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RESTAURANT MENU
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Entrées 
all made on site
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Curry Puffs (4pcs)
Minced chicken, potatoes and onion cooked blended with a light curry and wrapped in puff pastry.  													   	$11.00

Satay Chicken Skewers (4pcs)
Chicken strips marinated with coconut cream and Thai spice, grilled and served with fresh peanut sauce 										$13.50
 As a Main Course with rice and side salad   $22.00
Spicy Beef Salad
Tender beef strips on a lettuce base tossed with special chefs dressing 				$10.95
As a main course 				$18.95
 Spring Rolls (5pcs)
	Pork mince cooked with vermicelli noodles and vegetables,  wrapped in  spring  roll pastry and served with our own fresh sweet chilli sauce								$11.00
                                                                          
 Mixed Entrée (9pcs)
Spring rolls, curry puffs, battered prawns and satay chicken skewers served with chilli sauce and peanut sauce	 										         	$21.00
Soups
vegetarian, chicken or prawn
Tom Yum [image: chili-symbol2][image: chili-symbol2]
Thai hot and sour soup with mushrooms, lemon grass, lime leaves, lemon juice and fresh herb seasoning							Entrée			$12.00 	with  Prawns 	$15.50
						As Main Course 	$22.00		with Prawns 	$25.50                                                                                                                          
 Thom Kha [image: chili-symbol2]
Mild soup with mushrooms and a coconut cream base, seasoned with galango, lemon juice and fresh herbs						Entrée 		$12.00		with Prawns 	$15.50
					As Main Course 	$22.00		with Prawns $25.50
 Empire Thai Laksa   [image: chili-symbol2][image: chili-symbol2] 
Chicken noodles and vegetables cooked in Laksa curry sauce 					$15.50
											Seafood 	$20.00
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Thai Curry Dishes
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served with rice and your choice of: chicken, beef, or vegetarian options 
beef and chicken combo $3.00 extra – prawn, scallops or seafood combo $4.00 extra

Green Curry [image: chili-symbol2][image: chili-symbol2][image: chili-symbol2]
A traditional hot Thai Curry cooked in coconut cream with green curry paste, bamboo shoots and vegetables 												$22.00 
Red  Curry [image: chili-symbol2][image: chili-symbol2]
A medium Red Thai curry with red curry paste, coconut cream, vegetables and bamboo shoots 	$22.00
 
Yellow Curry [image: chili-symbol2]to [image: chili-symbol2][image: chili-symbol2]
A mild curry simmered in coconut cream with potato, onion and carrot				$22.00
Massaman  Curry [image: chili-symbol2]
Classical Thai Massaman curry cooked with coconut cream, potatoes, peanuts, onion and pineapple 														$22.00
Duck  Curry [image: chili-symbol2][image: chili-symbol2]
Specialty of the house - Traditional Thai roast duck cooked in a light curry sauce with lychees, pineapple and vegetables 										$29.00

Our curries can be cooked milder, or range to Thai hot depending on individual preference

Empire Dishes
your choice of: chicken, beef, or vegetarian options 
beef and chicken combo $3.00 extra – prawn, scallops or seafood combo $4.00 extra

Fried Rice
Thai style stir fried rice with tomato, broccoli, onions and carrots 					$18.50

Basil Fried Rice
Empire special fried rice stir fried in chefs special spicy basil mix with shrimps and peas		$18.50

Phad Thai
Traditional Thai style rice noodles topped with crushed peanuts 		Chicken 		$17.50											Prawn 		$20.50
Stir-fried Noodles
Flat noodles and vegetables stir fried with your choice of meat, seafood or as a vegetarian dish	$18.50

Thai Prawns    
Lightly battered Thai prawns on steamed rice drizzled with Chefs special sauce and coriander	$12.95
Meat/seafood option already added
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Stir Fry Dishes
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served with rice, side salad and your choice of: chicken, beef, or vegetarian options 
beef and chicken combo $3.00 extra – prawn, scallops or seafood combo $4.00 extra
Meat/seafood option already added

Bangkok Stir Fry
Stir-fry in our special secret sauce with vegetables and lemon juice 				$22.00

Cashew Nut Stir Fry
Stir-fry with homemade cashew nut sauce and vegetables						$22.00

Chefs Special 
Stir-fry in tomato base sweet chilli sauce with vegetables  						$22.00

Empire Spicy Basil[image: chili-symbol2] to [image: chili-symbol2][image: chili-symbol2]
A medium dish with vegetables stir fried in a spicy basil sauce					$22.00

Garlic Prawn Stir Fry 
Prawns stir fried in a Thai mix of crushed garlic, pepper and coriander				$26.00

Heavenly Stir Fry
Caramelised onion and cashew nuts stir fried in a sweet Asian sauce				$22.00 

Honey Soy Stir Fry
Homemade sweet honey soy and vegetables								$22.00 

Seafood Stir Fry 
Stir-fried combination of prawns, scallops, fish, tofu, squid roll and vegetables in oyster sauce	$27.50

Sweet  and  Sour
Thai style sweet and sour sauce with pineapple and vegetables 					$22.00

Sweet and Sour Pork 
Stir-fried battered pork with our Thai style sweet & sour sauce, pineapple and vegetables	$22.00

Young  Fresh Ginger
A stir-fry of young fresh ginger and vegetables in mild soy sauce					$22.00

Large Steamed Rice - $6.95
Small Steamed Rice - $4.95

Ask about our ‘specials’ – available Sunday to Thursday
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‘East meets West’ 

T-Bone Steak
Large 380-400 gram steak served with a fresh garden salad, chips and your choice of either mushroom or pepper sauce											$25.95

Scotch Fillet Steak
Served with salad, chips, mushroom or pepper sauce 						$27.95

Tempura Battered Fish Fillets
Served with a fresh garden salad, chips and dipping sauces			Large 			$18.95
										Small  			$10.95
Chicken Schnitzel
A tender chicken breast in a crumbed case, served with salad, chips and chunky salsa 		$18.95 
 
Seafood  Basket
Scallops, prawns, seafood bites, squid rings and fish served with chips, a garden salad and dipping sauces 													$22.95  

Chicken Bites
Bite sized chicken nibbles in a crumbed case, served with a side salad, chips and sauce 		$10.95

Bowl of Chips 
With either tomato sauce; pepper or mushroom gravy  			Small   		$5.00 
										Large   		$7.95
Desserts
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Served with cream and/or ice cream and berries
Chocolate Gateau
A rich, moist chocolate sponge cake layered with chocolate cream					$8.95

Apple Pie
Traditional   ‘Olde  English’ apple pie served warm							$8.95

Tiramisu
A lightly whipped mascarpone cheese and coffee liqueur cream layered between traditional 
soaked sponge & almonds 										$8.95

Banana & Caramel Gateau
A rich cake with banana and creamy caramel flavours						$8.95

 Home Made Banana Fritters
Lightly battered banana pieces glazed with vanilla syrup						$8.95
  
Bowl Ice Cream											$4.95
With your choice of topping
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Hot Drinks
Coffees
						Cup				Mug
     Cappuccino				$3.50 				$3.80
     Café Latte				$3.50				$3.80
     Flat White				$3.50				$3.80
     Long Black				$3.50				$3.80

Short Black				$3.00
Macchiato				$3.20
Vienna					$3.80
Mocha					$3.80
Chai Latte (spiced or vanilla)	$5.80

Syrups –Hazelnut, Vanilla, Irish Cream  add  .70¢

			Liqueur Coffee’s $9.50			Affogato $4.50

Brown Brothers Australian Tawny Port  - Glass $4.00	House Port - Glass $3.00
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All Teas Served in a Pot 
$3.50

English Breakfast  - Earl Grey - Green Tea - Chinese Tea - Chamomile Tea

Honey add  .40¢

Hot Chocolate (with marshmallow) $4.00
Cold Drinks[image: C:\Documents and Settings\ELLY\Local Settings\Temporary Internet Files\Content.IE5\XZ28JTD6\MCFD00816_0000[1].wmf]

Iced Coffee or Chocolate $4.80
Milk-Shakes $4.00
Spiders $4.80

By The Glass
Raspberry, Lemonade, Coke, Diet Coke  $3.00
Orange Juice, Lemon Lime & Bitters $3.50
Bottles
Cascade Ginger Beer, Apple Juice $4.00
Hartz Mineral Waters$4.00
(Sparkling, Lime, Creaming Soda, Raspberry, Lemon and Lime, Lemon)



[image: ]

Boutique Beers on Tap
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						10oz 			20oz (pint)
	James Squire Amber Ale 	$4.90 			$8.70
	Guinness  				$4.10 			$7.10
	Boags Draught  			$3.70  			$6.70
	Boags Premium Light 		$3.00 			$5.70
	Wizard Smith Ale 		$3.80 			$6.70
	Iron House Pale Ale		$4.90 			$8.70

Bottled Beers

            Boags          	Draught				$4.80
			Classic Blonde			$5.30
                                	Premium Light 			$3.80
			Premium Lager 			$5.80
                                	St George 				$5.30
                                	Wizard Smith Ale		 $5.70
            
            Cascade      	Draught				$4.80
                                	Premium Light 			$3.80
                                	Export Stout 			$4.80

            Barefoot Radler 					$4.80
            Carlton Draught 					$4.80
            Corona 						$6.80
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            Pure Blonde 					$5.30
            Singha Thai Beer 				$6.00
	Stella Artois					$5.80
            Tooheys Extra Dry 				$4.80
            Victoria Bitter 					$4.80
	XXXX Gold						$4.30

Cider
	Mercury – sweet/dry/draught		$4.80
      
A full range of Spirits and Liqueurs available, 
just ask your service staff
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White Wines
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☺ Recommended by the House
CHARDONNAY 								Glass 	Bottle
Brand’s Laira Coonawarra (SA) ☺							$34.00
- fresh, full bodied chardonnay from Brand’s Coonawarra Foundation range

Ninth Island (TAS) 							$8.50 		$34.00
- fragrant lifted aromas of pear,apple blossom and tropical fruits

Willowglen (NSW) 								$4.50 		$18.00
- crisp, zesty citrus and stone-fruit characters balanced with a 
  subtle oak aroma

Evans & Tate Margaret River (WA)							$32.00


PINOT GRIGIO
Ninth Island (TAS) 							$8.50 		$34.00
- lush full bodied palate reminiscent of exotic fruits-paw paw, mango, 
  banana and passion fruit - lively fresh crisp acidity

Norfolk Rise (SA)								$7.00 		$28.00
- fresh & fruity with ripe pear and lemon sherbet flavors balanced 
  by delicate mineral finish

PINOT GRIS    ☺
Essence (Waipara – NZ) 							$7.00		$28.00
- from the Canterbury Plains – the house recommendation as a 
  compliment to our signature  duck curry dish

RIESLING
Willowglen (NSW) 								$4.50		$18.00
- a citrus and floral aromatic wine with lemon and lime flavours
 
Brown Brothers Crouchen Riesling (VIC) 				$6.50 		$26.00
- clean and lively wine with aromas of ripe pear, tropical fruits and citrus
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SAUVIGNON BLANC – SEMILLON					Glass 	Bottle
Essenze (Marlborough – NZ)	☺						$7.00		$28.00
- an outstanding drop from one of NZ’s most famous wine making regions

Ninth Island (TAS) 							$8.50 		$34.00
- medium bodied with lifted floral bouquet + expressive lush
 tropical fruits balanced by savory notes and fresh crisp acidity

Willowglen (NSW) 	☺							$4.50 		$18.00
- grassy aromas with tropical and citrus fruit notes. A fresh all 
 rounder and great compliment to spicy chicken dishes  										
MOSCATO									
Brown Brothers (VIC) 							$6.50 		$26.00
- aromas of musk and freshly crushed grapes with a mouth filling 
  sherbet flavor and refreshing finish

SPARKLING WINES
White
Willowglen Sparkling Brut (NSW) 					$4.50  		$18.00 
- an elegant sparkling wine displaying fresh fruit flavours with a delicate
  creamy mouth feel
Rococo Blanc De Blanc (NSW) ☺							$38.00
- a premium sparkling wine in a delicate dry style, made from a blend of 
  vintages to give complexity and character

Ninth Island Chardonnay Pinot Noir (TAS)					$38.00
- a delicate sparkling wine with lively vanilla, citrus and pear aromas

Red
Emeri Sparkling Shiraz (NSW)								$26.00
- a full bodied shiraz, complete with the bubbles for the best of both worlds

PICCOLOS
Emeri Savignon Blanc Piccolo (NSW) - sparkling					$7.00

Emeri Pink Moscato Piccolo (NSW) - sparkling					$7.00

NV Henkell Trocken (GERMANY) – sparkling						$7.00

Mateus Rosé (PORTUGAL)									$6.00

DESSERT WINE
De Bortoli Botrytis  VAT 5 Semillon (NSW) ☺					$32.00
- little sister to Noble One, an elegant sweet white with a touch of citrus and 
  stone fruit flavours
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Red Wines
ROSÉ 										Glass 	Bottle
Mateus Rosé (PORTUGAL)									$20.00
- known as the original rosé from Portugal

MERLOT
Norfolk Rise (SA)								$7.00		$28.00
- a wine reminiscent of fragrant violets, sweet cherry & dark chocolate 

CABERNET MERLOT							
Willowglen (NSW)								$4.50		$18.00
- a medium bodied wine with aromas of dark fruit and understated oak

Brand’s Laira Coonawarra (SA) ☺							$34.00
- a jelly baby gem with flavours of mocha, plum fruit and oak without 
  excessive tannins. Goes nicely with all beef options and steak!

Evans & Tate Margaret River (WA)							$32.00
- spicy berry aromas, rich fruity flavor, a showcase of the best from the region

CABERNET SAUVIGNON							
Norfolk Rise (SA)										$28.00 
- aromatic cassis fruit with a touch of mint, brambles and dark chocolate, 
  finished with mocha cedar oak and lingering ripe chalky tannins

Evans & Tate Gnangara (WA)						$6.50 		$25.00

SHIRAZ
Evans & Tate Margaret River (WA)							$32.00

X&Y (Margaret River SA)							$6.50		$25.00
SHIRAZ CABERNET  ☺
Willowglen (NSW) 								$4.50		$18.00
- an aroma of dark fruits and spice with a rich texture and long finish
PINOT NOIR   ☺
Diamond Island (TAS)							$9.00		$38.00
- cool climate pinot aged in French oak resulting in a stunning 
  wine. Just let your nose be the judge with this wine- a house favourite!

9th Island (TAS) 								$9.00		$38.00
- beautifully perfumed displaying cherry and raspberry fruits, 
  with a soft silky palate




[image: C:\Documents and Settings\ELLY\Local Settings\Temporary Internet Files\Content.IE5\H0BGYIXZ\MCj04403970000[1].png]		    [image: ]

			    COCKTAILS

Fruit Tingle – Tingle your taste buds with this fruity, invigorating cocktail! Vodka, Blue Curacao, Parfait Amour, topped with lemonade and a dash of grenadine
						$8.95

Blue Lagoon – The perfect cocktail recipe to transport you to a tropical paradise! Blue Curacao, Cointreau, Vodka and lemonade
						$8.95

Frangelico Caipiroska – An irresistible hazelnut taste. Frangelico, Vodka, cranberry juice and fresh limes
						$10.00

Sex on the Beach – A refreshing, elegant drink with Vodka, Peach Schnapps, cranberry & orange juice served with fresh lime
						$9.00

Chambord French Martini – A fantastic fruit concoction using Chambord, Vodka and pineapple juice
						$10.00

[image: C:\Documents and Settings\ELLY\Local Settings\Temporary Internet Files\Content.IE5\XZ28JTD6\MPj04306290000[1].jpg]Strawberry Caipiroska – One for the strawberry lovers! A mixture of De Kuyper Strawberry Schnapps, Bacardi, lime and fresh strawberries 
						$10.00

Mojito or Strawberry Mojito – A refreshing blend of Bacardi, lime and mint leaves topped with soda water
						$10.00

Campari Crush – A fusion of Campari, Gin, ruby red grapefruit juice and fresh lime
						$10.00

Japanese Slipper – A perfect pre-dinner drink. Midori, Cointreau and lemon juice 
						$9.00
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