
 

 

 
Monsoon specialises in traditional & modern Thai cuisine with a nod to neighbouring countries.  

Following Asian tradition we have designed our menu for sharing.  

We invite you to embrace this custom! 

 

 Share plates 
Chilli & basil flatbread with pumpkin & coriander dip       <4>   7.5 

 Betel leaves topped with crab, shredded coconut, peanuts, chilli <4> 14.0 

 Green chilli chicken spring rolls, green mango relish       <4> 12.0 

 Rice flour dusted calamari, tamarind dipping sauce <16> 16.0 

 Moreton bay oysters with red chilli, lime & fried shallot <4> 10.0 

 Crisp fish cakes with cucumber, mint & coriander salad  <4> 12.0 

 Yam pla style marinated yellow fin tuna <8> 15.0 

 Steamed seafood dumplings, palm sugar, chilli & lime  <4> 14.0 

 Duck pancakes with cucumber & shallot batons <6> 16.0 

 Monsoon taste plate <12> 36.0  

 

 Salads 
 Chiang mai beef larb (mild)  14.0 

 Steamed pork belly, green papaya & crisp noodle  18.0 

 Calamari, green mango & cashew  18.0 

 Chicken, coconut, tatsoi, wombok, chilli & nashi  16.0 

 Grilled beef with glass noodles  18.0 

 Peppered tuna & water spinach   20.0 

 

 Traditional curries  
 Green, red, yellow or penang   

 Chicken, pork or beef  18.0 

 Whitefish, prawn or seafood  22.0 

 Massaman beef  18.0 

 

 Stir-fried rice noodle 
 Phad thai 

 Chicken, pork or beef          14.0 

 Prawn  18.0  
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 Royal Thai 
 Barbeque chicken with siamese cress & yellow beans 26.0 

 Wok fried queensland seafood with chilli, ginger & lime 36.0 

 Steamed whitefish fillets with kaffir lime, coconut & greens 24.0 

 Pan fried calamari with green peppercorns, basil & chilli 24.0 

 Bangkok duck red curry with pineapple, cherry tomatoes & capsicum 34.0 

 Slow cooked lamb shanks, potatoes & peanuts in rich massaman curry 32.0 

 Crackling pork belly with palm sugar, chilli & lime 26.0 

 Moreton bay bug tails, pink eye potatoes & snow peas in red curry 45.0 

 Stir-fried tasmanian salmon with chilli, holy basil & long leaf mint 26.0 

 Baked kangaroo loin with spiced eggplant & cucumber salad 24.0 

 Slow cooked beef shin, jelly noodles, chilli jam 24.0 

 

 From neighbouring countries 
 Malaysian laksa with bugs, scallops, prawns, calamari, whitefish & egg noodles  34.0 

 Singapore noodles  16.0 

 Burmese light & fragrant seafood curry   34.0 

 

 Vegetarian 
 Stir-fried snake beans & preserved vegetables 10.5 

 Summer vegetable fritters, tamarind & orange dressing  10.5 

Pumpkin yellow curry          12.0 

 Colourful vegetables with toasted cashews & black beans  12.0 

 Mixed leaves, thai basil, hot mint, coriander & red shallot salad 14.0 

 
 Sides  

 Crisp, spiced potato & noodle clusters <4>   8.5 

Grilled radish cakes <4>   8.5 

Steamed jasmine rice (serves 2)          5.0 
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