SATAY TOFU 9

Deep fried tofu served with Sila Thai satay sauce
VEGETARIAN SOUP

TOM YUM VEGETABLE 8.5

Famous hot and sour soup with tofu, vegetables and cashew nuts

TOM KHA VEGETABLE 8.5

Sweet and sour coconut soup with Thai herbs, tofu, vegetables and
cashew nuts

VEGETARIAN MAINS
VEGETARIAN GREEN CURRY 18.5

Green curry with variety of vegetables, tofu and cashew nuts in
coconut milk

VEGETARIAN PRARAM 18.5

Stir fried seasonal vegetables, tofu and cashew nuts in sweet peanut
sauce

VEGETARIAN SWEET AND SOUR 18.5

Stir fried seasonal vegetables, tofu and cashew nuts in sweet
and sour sauce

VEGETARIAN BASIL 18.5

Stir fried with vegetables, tofu, chilli and cashew nuts in sweet basil
paste

VEGETARIAN PAD THAI (With Egg or WithoutEgg)  18.5

Fried noodles with seasonal vegetables, bean sprouts, tofu
and cashew nuts in tamarind sauce and roasted grounded peanuts

VEGETARIAN FRIED RICE (With Egg or Without Egg) 18.5

Fried rice with seasonal vegetables, tofu and cashew nuts

VEGETARIAN SATAY NOODLES (with Egg or 18.5

Without Egg)
Stir fried noodles with vegetables, bean sprouts, tofu and
cashew nuts in satay sauce

VEGETARIAN CASHEW NUTS 18.5

Stir fried seasonal vegetables, tofu and cashew nuts in
sweet chilli paste



KID’S MENU
12 Years Old And Under

Set 1 ($15 Per Person)

ENTREE:
Spring Rolls or Chicken wings (4pieces)
MAINS:

Chicken nuggets and Chips

DESSERT:

Ice cream sundae
With a choice of Chocolate, Caramel,
Passion fruit or Strawberry topping

KID’S MENU

Set 2 ($15 Per Person)

ENTREE:
Spring rolls or Chicken wings (4pieces)

MAINS:

Sila Thai Fried rice
with choice of chicken, beef or pork

DESSERT:

Ice cream sundae
With a choice of Chocolate, Caramel,
Passion fruit or Strawberry topping



