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Khao Soi is the signature dish of Northern
Thailand—a delicious coconut curry soup where
various regional influences combine to create
something truly spectacular. The heart of the
dish is a mildly spicy broth crafted from rich
coconut milk and aromatic curry paste.

After Khao Soi was ranked the Best Soup in the
World by TasteAtlas in 2022, our journey began.
Khao - Soi - A #4 -Y — 1 was born from the
vision of our co-founders: Yuwat, an
experienced chef hailing from Chiang Mai, and
Pitt, an architect with a passion for hospitality
management.

Our mission is to present this traditional Thai
treasure by fusing it with Japanese, Western,
and Chinese influences. Alongside other
Northern Thai specialties, we aim to share these
flavors with foodies of all ages and
backgrounds.

The Growth of Khao - Soi- A7V —

Because our concept is unique and inimitable,
we are driven to bring our culinary traditions to
new cities. From Sydney to Melbourne, and with
your generous support, we believe our creative
team will soon establish our next location in a
city near you.

Thank you for being one of our most
valued customers! Feel free to give us
a shout if you'd like to join us as a
partner on this exciting journey.

Q, (03) 9008 4058 ¢ ¢ khaosoi.melbourne

< khaosoi.melbourne@gmail.com
@ 107 Little Bourke Street Melbourne VIC Australia 3000
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Yuwat Khuwimon - Co-founder ™
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Dessert Menu -
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Gin Gordon, Rum Bacardi, Vodka?
Tequila, Cointreau, Lime Juice!
Sugar Syrup, and Top With Coke

| =
MOST POPULAR

Cosmopolitan

Vodka, Cointreau, Cranberry Juice, Lime
Juice, and Sugar Syrup

Khao ISuntise

s Vodkau Genadinel
Syrup, Lemonpuice¥anal

Blue Kamikaze

Vodka, Blue Curacao, Lime

' Margarita
Juice, and Sugar Syrup

Tequila, Cointreau, Lime RliceX
Lime Wedge, and Sugar Syjlp

Y 1 IS ) k&
\ Aperol ¥
o Aperol, Champagne [
\ ‘.\ . Mg 4« Soda, and Sugaj

Pina Colada

Bacardi, Malibu, Pineapple Juice,
Coconut Milk, and Sugar Syrup

Strawberry Caipiroska SugarlimelWedge, Mint
‘ ez ¥anchophith Soda
Strawberry, Vodka, Strawberry Syrup, ‘ .
@i Sugar Syrup, and Lemon Juice( . aad
~
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Npple

Hek

Josmine Tea

Earl Gray
Ereeh Tea

Fenta), Sprite
(Femenilimelbitter

Mecktails

Khao Sei Sunrise
Vigeinllycheel€apiioskal

[Kininplehiban
Litdle Creatures
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sea‘rkling
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sty ° Refreshments -

Matcha Milk Te,  Clock Teq
gy Ndugy,

Butterfly Pea
s100nSUBU

Blicket:

Kirin R4 35190

Litle Creafures x4 38150
@Gless

10,80 32190

Asalf 1200 38190

Wine
Red Wine

Cold Snap Pinot Noir Bottle 375ml*
Sit Stay Society Toby's Shiraz
Tempranillo Bottle 375ml*

White Wine
Giesen Sauvignon Blanc Bottle 375ml* 23.00

*375ml is 2.5 standard glasses
Ideal for sharing between two people or for enjoying a "glass or two" with dinner

Sparkling Wine

Glass Bottle

Jacob's Creek Sparkling 12.00 35.00
Chardonnay Pinot Noir



Contains Nuts
Gluten Free
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e Dld There is a legendary street food stall at Gum-
= \WMH‘ Pang-Din in Chiang Mai, Thailand, that has
e been running for more than 40 years, which

'm-ﬁp - you @ s a heaven for late night people.
" Because they open from midnight until dawn
: J ’
f ‘{ kno W so it is known as "Midnight fried chicken"
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Spicy Levels

« Northern Thai -

1

= MOST POPULAR

JJ Larb Park Set

tsaandin
Kaeng Oom Moo +
Larb Kua +
Sticky Rice

Sfaile«ua
1ds»

@ Northern Set

'(2 Choices + Sticky Rice/Jasmine Rice)
Options: Kaeng Oom Moo/Larb Kua/Sai Aua

oA ok

JJ @ SaisAua
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Aua )KhanoJen Nam Ngeo
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J Dry Khao Soi .
. Saba‘_Shloyakl. (1) p D ryAKkhaofSoi
Jrosasukolarsivtgoinds BBQ Red|PorkiP i

U12398URIKILLOD

P ¥

J DryaKhaozSoi
Grilled

12898URVEIASIKUEND

Dry_Khao Soi
Grilled"Chicken

MINIMUM ORDER 1 MEAL PER PERSON drogoguRolndnn

ALL CARD PAYMENTS OCCUR SURCHARGE
A SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS SEAFOOD ORIGIN
A=Australian I=Imported M=Mixed




Spicy Levels
J Medium

- W T g \ By ' TR 4 Contains Nuts

Gluten Free

2 Qvo-.
Vege‘rorlon A

J® Vegetarian Curry
(with Rice)
JI0UNINEKSWOEISE

Mushroom Katsu

JKhao Sm Vegetarian hosauIkanad

(Egg Noodle) SEAFOOD ORIGIN
J12808100a3SG A=Australian I=Imported M=Mixed




- Special -

Khao Soi Seafpod

i J19808Nn:1aNANIL
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MOST POPULAR

PiKha _
Grilled"Chicken
drosoulngro

4 Khao Soi
Chicken Katsu
d1osovulnana

Shicyaki (1)
In2898UansauEE10INAD

- lopping -

Pork Rib
glasoryeo

Jarsu: A Maryland
g1o1nde 5 uooln

"Khao Soi” is an authentic Northen style Thai food. Its unique taste and fargrance made it become 2022 - The Best Soup in the world,
by TasteAtlas.com, an experiential travel online guide for traditional food, that collates authentic recipes and dishes around the world.



Spicy Levels
J Medium
JJ Hot
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(This dish is gluten-free only when served without
the sauce. The sauce contains gluten.
Please ensure to specify "no sauce" when ordering.)

Mushroom  (rispy Egg Noodle - usuiReonsau
Pork Crackers - uausy
Khao Soi Curry - thgudnosas
Egg Noodle - 1udhosos
Jasmine/Sticky Rice - #10ao08/3101klg0

Tendon Mixed Vegetables - Wnsou

lio_& 15uliio

Photos are for illustrative purposes only, and the actual dish may vary. SEAFOOD ORIGIN
Menu items and prices are subject to change without notice. Please inform your server of any food allergies or A=Australian I=Imported M=Mixed
dietary restrictions before ordering.
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Q. (03) 9008 4058 f ¢ khaosoi.melbourne

< khaosoi.melbourne@gmail.com
@ 107 Little Bourke Street Melbourne VIC Australia 3000

@KHAOSOI.MELBOURNE




