
SMALL PLATES 

BUN

LITTLE BIGGER

SALAD

SIDES

CALAMARI 

HUNG-LAY  

YUM KROB 

SWEET CHICKEN NIBBLE 

KHAO YUM

NAM PRIK ONG 

CHICKEN 

FISH GREEN CURRY 
  

PORK BELLY 

MUSHROOM 

SPICY CHICKEN NIBBLE

KHAO SOI 

SOM TUM - KAI YAANG 
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Deep fried squid served with
Thai Chili lime dressing (DF)

4-Hours slow cooked lamb shoulder with
Northern Thai style curry, garlic, onion
and ginger served with Jasmine rice (DF)

Crispy chicken thigh (DF,GF) OR 
Crispy pork belly (DF) 

mixed with bean sprout, tomato, red onion,
herbs and crispy shallot 

Homemade Thai style sweet sauce
with crispy garlic (DF)

PORK SPARE RIBS 28
Slow cooked Thai style pork ribs, spring onion,
fresh ginger served with Jaew sauce and Jasmine
rice (DF) Crispy rice, crispy tofu, carrot, mint,

coriander, spring onion, ginger, red onion
with peanut and bean paste sauce (DF,VEGAN)

Northern Thai style chicken mince
mixed with homemade organic tomato
paste and prawn crackers (DF,GF)

LARB PLA 30
Gurnard mixed with aromatic spices,red onion,
spring onion, coriander, mint,rice powder and
chili-sour dressing (GF,DF)

Marinated organic fried chicken
thigh, coriander, cabbage, sesame,
pickle red onion and Thai aioli (DF)

Grilled gurnard,homemade green curry paste,
eggplant, bamboo shoot served with rice
(GF,DF)

Homemade Thai style sweet sauce,
carrot, mint, swedes with roasted
peanuts (DF)

Plant based duck,homemade green curry paste,
eggplant and bamboo shoot served with Jasmine
rice (DF,VEGAN)

Crispy Portobello, Asian slaw, spring
onion with crispy shallots (DF)

Homemade spicy Sriracha sauce
with crispy shallots (DF)

Northern Thai creamy fettuccine, chicken thigh,
aromatic coconut curry served with chili oil,
red onion, green pickle mustard (DF)

Grilled Thai style marinated organic
chicken thigh, carrot, swedes, green bean,
cherry tomatoes, garlic with peanuts (DF)

MENU

ELICIOUS
EATERY

“DUCK” GREEN CURRY (VEGAN)

KUMARA FRIES

THAI FRIES 9

9
With aioli (DF,GF)

Thai style shoestring fries with Thai
aioli (DF,GF)

“FISH” CAKE 16
Plant based fish cake,crispy lotus
root, crispy kale and plum sauce
(DF,VEGAN)

,,

JASMINE RICE 5
NORTHERN THAI SIGNATURE 



OUR MENU PRIMARILY FEATURES DISHED FROM
THE NORTH AND EAST REGIONS OF THAILAND. 

WE TAKE PRIDE IN BLENDING TRADITIONAL
CULINARY TECHNIQUES AND CHERISHED
FAMILY RECIPES WITH THE FINEST NEW

ZEALAND PRODUCTS, WITH A SPECIAL FOCUS
ON THOSE FROM HAWKE’S BAY.

WE ONLY USE FREE RANGE MEAT AND EGGS.

WELCOME TO

ELICIOUS
EATERY

SWEET

KUMARA MOCHI 15

Deep fried sugared kumara balls with
pandan custard (GF)

CAKE OF THE DAY 15

Served with vanilla ice-cream  

THE SUNSET 15

A balancing act between mango sorbet and
young coconut with sago (DF,GF)

NOTES ON THE MENU
PLEASE NOTIFY OUR STAFF OF ANY DIETARY 

REQUIREMENTS.

(GF) = GLUTEN FREE (DF) = DIARY FREE

WE CAN CATER TO MOST ALLERGIES/INTOLERANCES.
, MILD | ,, MEDIUM | ,,, HOT 

MOST OF THE CURRY DISHES ARE MILD WITH THE
OPPORTUNITY TO INCREASE HEAT WITH THE SAUCE ON
THE SIDE. PLEASE BEAR IN MIND THAT CHILLIES
ARE AN ESSENTIAL INGREDIENT IN THAI CUISINE

ELICIOUS MINI

CHICKEN AND RICE 13

Crispy chicken thigh and jasmine rice
(DF,GF)

CHICKEN AND FRIES 13

Crispy chicken thigh and shoestring fries
(DF,GF)

FOR KIDDO AGED 12 AND UNDER ONLY!
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