
SNACKS 
 

LONG CHIM//TASTING PLATE  Chef’s choice of four of the snacks 
per person  
14.0 p/person 
 
POR PIA TOD//SPRING ROLLS (v) crispy fried vegetable spring 
roll served with homemade chili sauce 12.0 
 
KGAI TOD//CHICKEN WINGS  Street style crispy fried free range 
chicken wings 13.0 
 
Gui Chai ToD//CHIVE CAKES (v) garlic chive cake with spicy 
dark soy dipping sauce 12.0 
 
MUAK SAMOON PRAI//GREEN PEPPERCORN SQUID SA line-caught 
crispy fried squid tentacles with green peppercorn, kaffir 
lime and fried chilli 13.0 
 
Kradook moo tod glua//GARLIC PoRK RIBS  Crispy fried small-cut 
free range pork rib with oyster, black pepper, and onion 13.0 
 

SALAD 

 
LARP KGAI //CHICKEN LARP SALAD  Spicy minced free range 
chicken with mint, lime, shallots, chili, and roasted rice 
powder 15.0  
 
YUM NUA YANG//CHARCOAL BEEF SALAD Charcoal grilled dry aged 
rump steak salad with cucumber, cherry tomato, coriander, 
mint, shallots, roasted rice powder, chili and lemon juice 22.0   
(steak is slow chargrilled to order, please allow 15 minutes) 
 
YUM MAKHUA YAO//GRILLED EGGPLANT SALAD (v) Charcoal grilled 
eggplant salad with minced free range chicken and SA prawn 
(or tofu and minced mushroom) with mint, coriander, spring 
onion, shallots, spicy dressing and hard boiled egg  21.0 
 
 
 

Soi.38 Thai Street Food is committed to using sustainable, 
ethically and seasonally sourced South Australian produce 
wherever possible. We use free-range chicken, eggs and pork, 
grass fed beef and small vessel-caught local seafood. 

All dishes are gluten free except spring rolls & Khao Soi 
noodles (which can be made gf on request).  
 
ALL Dishes marked with (v) are, or can be made veg*n on 
request.  
 
Please advise staff if you have a shellfish allergy as some 
non-veg dishes may contain shrimp paste or oyster sauce 

STIR FRY 
 

TOFU SONG KRUANG//STIRFRIED TOFU (v) Stir-fried charcoal BBQ 
tofu and zucchini with carrot, shitake mushroom, baby corn, 
broccoli and spring onion dressing 18.0 
 
Kraprao NUA//BEEF BASIL Spicy dry aged beef strips stir-fried 
with fresh prik khee nok chili and basil 23.0 
 
Ka nha moo groB//SPICY PORK BELLY WITH BROCCOLI Spicy stir-
fried Barossa free range crispy pork belly with Asian 
broccoli chili, garlic and oyster sauce 21.0 
 
Hed Si Sahai//CHILI PEPPERCORN MUSHROOMS (v) ‘Four Friends’ 
stir fried spicy mushrooms with Enoki, Oyster, Portobello and 
button mushrooms and green beans with krachai, basil, chili, 
green peppercorns, kaffir lime leaves and soy sauce 19.0 
 

NOODLES 
 

PAD THAI  (v) Street style wok fried rice noodles with garlic 
chives, red onion with or without free range chicken and egg 
served with fresh bean sprouts, lemon, chili and peanuts on 
the side 17.0 
 
PAD KHEE MAO//BBQ PORK NOODLES (v) Spicy wok fried fresh 
flat rice noodles with or without charcoal BBQ free range 
Barossa pork or tofu with green peppercorn, basil, kaffir 
lime leave chili and vegetables 18.0 
 
KHAO Soi Kgai CHIANG MAI//SPICY CHICKEN NOODLE SOUP Northern 
style yellow egg noodle soup with free range chicken (drum 
stick) in red curry broth served with pickled mustard greens, 
shallots and chili oil 18.0 
 

Soup 

 
TOM KHA HED/Goong //SPICY COCONUT SOUP WITH MUSHROOM OR 
PRAWNS (v) Vegan or prawn coconut hot and sour soup with 
shitake, enoki, and oyster mushrooms, cherry tomatoes, 
galangal, lemongrass and kaffir lime leaves  
14.0 mushroom / 18.0 SA Prawns 
 

CURRY 

 
KEANG KEOW WAN KGAI //GREEN CHICKEN OR TOFU CURRY (v) Green 
curry with free range chicken or tofu and vegetables 18.0 
 
Massuman Nua//BEEF MASSUMAN  Massuman Curry with 250g 
Limestone Coast grass�fed beef cheek, potato and carrot 25.0 
 
Kaeng hunglay  chiangmai //CHIANG MAI PORK CURRY Free range 
Barossa pork curry with pineapple and ginger 23.0 

Sit back , relax , order a Pinto and we’ll bring 
you three courses of our favourite dishes . 

 
45.0 per person 

with matched wine + 35.0 

 
All you have to do is tell us your dietary requirements.  

Choosing is hard and everyone likes surprises. 
 

 ideal for tables of 4 and more. 

 

 

 

SIDES 

 
Puk Boong Fai DaenG//MORNING GLORY  (v) Stir fried ‘Morning 
Glory’ (Kangkong) with salted soy beans, chilli and garlic 
11.0 
 
Dok gralum PaD//SPICY CAULIFLOWER (v) Stir fried cauliflower 
with red curry paste 11.0 
 
PAD KANAH//CHINESE BROCCOLI (v) Chinese broccoli stir fried in 
oyster sauce and  
garlic 10.0 
 
Pak gard pad naam pblaA//WOK CHARRED WHITE CABBAGE (v) stir 
fry white cabbage with fish sauce and garlic 11.0 

 

RICE 
KHAOSOUY   (v) Steamed rice   3.0 
 
KHAO NEAUW (v) Northeastern style savoury sticky rice   4.0 
 
KHAO GLONG (v) Brown rice   5.0 
 
KHAO PAD  (v) Fried rice with onion tomato and egg  12.0 

 

 

 
 



 

 

SPECIALS  

 

SNACKS 
 
GUAYTIEW LUI SUAN (v) fresh salad wrapped with free range 
minced chicken or tofu served with spicy green chilli herb 
dipping sauce 12.0 
 
KGAI YANG Charcoal BBQ turmeric and lemongrass marinated 
free range chicken thigh skewers served nam jim sauce  13.0 
 

MEE GROB (v) crispy rice noodles with beansprouts, chives, 
dried shrimp and pork floss (or sponge tofu) served with 
sriracha dressing in lettuce wrap 13.0 
 

SALAD 

 
YUM MAMUANG PBLA GROB, whole crispy fried SA white bait 
with spicy green mango salad 22..0 
 
LARB HED FANG  (v) Spicy mushroom salad with roasted rice 
powder, chilli, coriander, mint, shallot and red onion 18.0 
 

Stir fry 

 
Muak Pad dok gui chi  Stir fried SA line-caught squid with 
chive flowers and chili jam 22.0 
 

KGOONG PAD NAM MAKHAM Crispy fried SA King prawn in 
tamarind sauce 24.0 
 
HOY  PAD PRIK PAO  Goolwa pipis stirfried with house made 
chilli jam, kaffir lime and Thai basil 20.0 
 

CURRY 
 

Kaeng kua bpoo bai cha ploo  SA Blue Swimmer Crab coconut 
yellow curry with betel leaf 26.0 
 
 

WHOLE FISH 

 
Pblaa yang glua: Charcoal grilled South Australian 
Barramundi with crushed lemongrass and pepper salt crust 
served with chilli and herb seafood dressing 33.0 
 

 

 

 

SukhumvitSoi38 

 

 

@Soi.38 

#Soi38ADL 

 

 

SukhumvitSoi38 

 

www.soi38.com.au 

 

info@soi38.com.au 

events@soi38.com.au 

 

TAKE AWAY And Bookings 
 

Book online: www.dimmi.com 
 

08 8223 5472 
54 Pulteney Street Adelaide 5000 

 

 

for delivery find us on the MLKMAN app 

available in the app store 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Local 
 

Seasonal 
 

Sustainable 
 


