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NOODLE DISHES 
 
26. KUAYTIO PAD THAI (THAI FRIED NOODLE) 
Traditional Thai rice noodles stir-fried with your choice of 
meat, spring onion, bean sprouts, egg and nuts in a chili 
sauce (Pork, Chicken, Prawns, Mixed) 
(Vegetarian) 
 
27. KUAYTIO PAD SIEW (EGG NOODLE FRIED 
WITH SOY SAUCE) (MILD OR SPICY) 
Your choice of meat fried with egg noodle, onion, 
cabbage and vegetable in a flavourful soy sauce. 
(Pork, Chicken, Prawns, Mixed) 
(Vegetarian) 
 
28. PHO BO (VIETNAMESE NOODLE SOUP) 
Rice noodles and vegetables served in healthy beef bone 
broth with slow cooked beef and pork wontons 
 
29. KUAYITO PAD KHEE MAO (NOODLES WITH 
CHILLIS) (SPICY OR HOT) 
Egg noodle fried with flavorful chillies, meat of your 
choice, vegetables and aromatic spices.
(Pork, Chicken, Beef, Prawns, Mixed)
(Vegetarian) 
 

RICE DISHES 
 
30. KHAO PAD (TRADITIONAL FRIED RICE) 
Fried rice with your choice of meat, egg, soy sauce and 
mixed vegetables.
(Pork, Chicken, Prawns or Mixed)
(Vegetarian) 
 
31. THAI NASI GORENG (SPICY OR HOT) 
Fried rice with chili oil, Thai basil and lime leaf, red 
peppers and green beans. Served with a fried egg on 
top.
(Pork, Chicken, Prawns or Mixed)
(Vegetarian)

FISH DISHES 
 
32. PLA PRIEW WAN (FISH IN SWEET AND SOUR 
SAUCE) (MILD)  
Deep fried cod fillet served with a homemade sweet and  
sour sauce, tomato, sweet pineapple, cucumber and a 
selection of vegetables. 
 
33. PLA RAD PIK (FISH IN CHILLI AND GARLIC) 
(SPICY OR HOT) 
Crispy cod fillet topped with a flavourful chilli sauce  
based on onion, garlic and chilli. 
 

HOUSE SPECIALS 
 
34. SEUA RAWNG HAI (WEEPING TIGER STEAK) 
(MILD OR SPICY)  
A beef sirloin steak, chargrilled, sliced and served on a sizzling 
platter with a Thai style sauce of coriander root, garlic, 
palm sugar and soy sauce. Highly recommended. 
 
35. GUNG PAO (CHARGRILLED PRAWNS IN THAI 
SAUCE) (MILD)  
Tiger prawns chargrilled for flavour and topped with  
a delicious black Thai dressing. 
 
36. GUNG CHUE CHEE (PRAWNS OR SALMON IN 
SPECIAL RED CURRY SAUCE) 
Whole Tiger prawns cooked in red curry paste, coconut  
milk and delicately flavoured with kaffir lime leaves.  
Prawns
Salmon 
 
37. NEAW GA TAH (BEEF OR CHICKEN FRIED WITH 
VEGETABLE AND SOY SAUCE) (MILD OR SPICY)  
Beef or Chicken with white wine, soy sauce, onion,  
vegetables and a delicious oyster sauce served  
to your table on a sizzling platter. 
 
38.GAI RAD PIK (DEEP FRIED CHICKEN  
IN CHILLI SAUCE) (MILD, SPICY, HOT 
Bite-sized pieces of seasoned chicken deep fried
until crispy and served with a special Thai chilli sauce.

NOODLE DISHES 
 
39. YUM NEAU (THAI BEEF SALAD) (SPICY OR HOT) 
Thin strips of lean beef chargrilled, then combined
with lemon grass, onion, tomato, mint and coriander
leaves and tossed with a tangy special spiced dressing.  
 
40. TUK TUK THAI (SPECIAL FRIED RICE WITH 
CRAB MEAT AND PRAWN  
Thai rice fried with crab meat, fresh egg, peppers, spring 
onion and soy sauce, topped with seasoning and served  
Thai style with deep fried prawns and a fried egg. 
 
41. PED NAM MA KHAM KHING GROB 
Crispy duck topped with a tamarind sauce and 
served with crispy ginger. 
 
42. HANOI SEAFOOD 
Mixed Seafood stir-fried with chili, garlic and lots  
of fresh herbs. 
 

RICE AND VEGETABLE DISHES 
 
43. KHAO PLAUE (STEAMED RICE) 
Traditional Thai fragrant rice, steamed to perfection. 
 
44. KHAO KHAI (EGG FRIED RICE) 
Fried Thai rice with egg, soy sauce and green peas. 
 
45. PAD PARK (STIR FRIED VEGETABLE) 
Mixed vegetable stir-fried with soy and oyster sauce 
Thai style. 
 
46. KUAYITO PAD (PLAIN NOODLE) (MILD) 
Rice noodle fried with egg and fresh vegetables in 
a light soy sauce. 
 
47. PAD KHAI ( EGG NOODLE) (MILD) 
Egg noodle fried with beansprouts and spring onion.

EUROPEAN DISHES 
 
48. SIRLOIN STEAK 
Tender sirloin steak chargrilled to your order,  
served with french fries and peas or salad. 
 
49. CRISY CHICKEN 
Crispy Chicken cooked to perfection and served  
with french fries and peas or salad.

EXTRAS 
Chips 
Satay sauce 
Sweet chili dip 
Cucumber relish

€10.90 
€10.30

€10.90 
€10.30

€10.90 
€10.30

€10.90 
€10.30

€11.90 
€11.30

€13.90

€12.95
€15.50

€12.50

€12.50

€13.50

€13.50 
€11.95

€12.50

€12.50

€14.95

€13.50

€16.50

€16.50

€1.95

€2.90

€4.00

€4.00

€4.00

€2.95 
€0.90 
€0.90 
€0.90

€13.50

ALL INGREDIENTS SOURCED 
LOCALLY WHERE POSSIBLE 
AND WE ONLY USE IRISH MEAT

OPENING TIMES

Beef, Pork & Lamb 
Chicken  
Vegetables & Herbs 
Fish & Seafood

Tue - Fri 
 
Saturday 
Sunday

LUNCH 
DINNER 
DINNER 
LUNCH 
DINNER

12.30pm - 2.30pm 
5.30pm - 10pm 
5.30pm - 10pm 
1pm - 4pm 
4pm - 9pm

Musgraves 
Pallas Foods  
Gerry Walsh 
Atlantis Seafood
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1. SATEH CHICKEN 
Lean strips of marinated chicken chargrilled on native 
bamboo skewers, served witha delicious peanut sauce 
and homemade cucumber relish. 
 
2. POH PIA TORD (FRIED SPRING ROLL) 
Minced white chicken with pork, vermicelli, carrot, cabbage 
and other vegetables wrapped in a thin rice pastry, 
deep fried until crisp and golden, and served with our 
homemade tangy, sweet and sour sauce.
(Vegetarian option available) 
 
3. KHANOM PHUNG-NHA-MOO 
(CHICKEN AND PORK TOASTS) 
Minced chicken and pork gently marinated with herbs  
and Thai spices, combined on a delicate toast and deep 
fried. Served with our homemade tangy, sweet and sour 
sauce and house cucumber relish. 
 
4. GUNG HOMPHA (PRAWNS IN A BLANKET) 
Whole prawns stuffed with a combination of lean pork and 
chicken, spring onion and coriander, delicately wrapped in 
a thin rice pastry and deep fried until golden. Served with 
our homemade tangy, sweet and sour sauce. 
 
5. THUNG TONG 
Gently marinated pork and chicken wrapped in a thin rice 
pastry, deep fried to crisp perfection and served with our 
homemade tangy, sweet and sour sauce. 
 
6. THAI PRAWN CRACKERS 
Served with a selection of dips. 
 
7. MIXED STARTER 
Enjoy a selection of our delicious starters. 
 
8. VIETNAMESE HO SIN RIBS 
Sticky pork ribs, sweet, spicy and slightly tart. 
Starter 
Main Course

 
 
9. TOM YAM GUNG  
(SPICY OR HOT AND SOUR PRAWN SOUP) 
A combination of tender prawns and mushrooms
in a rich broth, flavoured with chilli, kaffir lime leaves, 
lemongrass, galangal, and lime juice.
Vegetarian 
 
10. TOM YAM GAI 
(SPICY OR HOT AND SOUR SOUP) 
Bite size pieces of chicken and mushroom adorn this
spicy, clear soup which is delicately seasoned with exotic 
galangal, kaffir lime leaves, lemongrass and chillies. 
 
11. THOM KHA GAI (CHICKEN COCONUT AND 
GALANGAL SOUP) (SPICY OR HOT) 
A creamy soup made with coconut milk and seasoned with 
lemongrass, galangal, kaffir lime leaves, chillies  
and other aromatic herbs.
Chicken
Vegetarian 
 

SALADS 
 
12. GA XE PHAY 
Salad of chicken, pork and prawns with fresh herbs,  
Julienne carrot, cucumber, beansprout with a spicy 
peanut dressing. 
 
13. YAM NUAE YANG 
Spicy marinated steak with tomato, red onion,  
mint, coriander served in a zesty lemon 
and lime dressing.

14. GAI PAD MAMUNG HIMAPAN (CHICKEN 
WITH CASHEW NUTS) (MILD OR SPICY) 
Delicious white chicken stir-fried with chillies, onion, 
green pepper, spring onion and cashew nut in a mild 
or spicy chilli and soy sauce. 
 
15. PAD NEAU NAM MANHOI (CHICKEN OR  
BEEF IN OYSTER SAUCE) (MILD)  
Bite-sized pieces of chicken or beef stir-fried with  
oyster sauce, onions, mushroom and vegetables. 
 
16. PAD GRATIEM PIK THAI (FRIED CORIANDER 
AND GARLIC SAUCE) (MILD) 
A choice of prawn or meat stir-fried with the flavours 
of garlic, pepper and coriander. 
(Pork, Chicken, Prawns or Mixed) 
 
17. PAD PRIEW WAN (THAI-STYLE SWEET 
AND SOUR) (MILD) 
Meat of your choice stir-fried with sweet and sour 
Thai sauce, cucumber, onions and mixed vegetables. 
(Pork, Chicken, Prawns or Mixed) 
(Vegetarian) 
 
18. PAD NAM PIK PAO (CHILI SAUCE)  
(MILD OR SPICY) 
Meat of your choice stir-fried with this unusual 
chili sauce, sweet basil and green beans. 
(Pork, Chicken Prawns or Mixed) 
 
19. PAD KING (GINGER SAUCE) (MILD) 
Meat of your choice stir-fried with fresh ginger, 
mushroom, sweet pineapple and spring onions. 
(Beef, Pork, Chicken, Prawns or Mixed) 
 
20. PAD KHA PAO (FRIED CHILI WITH BASIL 
SAUCE) (SPICY OR HOT) 
Your choice of meats wok stir-fried with chilies, 
onions hot chili and basil leaves. 
(Beef, Pork, Chicken, Prawns or Mixed) 
Duck 

21. HO CHI MINH VIETNAMESE CURRY 
(YELLOW CURRY) (SPICY OR HOT) 
Your choice of meat in a yellow curry sauce 
with coconut milk and vegetables. 
(Beef, Pork, Chicken, Prawn or Vegetarian) 
 
22. GAENG KHEW WAN  
(FRAGRANT GREEN CURRY) (SPICY OR HOT) 
A spicy curry made with your choice of meat flavoured 
with coconut milk, green peas, bamboo shoots, fresh 
vegetables and aromatic herbs. 
(Beef, Pork, Chicken, Prawn or Vegetarian) 
 
23. GAENG PANANG (FLAVOURFUL RED CURRY) 
(SPICY OR HOT) 
A deliciously spicy curry made with your choice 
of meat flavoured with a red curry paste (slightly milder 
than Green Curry) combined with coconut milk, aromatic 
herbs, vegetables, green peas and bamboo shoots. 
(Beef, Pork, Chicken, Prawn) 
(Vegetarian) 
 
24. GANENG PED YANK (DUCK CURRY) 
(SPICY OR HOT) 
A rich spicy curry of roast duck fillet made with a  
delicious curry sauce, tomatoes, sweet pineapple 
and aromatic herbs. 
 
25. MASAMAN CURRY (POTATO AND CASHEW 
NUT CURRY) (SPICY OR HOT) 
A mild but rich curry made with spices including cinnamon, 
cloves, nutmeg, cardamom, cumin, coconut milk, potato 
and crunchy cashew nuts. 
(Beef or Chicken) 
(Lamb)

CURRY DISHESSTIR-FRIED DISHESSOUPS (Traditional Thai soups made fresh to order) APPETISERS 

€5.95

€5.60
€10.50 €10.50

€10.50

€10.50

€12.20

€9.95

€13.20

€12.50

€10.50

€10.50

€10.50

€10.50

€10.50

€10.50
€12.50

€9.90

€5.60

€4.80

€4.80

€6.95

€8.50

€5.60

€5.70

€5.70

€5.70

€5.70

€2.95

€6.95

€6.60
€11.50

Established in 1998 Tuk Tuk Thai was the first Thai restaurant 
in the South East, after 9 successful years in its Canada Street 
premises we moved to Derrynane House, 19 The Mall, to 
establish Sabai restaurant and introduced Vietnamese food to 
the menu, another first for Waterford.

Sabai offers all the old favorites that made Tuk Tuk Thai 
renowned plus a whole lot more, beautiful  surroundings in an 
historic Georgian building, a full bar, cocktail list, outdoor dining 
in a peaceful courtyard and a private dining room for up to 50 
people.

Proprietors Catherine and Seamus Heffernan, both natives 
of Waterford would like to take this opportunity to thank all of 
their customers for their loyalty over the past 21 years and look 
forward to serving you for many more.

Best wishes

Catherine and Seamus

WHATS SPECIAL FOR NOW... 
 
·  2 course lunch for €15.95 
 
·  Early Bird Menu 2 course €21 or 
   3 course €25. Served 5.30pm ‘til 
   7pm Tuesday to Saturday and all 
   evening Sunday 
 
·  Tasting Menu available 
 
·  Private dining for up to 40 people 
 
·  Outdoor dining area for sunny   
   afternoons and evenings 
 
 
 


