
Dietary Requirements

GF: Gluten Free 

D: Dairy contains

N: Nuts contain

VO: Vegetarian Option

Pad Thai Prawn (GF)(N)(VO) $20

Chicken Cashew Nut (N) $22

Signature Crispy Pork Belly $20

Stir Fry Seasonal Vegetable (VO) $17

 Stir-fried rice noodle | egg, tofu, peanut, bean sprout, 
 Louder Louder’s pad Thai sauce.

 Battered chicken with capsicum, spring onion, chili 
 paste &  cashew nut. 

 Special battered pork belly served with Issan style 
 sauce & sweet chiLli sauce.

 Seasonal vegetable | oyster sauce, garlic.

ไก่สะเต๊ะ

Prawn Cake (D) $15

Thai Chicken Satay (D)(GF)(N) $12

Thai Pork Sausage $12

Fried Chicken Wing $12

Taro Spring Roll (V) $10

Deep fried whole barramundi fish | Louder Louder’s
special sauce

Ginger & Spring Onion  $35

Steamed whole barramundi fish, spring onion, soy
sauce,  pepper, sesame oil & ginger

Lime & Garlic (GF)   $35

Steamed whole barramundi fish | lime, chili, garlic &
coriander

S M A L L  D I S H

3 - Flavours Barra (GF)  $35

M A I N  D I S H

Deep fried prawn cake | cucumber, chilli,
coriander.

Grilled chicken satay | cucumber relish, peanut
sauce.

Grilled fermented pork sausages | chilli, ginger,
cucumber.

Deep fried chicken wing | sweet chilli sauce.

Taro and mixed vegetable filling.

ไส้กรอกอีสาน

ป�กไก่ทอด

ปอเป�� ยะทอด

Mussamun Beef Ribs Curry (GF) $32

Louder Louder’s signature dish –48 hours slow cooked
short beef rib | roasted potato, fresh pineapple, and
mussamun curry sauce.

Red Duck Curry $26
Roasted duck | seasonal tropical fruit, slightly sweet red
curry sauce.

Spicy Tom Yum Prawn (D)(N)  $27

 Spicy sour soup with prawn, chilli jam, mushroom, milk 
 & Thai herbs.

Signature Slow-Cooked Pork Knuckle 
       $39 Leg  |  $25 Half Leg

Louder Louder’s special recipe – 24 hours slow-cooked  
premium pork knuckle with spice, herbs & coriander.

Pork Soft Bone Soup (GF)  $25

 Spicy sour clear soup with stewed pork soft bone, roasted 
 dried chili & Thai herbs.

Green Maryland Fillet Chicken Curry (GF) $25

Slow-cooked chicken maryland fillet | eggplant,
bamboo shoots, green curry sauce

ซี�โครงเนื�อมัสมั�น

แกงเผ็ดเป�ดย่าง

แกงเขียวหวานไก่

ขาหมู

ต้มยาํกุ้งนํ�าข้น

ต้มแซ่บกระดูกหมูอ่อน

ปลากระพงสามรส

ปลากระพงนึ�งมะนาว

ปลากระพงนึ�งซีอิ�ว

ผัดไทกุ้ง

ไก่ผัดเม็ดมะม่วง

หมูทอดเจ้จง

ผัดผัก

ทอดมันกุ้ง



Special Lunch

ผัดไทย
ข้าวผัด

ข้าวราดกระเพรา

Pad Thai     
Fried Rice    
Stir-Fry Basil + Rice     
Stir-Fry Garlic Pepper + Rice 

Green Curry + Rice     
Panang Curry + Rice

    

Pork Tom Yum Soup Noodles (N)  $15

Dried Pork Tom Yum Noodles (N)  $15

Pork Clear Soup Noodles   $15

ก๋วยเตี�ยวต้มยาํนํ�าใส

ก๋วยเตี�ยวต้มยาํแห้ง

ก๋วยเตี�ยวหมูนํ�าใส

S I D E  D I S H

Jasmine Rice $3

Sticky Rice $5

SPICY SALAD

Tofu | Veg $13     
Chicken | Pork | Beef $15      

A LA CARTE  NOODLE SOUP

[ 11 am - 3pm ]

4 7  L A K E  S T R E E T ,  N O R T H B R I D G E

T .  9 2 2 8 - 9 3 5 8

O P E N I N G  H O U R S :

M O N - S U N

L U N C H  1 1 - 3  P M

D I N N E R  5 - 1 0  P M  

W W W . L O U D E R L O U D E R . C O M . A U

F A C E B O O K :  L O U D E R L O U D E R R E S T A U R A N T

I N S T R G R A M :  L O U D E R L O U D E R _ R E S T A U R A N T

Som Tum Thai (GF)(N)(VO) $18

Som Tum Salted Egg (GF)(N) $18

Som Tum Pu Plara (GF)  $18

Minced Duck Salad (GF) $22

  

 Hand chopped green papaya | chili, 

 cherry tomatoes, snake bean, peanut,  

 & dried shrimp. 

 
 Hand chopped green papaya | Chili,   

 cherry tomatoes, snake bean, peanut,  

 dried shrimp, & salted duck egg.

 Hand chopped green papaya | Chili, 

 cherry tomatoes, snake bean, salted crab 

 & anchovy sauce.

 Duck minced salad | with herbs & roasted 

 dried chili.

ส้มตําไทย

ส้มตําปูปลารา้

ลาบเป�ด

ส้มตําไข่เค็ม

ข้าวราดกะเทียมพรกิไทย
ข้าวราดแกงเขียวหวาน
ข้าวราดแกงพะแนง

D E L I V E R Y  


