
Trading hours
Mon-Sun

11:30 am-2:30 pm
5:00 pm-9:00 pm

195-197 Lords place Orange NSW 2800

Tel: 02 6362 9141 
   www.lordsplacethai.com.au   www.lordsplacethai.com.au

License restaurant



26. Crispy Pork Belly        ˚24.9
  Stir fried crispy pork belly, Chinese broccoli, 
  Broccoli, Thai basil & chili in Oyster sauce.

27. Prick Khing Crispy Pork Belly ˚24.9
  Stir fried crispy pork belly with Thai style 
  curry paste, green bean Lime leaves

28. Barramundi fillet 28. Barramundi fillet 
  w/ Red curry Sauce      ˚27.9
  Crispy barramundi fillet dressed with 
  aromatic red curry flavors sauce,mgalangal, 
  Peppercorns serve with vegetable

29. Barramundi fillet 
  w/ Three favors Sauce     ˚27.9
  Crispy barramundi fillet w/ three flavors sauce,   Crispy barramundi fillet w/ three flavors sauce, 
  garlic, tamarind, chili, vegetable

30. Softshell crab 
  w/ Black Pepper Sauce    ˚27.9
  Crispy softshell crab, vegetable top 
  with Black Pepper Sauce   

31. Softshell crab 
  w/ Yellow Powder Sauce    ˚27.9  w/ Yellow Powder Sauce    ˚27.9
  Crispy softshell crab coconut milk, turmeric, 
  yellow curry powder, egg, mix vegetables

C R I S P Y

19. Chili Basil 
  Stir fried dish with basil leaves, 
  fresh chili, vegetables

20. Chili Jam Cashew Nut 
  Stir fried dish with cashew nuts and 
  roasted chili jam sauce, vegetables

21. Red Curry Paste 21. Red Curry Paste 
  Red curry paste, coconut cream, 
  mix vegetables

22. Ginger Oysters Sauce
  Stir fried dish with ginger oyster sauce, 
  mix vegetable 

23. Sweet and Sour Sauce 
  Stir fried sweet and sour sauce   Stir fried sweet and sour sauce 
  with cucumbers, Tomato, Pineapple, 
  onion, vegetables

24. Garlic and Pepper Sauce 
  Stir fried with and garlic & pepper 
  in oyster sauce, onion, shallots, 
  serve with side Stream veggie.

25. Satay Sauce 25. Satay Sauce 
  Stir fried with mixed vegetables 
  with peanut sauce.

Your choice of the Following
 • Mixed vegetables, Tofu (+˚1)  ˚18.9
 • Chicken, Beef, Pork       ˚20.9
 • Prawns              ˚23.9
 • Mixed Seafood, Duck, Lamb   ˚24.9 

CLASSIC STIR FRIES

12. Tom Yum Soup
  Famous Thai soup, flavored with lemongrass, 
  galangal and fresh coriander, roasted chili

13. Tom Kha (Coconut Soup)
  As Tom Yum but with coconut milk to mellow 
  the flavor to add hint of creaminess

14. Green curry14. Green curry
  Green curry with coconut milk, bamboo shoots, 
  mixed vegetables, basil and lime leaves.

15. Red Curry 
  Red curry with coconut milk, bamboo shoots, 
  mixed vegetables, basil and lime leaves.

16. Panang curry
  Panang curry coconut Milk, mixed vegetable basil   Panang curry coconut Milk, mixed vegetable basil 
  and lime leaves.

17. Massaman Beef Curry         ˚24.9
  Tender chunks beef slowly cooked in 
  Massaman curry with potatoes, and peanut
 
18. Karee Chicken Curry          ˚21.9
  Mild flavored yellow curry cooked through   Mild flavored yellow curry cooked through 
  coconut milk, potato and carrot.

Your choice of the Following
 • Mixed vegetables, Tofu (+˚1)       ˚18.9
 • Chicken, Beef, Pork            ˚20.9
 • Prawns                   ˚23.9
 • Mixed Seafood, Duck, Lamb        ˚24.9 

S O U P & C U R R Y

1.  Thai Prawn Cracker with chili jam   ˚5.9
2. Chicken Satays (4)             ˚14.9
3. Prawn & Crab Net spring rolls (5)   ˚11.9
4. Spring Rolls (4, v)            ˚11.9
5. Curry Puffs (4, v)             ˚11.9
6. Fish Cakes (4)               ˚11.9
7. Chicken Wing (5)             ˚11.97. Chicken Wing (5)             ˚11.9
8. Thai Dim Sum (4)             ˚11.9
9. Prawns rolls (4)             ˚12.9
  Prawn, mince chicken and fish, 
  sesame oil rolled in pastry

10. Potato Wrap prawn (5)          ˚12.9
  Minced pork and cabbage wrap with wonton pastry

11. Mixed Entrée (4)             ˚13.911. Mixed Entrée (4)             ˚13.9
  One of each: spring roll, curry puff, fish cake, 
  satay chicken

S T A R T E R



44. Pad Thai
  Stir fried rice noodle, tamarind paste, egg, 
  bean sprout, Shallot, crushed peanuts

45. Pad See Eiew
  Stir fried flat rice noodles with sweet soy sauce, 
  egg, Chinese broccoli, carrot.

46. Pad Kee Mow-Spicy46. Pad Kee Mow-Spicy
  Stir fried flat rice noodle 
  with mixed vegetables, 
  egg, basil and Fresh chili.

47. Singapore Noodles
  Stir fried vermicelli noodles 
  with egg, curry powder, 
  turmeric, mixed vegetables.  turmeric, mixed vegetables.

48. Satay Noodles
  Stir fried rice noodles with 
  satay sauce, mixed vegetables.

49. Laksa noodle soup
  Vermicelli noodles, vegetable in 
  Thai style coconut soup 
  top with crispy egg noodles   top with crispy egg noodles 

50. Thai Fried rice 
  Thai style fried rice with egg, 
  onion, spring onion, 
  carrot, Chinese broccoli 

51. Egg Fried Rice           ˚12
52. Coconut Rice            ˚8.5       
  Steamed Jasmine rice with coconut milk.  Steamed Jasmine rice with coconut milk.

53. Rice With Peanut Sauce     ˚8.5
  Steamed Jasmine rice with peanut sauce.

54. Steamed Jasmine Rice Person ˚3.5   

Your choice of the Following
 • Mixed vegetables, Tofu (+˚1)  ˚18.9
 • Chicken, Beef, Pork       ˚20.9
 • Prawns              ˚23.9
 • Mixed Seafood, Duck, Lamb   ˚24.9 

NOODLES  &  R ICE

42. BBQ Chicken              ˚22.9 43. BBQ Beef                ˚22.9

B A R B E Q U E  

40. Beef Salad               ˚22.9
  Sliced grilled beef ,Thai salad dressing, 
  cherry tomato, red onion, cucumber, cashew nut

41. Chicken Salad (Larb)         ˚22.9
  minced chicken flavored with 
  Thai spicy salad dressing, 
  red onion, shallots, carrot   red onion, shallots, carrot 

T H A I  S A L A D S

32. Stir Fired Yellow Prawns       ˚25.9
  King prawns, coconut milk, curry powder, 
  turmeric, onions, mix vegetables, egg.

33. Mongolian Lamb            ˚25.9
  Stir fried lamb in special sauce and vegetables.

34. Pineapple Fried Rice         ˚27.9
  A special Thai fried rice with prawns, chicken,   A special Thai fried rice with prawns, chicken, 
  peas, corns, carrot, sultanas and pineapple, 
  turmeric, curry powder. 

35. Duck with Plum Sauce        ˚27.9
  Crispy duck with plum sauce with 
  Thai basil & steamed vegetables.

36. Thai Roast Duck            ˚27.9
  Crispy roasted duck with five – spice sauce   Crispy roasted duck with five – spice sauce 
  & steamed vegetables.

37. Exotic seafoods             ˚27.9
  King prawns, fish, mussels and 
  calamari /cooked with Thai basil 
  & Thai homemade chili paste, 
  coconut milk, egg.
  
38. Roast Duck curry W/ Lychee    ˚27.9
  Fine slice boneless roasted duck cooked 
  in red curry with lychee, pineapple, basil, 
  cherry tomato, mix vegetable

39. Massaman lamb shank        ˚29.9
  Tendered Lamb shank 6 hours slow cooked 
  in coconut milk and massaman curry,   in coconut milk and massaman curry, 
  with Potato, peanut 

C H E F  S P E C I A L  



GLUTEN FREE MENU

E X T R A
Vegetable, Tofu                    ˚3
Chicken, Beef, Pork                 ˚4
Lamb, Prawns, Duck, Crispy Pork Belly   ˚6
Seafoods                        ˚8

55. Banana Sticky rice               ˚6.9  
56. Taro sticky rice                  ˚6.9 
57. Sago and black bean in coconut milk ˚6.9
58. Taro ball in coconut milk          ˚6.9 
59. Banana in coconut milk           ˚7.9

D E S E R T  


