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Did you know? Khao Soi was named the best soup in the world by TasteAtlas.com in 2022
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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 — - 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- 74V —o

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 and feel free to give
us a shout if you’d like to join and be
the partner of our exciting journey.

, (02) 9268 0227 ¢ & khaosoi.sydney

< khaosoi.sydney@gmail.com
© Level 2, 73-75 Liverpool Street Sydney NSW 2000
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Contains Nuts
Gluten Free
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A=Australian I=Imported M=Mixed '3
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“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.
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(This dish is gluten-free only when served without
the sauce. The sauce contains gluten.

© Vege’rarlan

*Ovo-Vegetarian - refrains from eating red or white meat and
dairy products but eats eggs (our egg noodle contains eggs)

Grilled Chickenzwith'Rice (I)

F1oktilngro #Vegetarian Curry with Rice - d19unon:x300adsa 21.90
Khao Soi Vegetarian - d10s08100a35d 21.90
Khao Soi Mushroom Katsu - #10s081kancd 21.90

Mushroom Katsu - 1Bancad 9.0

Beef & Tendon - 1o & 13uliio 7.00
BBQ Pork - kyuav 6.00
Crispy Egg Noodle - uwutngonsau 4.00
Pork Crackers - uausy 4.00
Khao Soi Curry - thgudhosas 4.00
Egg Noodle - 1dudnosos 4.00

Jasmine/Sticky Rice - #hoao8/d101klu0

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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MINIMUM ORDER 1 MEAL PER PERSON U289 8UKINENY

PLEASE ORDER AND PAY AT THE COUNTER /
A 10% SURCHARGE APPLIES ON SUNDAYS AND 2
[»)
A 15% SURCHARGE ON PUBLIC HOLIDAYS. SEAFOOD ORIGIN /
A=Australian I=Imported M=Mixed




* Northern Thai-*
() Chef Recommend 2

(N.ortern style minced pork,
© soft skin pork with herbs
chilli paste)

(Rice vermicelli with northern Thai curry

sauce, blood jelly, pork ribs, pork mince

cherry tomato comes with pork cracker
pickled green mustard)

Kaengy®omiMoo ®
LLNODDUKY

(Northern style spicy herbs, shrimp
paste, soup with slow cooked pork)
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Kaeng Oom Moo +
Northern Set Larb Kua +

Y (2 Choices + Sticky Rice) SHakYIRICE
Options: Kaeng Oom Moo/Larb Kua/Sai Aua/Deep Fried Garlic Pork

Deep)Ffried Gatlic Pork
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: MINIMUM ORDER 1 MEAL PER PERSON
PLEASE ORDER AND PAY AT THE COUNTER

A 10% SURCHARGE APPLIES ON SUNDAYS AND
A 15% SURCHARGE ON PUBLIC HOLIDAYS.



