"Kanom Tuay Pana Cotta (d) $15

pandan pana cotta topped with salted coconut
cream served with fresh fruits + crumble.

Mango Cheesecake (d) $15 |

housemade cheesecake+ a bed of crumble
& refreshing mango sauce.

' .

' ~
OPENING HOURS:
" LUNCH SUN-THU 11-3 PM

_ DINNER SUN-THU 5- 9'PM

S B FRI-SAT 5-30 PM




Starter

» Seared Half-Shell Shark Bay Scallops (gf,n) $21 rogwaddgw
Scallops | Sliced apples, radish & roasted almonds+light spicy salad sauce.
« Thai Chicken Satay (d,gf,n) $15 O lda:d:
Grilled chicken satay skewers | Cucumber relish & peanut sauce.
o Tofu Satay (gf,n) $12 éknaa
Deep Fried Tofu | Cucumber relish & peanut sauce.
» Thai Pork Sausages $14 Tdnsondau
Grilled fermented pork sausages | Chilli, ginger & cucumber.
« Fried Chicken Wing $15 Unaldnaa
Deep fried battered chicken wings | Sweet chilli sauce.
« Taro Spring Roll (v) $13 uaide:naa
Taro and mixed vegetable filling.
e Grilled BBQ Chicken $17 Tdagwuwiav
Crilled Thai style marinated chicken maryland | Issan style dipping sauce.
o Thai Beef Salad $25 adaidog
Thai style marinated sliced beef scotch fillet | Salad & Issan style sauce.
o Salt & Pepper Squid $16 uUawianaa

Squid | Spicy mayonaise sauce.

« Salmon Rocket Roll (gf) $16 s () usavoulsa

Salmon sashimi | Thai spicy sauce & salad.

» Coffin Bay Oysters (gf) 6: $24 | 12: $39 # nosusuaa F I S h
Coffin Bay Oysters | Thai spicy sauce, fried onion, garlic & dill.

o Lime & Garlic (gf) $42 # @ vans:wotvuzund [ Approx. wait time 25 mins]
Steamed whole barramundi fish | lime, chilli, garlic & coriander.

o Ginger & Spring Onion $42 uains:woivgsy [Approx. wait time 25 mins

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

o 3-Flavours Barra $42 @ vains:woasa

Deep fried whole barramundi fish | Louder Louder's special sauce.




Main

e Pad Thai (gfo,n,vo) Prawn $27 | Seafood $29 walngdv | walnen:ia
Stir-fried rice noodle | Egg. tofu, peanut, bean sprout, Louder Louder's Pad Thai sauce.

e Chicken Cashew Nut (n) $26 I[AwWauiau=uov
Deep fried battered chicken | Capsicum, spring onion, chili paste & cashew nut.

o Signature Crispy Pork Belly (d) $25 @ synaadov

Deep fried special battered pork belly | Issan style sauce & sweet chilli sauce.

e Roasted Pork Belly Chilli & Basil $28 (O nzwssynsau

Stir-fried roasted pork belly | Garlic, chili, snake bean, & Thai sweet basil.

o Tiger Prawn Shrimp Paste Fried Rice $32 #() inwavudvaiside

« Stir Fry Seasonal Vegetable (vo) $22 wadnsou Stir fried rice with oil shrimp paste & grilled tiger prawn | Red onion, spring onion & garlic.

Seasonal vegetable | Oyster sauce & garlic.
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e Prawn Pineapple Fried Rice $27 @1@aduussadv
» Signature Slow-Cooked Pork Knuckle ) Stir-fried rice & prawn | Pineapple slices, curry powder & ‘pepper’.
$47 leg | $28 half leg vy

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

» Fried Rice Chicken $251Prawn $27 | Seafood $29 @1wa
Stir-fried rice & chicken | Egg & spring onions.

Hot Pot

o Spicy Tom Yum (d,n) Prawn $29 | Seafood $32 4 )
Spicy sour soup with prawn | seafood (squid, prawn, mussel), chilli jam, mushroom,
milk & Thai herbs. AuéAv | Augin:ia

o Poh Tak Seafood (gf) $32 4

Spicer version tom yum in clear broth with squid, prawn, mussel | Thai herbs,
mushroom & chilli TU:zuann:ia

e Chilli & Basil Squid $26 #n:wsiaikin

Stir fried squid | Garlic, chilli, snake bean, & Thai sweet basil.

e Stir Fried Prawn & Asparagus $26 wakualinsvoAv
Prawn | Asparagus, snow pea & garlic.

o Pad Cha Soft Shell Crab $26 # () Jiudad
Stir fried lightly battered soft shell crab | Black pepper corn, kra chai & chilli.

e Pad Cha Seafood $29 # wadin:a

Stir fried squid, prawn, mussel with spicy sauce | Black pepper corn, kra chai & chilli.

» Pork Soft Bone Soup (gf) $27 4

Spicy sour clear broth with stewed pork soft bone |roasted dried chili & Thai herbs.
AuugunszQAKYdaU

o Stir fried Thai Style Chilli Mussel (n) $25 wWakosuwavs
e Tom Kha Gai (gf) $27

Stir fried green lipped mussel | Chilli paste, garlic & Thai sweet basil.

Spicy sour coconut soup with boneless chicken Maryland |[mushroom, roasted
e Roasted Pork Belly & Chinese Broccoli $28 # wana:tihkynsou dried chili & Thai herbs. duunla

Stir-fried roasted pork belly | Chinese Broccoli, garlic & chilli. )
« Oom Chicken (gf) $26 44/

Spicy Thai herbs paste with boneless chicken maryland | sawtooth coriander, dill &
* fish anchovy sauce * agauln
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Ob woonsen is a classic Thai dish
featuring scallop meats & glass
noodles, deliciously seasoned with
sesame oil, garlic, ginger & celery.
All it's cooked in one pot with
fresh herbs like black pepper,
chilli & vegetable.

In Thai, Ob (Casseroled)+
Woon sen (Glass noodle).

Koolvadauuldu

Curry

Massaman Beef Ribs Curry (gf.n) $40©

glasvitaUalu

Louder Louder’s signature dish -48 hours slow cooked
short beef rib with special recipe aromatic massaman curry
served with roasted potato & fresh pineapple.

Chargrilled Exmouth tiger prawns
served with chopped lemongrass,
shallots & chilies and drizzled in a
deliciously spicy Thai salad

?v;fﬁ‘sosa:rzlj?éadwo o Green Maryland Fillet Chicken Curry (gf) $28 ©44
< o uAvLdgordula

- nea-Mai Yy Slow-cooked boneless chicken Maryland fillet green curry,

» =Y J I e 2 ¢ - ¢ bamboo shoots, Thai eggplants & Thai sweet basil.

e Red Duck Curry $30
waviRatdagv

Phed-Mak in Thai means very spicy.
Roasted Duck in a slightly sweet red curry sauce &

Pad kaprao is one of the most popular _ )
seasonal tropical fruits.

& the most beloved Thai street food
dish of all time.

o Panang Pork Curry (gf) $26

LLAVWELLUV KUY

It's @ combination of stir fried ground
beef, chilies, garlic & fragrant Thai
sweet basil. (dry version)

azws o duida Pork sliced panang curry | kaffir lime leave & chilli.




Thal Spicy Salad /

Som Tum Thai (gf,n,vo) $22 4 &uching
Hand chopped green papaya | chilli, tomatoes, snake bean, peanut & dried shrimp.

Som Tum Thai Soft Shell Crab (n) $25 # @ adudingyiunaa

Hand chopped green papaya | Som Tum Thai version + battered soft shell crab.

Som Tum Thai Prawn (gf,n) $27 4 adudingav
Hand chopped green papaya | Som Tum Thai version + prawns.

Som Tum Pu Plara (gf) $22 44 aduchguarh

Hand chopped green papaya | chilli, tomatoes, snake bean,

" tiny salted crab & fish anchovy sauce °.

Som Tum Plara + Raw Prawn (gf) $27 4/ adudiuasiivaa
Hand chopped green papaya | Som Tum Pu Plara version + Raw Prawn & fish anchovy sauce.

Som Tum Luang Pra Bang (gf) $22 £/ adudkacows:uw
Sliced green papaya | Thai herbs, num pu & * fish anchovy sauce °

Num Tok Kor Moo Yang $26 4 thannakysgo
Grilled fatty pork jowl salad | with herbs &roasted dried chiili.

Miang Kor Moo Yang $28 () wgvaakygw

Grilled fatty pork jowl with fresh salad | spicy seafood sauce & rice vermicelli.

Miang Kor Moo Yang
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Grilled Chicken Liver Skewers (2) $12 duldgw LXAUra,
Grilled marinated Thai style chicken livers.

Minced Duck Salad (gf) $27 4 © awa

Duck minced salad | herbs & roasted dried chilli.

Minced Pork Salad (gf) $22 # awry

Pork minced salad | herbs & roasted dried chilli.

Larb Salmon $27 4
Lightly battered salmon cubes | herbs & roasted dried chilli.

Spicy Salmon Salad (gf) $27 s dwwadauaa

Raw salmon | Mixed Thai herbs, corn, chilli & * fish anchovy sauce *

Spicy Glass Noodle & Seafood Salad (gf) $27 4 éjuidun:ia

Glass noodle with minced pork, squid, prawn, mussel | Mixed Thai herbs & chilli.

Goong Chae Nam-pla (gf) $24 4 © dvusthua

Raw prawn | lightly tossed with garlic, chilli & spicy seafood sauce..

BBQ Pork Ribs (d) - Full rack- $37 dlasvkygw

Grilled marinated slow cooked full rack of pork ribs with our Louder Louder's special
sauce with sprinkles of ground rice and "chilli flakes".

Larb Salmon



Side Dish

« Steamed Jasmine Rice $4
« Sticky Rice $5
« Coconut Rice $5
o Fried Egg $4
ofu & Ginger 1@, « Satay Sauce (n) $3

Chopped Red Bird's Eye Chillies $1

Som Tum Thai (gf,n)

Here at Louder Louder, some dishes, you can choose
your own level of spiciness according to your liking since
we know that every one of us have different levels of
tolerance to spicy food.

legan Seasonal Vegetable (gfo) darnw $22
fied Rice (gfo) dwowaw |

For those who never experience Thai level of spiciness
before, it is best to start with Little Loud!

Massaman Curry (gfin) va 525
. [ O b % — ’ # Louder Louder's Spicy Levels
S | 7% . Little Loud (Mild)
» Loud (Medium) >> Standard Level
« Louder (Hot)
» Louder Louder (Super Spicy!)
# Dietary Requirement

please check the sign in each dish
« v Vegetarian (with egg)

« vo Vegan option available (without egg)
« gf Gluten free

« gfo Gluten free option

« n Contains nut

« d Contains dairy product

Please note that our products either contain or/are produced in kitchens
which contain/use the allergens of peanuts, tree nuts, seafood, soy,
milk (and other dairy), egg. sesame, & wheat (gluten).

We cannot guarantee that any of our products are 100% allergen free.

# All prices are GST inclusive

# Prices, ingredients & food availability are subjected to
change without prior notice

# Any food intolerance, please kindly advise our staff

# 15% surcharge on public holidays

# No split payment

due to using the _ # 50c per take away container




LOUDER LOUDER

THAI TABLE THAI TABLE
BANQUET SETS CLASSIC SET $45 PP

MIN 4 PP

T&C

GRILLED BBQ CHICKEN

Grilled Thai style marinated chicken maryland | Issan style dipping sauce.

e MINIMUM 4 PEOPLE IS REQUIRED.

e SET MENU APPLIES TO ALL & EVERYONE WHEN BEING
SELECTED.

e ANY ALLERGIES & SPECIAL DIET REQUIREMENTS WILL
BE OFFERED ALTERNATIVE/ SUBSTITUTION DISHES.

e GROUP BOOKING OF 10 & MORE WILL BE REQUIRED TO
HAVE BANQUET SET MENU SELECTED.

e KIDS BETWEEN 7-12 YO WILL BE REQUIRED TO HAVE ONE
OF OUR KIDS SET MENU. [1 KID/ 1 SET]

| FL O

TARO SPRING ROLL (V)

Crispy Pastry Rolls | Taro and mixed vegetable filling.

SOM TUM THAI (GF.N,VO) #

Spicy Green Papaya Salad | Traditional hand chopped green papaya

with chilli, tomatoes, snake beans, Thai pea eggplant, peanuts and dried shrimp.

GREEN MARYLAND CHICKEN CURRY (GF,VO) 42

Marinated Boneless Chicken Maryland Green Curry | bamboo shoots,

Thai eggplants & Thai sweet basil.

CHICKEN CASHEW NUTS (N)

© %4

Deep fried battered chicken | capsicum, spring onion, chili paste & cashew nut.

KIDS SET MENU
$20 /SET
e CHICKEN WINGS/ BBOQ CHICKEN

WITH CHIPS/ STEAMED RICE/ STICKY RICE
JUICE/ SOFT DRINK

PADTHAI PRAWN (GFO,N,VO)

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

BBQ PORK RIBS (D)

Grilled marinated slow cooked full rack of pork ribs with our Louder Louder's special

sauce with sprinkles of ground rice and chilli flakes.

STEAMED RICE

Steamed premium jasmine rice.

e IISH & CHIPS
JUICE/ SOFT DRINK




LOUDER LOUDER

THAI TABLE
SIGNATURE SET $55PP

MIN 4 PP

THAI CHICKEN SATAY (D,GF,N)

Grilled Chicken Satay Skewers | cucumber relish & peanut sauce.

SALMON ROCKET ROLL (GF)_#

Salmon belly sashimi | Thai style seafood sauce & salad.

THAI BEEF SALAD

Thai style marinated sliced beef scotch fillet | Salad & Issan style sauce.

BEEF RIB MASSAMUN CURRY (GE.N, VO)

Louder Louder's signature dish | 48 hours slow cooked short beef rib with

special recipe aromatic massaman curry served with roasted potato & fresh pineapple.

3-FLAVOURS BARRA

Deep fried whole barramundi fish | Louder Louder's special sauce.

SPICY TOM YUM PRAWN HOT POT (D,N) o

Prawn | chili jam, mushroom, milk, lemongrass. kaffir lime leave, coriander.

WHOLE LEG SLOW COOKED PORK KNUCKLE

Slow-cooked pork knuckle | Chinese broccoli, spice, coriander.

STEAMED RICE

Steamed premium jasmine rice.

LOUDER LOUDER

THAI TABLE
PREMIUM SET $65 PP

MIN 4 PP

HALF-SHELL SEARED SCALLOPS (GF,N)
Scallops | Sliced apple. shallots & roasted almonds mixed with

refreshing light spicy salad sauce.
THAI CHICKEN SATAY (D,GF,N)
Grilled Chicken Satay Skewers | cucumber relish & peanut sauce.
SALT & PEPPER SQUID
Squid | Sweet chilli mayonaise sauce.
THAI BEEF SALAD

Thai style marinated sliced beef fillet | salad & Issan style dipping sauce
BEEF RIB MASSAMUN CURRY (GE,N, VO)

Louder Louder's signature dish | 48 hours slow cooked short beef rib with

special recipe aromatic massaman curry served with roasted potato & fresh pineapple.

EXMOUTH TIGER PRAWN PLA-GOONG »#
Chargrilled Exmouth Tiger Prawn | Chopped lemongrass, shallots, chillies

& drizzled in a deliciously spicy Thai salad dressing.

SPICY TOM YUM SEAFOOD HOT POT (D,N) #

Prawn, Squid, Green lib Mussel | chili jam, king oyster mushroom,

milk, lemongrass, kaffir lime leave, coriander.

LIME & GARLIC (GF) s

Steamed whole barramundi fish | lime, chilli. garlic & coriander.

STEAMED RICE

Steamed premium jasmine rice.

COMPLIMENTARY DESSERT




LOUDER LOUDER LOUDER LOUDER

SET MENU SET MENU
VEGAN $39PP LITTLE LOUD $45 PP

INDIVIDUAL CHOICE MENU MIN 2 PP INDIVIDUAL CHOICE MENU MIN 2 PP

STARTERS

(1) Choice of

STARTERS
(1) Choice of
THAI CHICKEN SATAY (D,GFE,N)
Grilled Chicken Satay Skewers | cucumber relish & peanut sauce.
SALT & PEPPER SQUID
Squid | Sweet chilli mayonaise sauce.

SALMON ROCKET ROLL (GF.#

Salmon belly sashimi | Thai style seafood sauce & salad.

THAI PORK SAUSAGES

TARO SPING ROLLS

Crispy Pastry Rolls | Taro & mixed vegetable filling.

DEEP FRIED TOFU SALAD

Deep Fried Tofu | Mixed salad + chilli apple cider sauce

MAIN Salmon belly sashimi | Thai style seafood sauce & salad.
(1) Choice of
A : MAIN
VEGAN MASSAMUN CURRY (GF,N) k
. (1) Choice of

Seasonal vegetable + special recipe aromatic massaman curry served with roasted potato & fresh pineapple.

-
. P - RED DUCK CURRY
VEGAN GREEN CURRY (GF) v Roasted Duck in a slightly sweet red curry sauce & seasonal tropical fruits.
Seasonal vegetable | bamboo shoots, Thai eggplants & Thai sweet basil ! GREEN MARYLAND FILLET GRE EN ( :L" RRY (Gl“) ”
o .‘7’5"‘

VEGAN PADTHAI (GF,N) Slow-cooked boneless chicken Maryland fillet green curry. bamboo shoots, Thai eggplants & Thai sweet basil.
PHED-MAK PAD KAPRAO BEEF 4#

It's a combination of stir fried ground beef, chilies, garlic & fragrant Thai sweet basil (dry version)

Stir-fried rice noodle | seasonal vegetable, tofu, peanut, bean sprout, Louder Louder's vegan Pad Thai sauce

VEGAN FRIED RICE (GF)

Stir-fried rice & seasonal vegetable.

PADTHAI SEAFOOD (GFO,N)

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

’ ROASTED PORK BELLY CHILL & BASIL #
SIDE | .‘: Stir-fried roasted pork belly | Garlic, chili, snake bean, & Thai sweet basil.
. TIGER PRAWN SHRIMP PASTE FRIED RICE
STEAMED RICE '\ ‘_- | Stir fried rice with oil shrimp paste & grilled tiger prawn | Red onion, spring onion & garlic.

Steamed premium jasmine rice.

MIANG KOR MOO YANG

lie t
|
Grilled fatty pork jowl with fresh salad | spicy. seafood sauce & rice vermicelli.
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‘Capacity: up to 25 people
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Bookings T&Cs : $300 deposit is required to secure the booking.

Spend the minimum amount on Food & Drinks .
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Signhature Lunch

* Grilled Fatty Pork Jowl + Rice | drihnakygw $18
e Crilled Beef + Rice | dwsdudagw $19
* Slow-cooked Pork Knuckle w/ egg + Rice |  duny $20
* Slow-cooked Pork Knuckle w/ egg + Egg Noodle |  u:sbuny $20
AVOilele Mondoy _ F”day » Shrimp paste fried Rice | dn/avudv $22
o Stir fried basil with roasted pork belly | #1s10n:wswynsau $20

11.00 am - 03.00 pm only

[Excluding public holidays] .

e Stir fried Chinese broccoli with roasted pork belly | dva:tiisyasou  $20

Stir fried rice + Grilled pork jowl | d12wanakyew $20

Pick & Mix
Your own lunch

Tofu + Veg $18
Chicken | Pork | Beef $19
Prawn $22 3 y B
Seafood $23 W

* Pad Thai (n, vo) | #alne
e Fried Rice (vo) | #1o4a

e Stir-Fry Basil + Rice | d13s10ns:ws

¢ Stir-Fry Garlic Pepper + Rice | #msian:iiguwsalng
e Green Curry + Rice (gf,vo) | 913s10unviggsnnu

e Panang Curry + Rice (gf) | d12s1auavw=uuv

* Pineapple Fried Rice (vo) | #1o#aduu:sa

e Pad Se-ew | tdulkajwadad

e Drunken Noodle | tdulkaj@adwn




