
Dine-in menu



ENTRÉE
• SPRING ROLL (4) 
• SATAY CHICKEN (4) 

MAIN
• DUCK CURRY 
• CHILLI JAM CRISPY PORK 
• GREEN VEG WITH TOFU
• STEAM RICE (3)

VE V
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G

ENTRÉE
• SPRING ROLL (4) 

MAIN
• MASAMAN BEEF CURRY
• CASHEW NUT & CHILLI JAM 

WITH CHICKEN
• STEAM RICE (2)

VE V
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BFAMILY PACK   B      $105

AFAMILY PACK    A     $65



Entrée

G VE V

Gluten Free           Vegetarian                Vegan          Contains Peanut     Level of Spiciness

Seafood origin: ���������������������������
����������


Crispy Crab 
        Net Roll

Garic Chive 
Dumpling

Corn Fritter

Seared Scallop (2)Prawn Spring Roll

Coconut 
Prawn

6) CURRY PUFF (4)   13
Deep fried assorted vegetables with 
turmeric, curry powder and spices.

7) DEEP FRIED    11
GARLIC CHIVES (6) 
Deep fried garlic chive dumpling 
with sweet & sour sauce.

8) CORN FRITTER (6)   11
Crispy fried corn fritter with sweet- 
chilli sauce and crushed peanuts.

9) FISH CAKE (4)           ���  11
Fried curry fish moose with sweet- 
chilli sauce and crushed peanuts.

10) COCONUT PRAWN (4)  ���       14
Deep fried coconut prawn with sauce.

1) SEARED SCALLOP (2)             ��� 14
Pan seared scallop with spicy chilli 
and lime dressing.

2) VEG SPRING ROLL (4)  12
Deep fried crispy spring roll with 
mixed vegetables.

3) PRAWN SPRING ROLL (4) ��� 14
Deep fried crispy spring roll with prawns.

4) CRISPY CRAB NET ROLL (4) ����10
Deep fried crab & prawn net roll 
with sweet plum sauce.

5) SATAY CHICKEN (4)   13
Char-grilled satay chicken skewer 
with peanut sauce.
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11) ENTRÉE MIXED PLATTER             14
Combination mix of spring roll, net roll,
fish cake and 2 satay chicken skewers.

12) CRISPY GOLDEN TOFU (6)             11
Deep fried crispy golden tofu 
with sweet chilli sauce. 

13) SALT & PEPPER SQUID  ���             15
Deep fried squid with salt, pepper, spicy 
seasoning, onion and coriander.

14) DUCK SAN CHOY BAO (2)              13
Duck mince, water chestnuts, bamboo shoot 
and French shallots.

15) BAO BUN (2)              15
Steam buns with lettuce, cucumber, 
onion, coriander
Choice of meat:
- Crispy Chicken       - Crispy Pork
- Soft-shell Crab ���   - Tofu

16) FRIED PRAWN CAKES (4) ���              13
Crispy fried prawn cakes with sweet plum sauce.

17) FRIED TOFU (6)               10
Fried tofu served with sweet chilli sauce.

18) ROTI BREAD  (2)              10
WITH PEANUT SAUCE
Pan-fried roti bread served with peanut sauce.
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Salt & 
Pepper Squid

Duck San 
Choy Bao

Entree Mixed Platter

Satay Chicken 
Skewers

Net Roll

Fish Cake

Spring Roll

Crispy
Golden

Tofu

Bao Bun

Roti Bread with
Peanut Sauce

Fried
Prawn
cakes

Fried
Tofu



19) NUEA YANG   28 
(GRILLED WAGYU BEEF)
Grilled wagyu sirloin with wok tossed assorted 
vegetables served with num jim jeaw sauce.

20) GAI YANG KAMIN   27
(GRILLED CHICKEN) 
Grilled marinated BBQ chicken thigh fillet 
with wok tossed assorted vegetables 
served with sweet chilli sauce.

25) PLAA – GOONG         ��� 28
(PRAWNS SALAD)
6 prawns with herbs, shallots, lemongrass, 
cherry tomatoes, and smoked chilli jam dressing.

23) PAPAYA SALAD  18
Sweet-sour green papaya salad 
and peanut.
with Grilled Chicken  21
with Crispy Soft Shell Crab ��� 23
with Crispy Pork   23

21) BBQ PORK RIBS   29
Grilled pork ribs with spices, tomato and honey sauce. 
Choice of side dish:
- Served with Fries - Served with Salad

22) PED YANG (BBQ DUCK)  33
Grilled duck with wok tossed assorted vegetables 
served with homemade sauce.

BBQ
 Duck

Grilled
Chicken

BBQ Pork
 Ribs

24) PLAA – NUEA                     28
(WAGYU BEEF SALAD)
Grilled wagyu beef with herbs, shallots, 
lemongrass, coriander, roasted rice and 
green chilli dressing.

26) YUM GAI YANG              27
(GRILLED CHICKEN SALAD)
Grill marinated chicken with herbs, 
lemongrass, cherry tomatoes, mixed 
salad and smoked chilli jam dressing.

Papaya 
salad

Wagyu Beef 
Salad

Prawns 
Salad

Grilled Chicken
Salad 

Grilled Wagyu Beef
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27) LARB BARAMUNDI         ���   28
Deep-fried barramundi fillet pieces with 
herbs, shallots, lemongrass, coriander, 
and spicy dressing.

Grilled & Salad

Larb 
Barramundi



28) BARRAMUNDI FILLET    27
3 FLAVOURS       �����with lychee, pineapple, 
tomato and homemade sauce.

29) PINEAPPLE FRIED RICE   ���  28
Wok fried rice with prawns, squid, pineapple, 
raisins and roasted cashew nuts.

30) CRAB FRIED RICE  ���  29
Wok fried rice with eggs, crab meats, onion 
and shallot.

31) SO-HO FRIED RICE   23
Wok fried rice with mixed vegetables, crispy- 
chicken and cashew nuts.

32) HONEY PRAWNS  ���   25
6 pcs of crispy prawns with honey sauce, 
shallots and white sesame.

Crab Fried
Rice 

So-Ho’ Special

Pineapple
 Fried Rice 

Barra Fillet 
3 Flavours

33) CRISPY CHICKEN CASHEW NUT 24
Wok stir fry crispy chicken, capsicum, onion, 
shallot, water chestnut, and cashew nuts 
with roasted chilli jam sauce.

34) CHILLI JAM CRISPY PORK  28
Wok stir fry crispy pork belly, onion, carrot, 
broccoli, beans and long chilli with roasted 
chilli jam sauce.

35) FISH CURRY               ���  28
(YELLOW or GREEN CURRY)
Steamed barramundi fillet with spicy 
southern style Thai curry and 
chared broccoli.

Crispy Chicken
Cashew Nut  

Chilli Jam   
Crispy Pork

Honey
 Prawns 

So-Ho Fried
Rice  

G

Fish Curry



36) KANA MOO GROB    25
Stir fried Chinese broccoli with crispy pork-
belly, garlic and long chilli.

37) CURRY SOFT SHELL CRAB  ��� 28
Crispy softshell crab topped with curry- 
cream, egg, chilli Jam, shallot and celery.

38) PAD CHA SEAFOOD       ���  29
Spicy stir-fried of combination of mixed
seafood, fresh herb and chilli.

39) SIZZLING SEAFOOD  ���  29
Black pepper stir-fried of combination 
seafood with capsicum, onion, shallot, 
broccoli and carrot.

40) SIZZLING BEEF    28
Sizzling marinate wagyu beef with capsicum, 
onion, shallot, broccoli and carrot.

41) SIZZLING BARRAMUNDI  ���  28
Sizzling crispy barramundi with capsicum, 
onion, shallots, broccoli, carrot, and black 
pepper sauce.

42) CRISPY CHICKEN   24 
WITH BASIL SAUCE
Stir-fried beans, onion, crushed garlic, chilli 
and Thai basil.

43) SO-HO PLA TODD   ��� 
(CRISPY WHOLE BARRAMUNDI)  39
CHOICE OF
• SWEET FISH SAUCE & GREEN APPLE SALAD
• 3 FLAVOURS SAUCE
• LARB PLA TODD
• BLACK PEPPER SAUCE

Sizzling Beef

So-Ho Pla Todd 
3 Flavours

Sizzling 
Seafood

Pad Cha
Seafood 

So-Ho Pla Todd
Sweet Fish Sauce &
Green Apple Salad 

Curry Soft-Shell
Crab 

Kana Moo 
Grob

Crispy Chicken   
 with Basil Sauce

Sizzling
Barramundi 



VEGETABLE   21
CHICKEN OR BEEF  23
PRAWN ���   26
SEAFOOD ���   28 

44) DUCK CURRY                    29
Red curry with BBQ roasted duck 
with lychee, pineapple and Thai basil.

45) MASSAMAN BEEF CURRY                  26
Braised beef in massaman curry 
with potato.

46) TOM KHA CHICKEN                   23
Light coconut soup with lime leaf, 
galangal, lemongrass and chili oil.

47) TOM YUM SEAFOOD              ���                 24
Spicy and sour tom yum soup 
with seafood and mushrooms.

48) MASSAMAN LAMB SHANK                  27
Braised lamb shank in massaman 
curry with potato.

49) PANANG CURRY
Mild red curry with roasted pumpkin, 
beans and carrot.

50) GREEN CURRY
Classic Thai green curry with beans, 
bamboo shoot, carrot, chilli and Thai basil.

Curry & Soup

CHOICE OF :

Duck Curry

Tom Yum 
Seafood

Massaman 
Lamb 
Shank

Tom Kha 
Chicken

Massaman Beef 
Curry

Green Curry

Panang Curry
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Wok Stir Fried

51) CASHEW NUT & CHILLI JAM
Stir-fried with smoked chilli jam, onion, 
broccoli, cashew nuts & shallots.

52) OYSTER SAUCE
Stir-fried with oyster sauce, garlic 
& mixed vegetables.

53) CHILLI BASIL SAUCE
Stir-fried beans, onion, crushed garlic, 
chilli and Thai basil.

54) PEANUT SAUCE
Stir-fried mixed vegetables with 
peanut sauce.

VEGETABLE   21
CHICKEN OR BEEF  23
PRAWN ���   26
SEAFOOD ���   28 

CHOICE OF :

Cashew Nut & Chilli Jam

Oyster Sauce

Chilli Basil 
Sauce

Peanut Sauce



VEGETABLE   21
CHICKEN OR BEEF  23
PRAWN ���   26
SEAFOOD ���   28 

CHOICE OF :

61) GREEN VEG WITH TOFU  18
Stir fried mixed green vegetable with tofu.

62) STIR FRIED WATER    16
SPINACH 
Stir-fried water spinach with mushrooms 
sauce, chilli and garlic.

55) PAD THAI NOODLES
Stir-fried thin rice noodles with egg, garlic- 
chives, beansprouts and crushed peanuts.

56) PAD SEE EW NOODLES 
Stir-fried flat rice noodles with Chinese-
broccoli, garlic and white pepper.

57) PAD KEE MAO 
(SPICY NOODLES)
Stir-fried spicy flat rice noodles 
with green peppercorn, chilli and 
Thai basil.

58) CASHEW NUT NOODLES
Stir-fried flat rice noodles with smoked 
chilli jam, capsicum, broccoli, carrot 
and Chinese broccoli.

59) PAD HOKKIEN NOODLES 
Stir-fried Hokkien noodles with 
capsicum, carrot, onion and broccoli.

60) FRIED RICE 
Fried rice with egg, onion, tomato 
and Chinese broccoli.

Green & Side Dish

Pad Thai

Pad See Ew

Pad Kee Mao

Fried Rice

Green Veg 
with Tofu

Stir Fried 
Water Spinach

Noodles & Rice

G

VE V

VE V

Pad Hokkien
Noodles 



63) KIDS CHICKEN  13
3 chicken satay skewers with egg fried rice 
served with peanut sauce on the side.

64) KIDS PRAWN  ���  15
3 crumbed prawns with egg fried rice 
served with plum sauce on the side. 

65) CHICKEN NUGGET (6) 13
& FRIES

STEAMED RICE           4

COCONUT RICE           5.5

EGG FRIED RICE       12

Kids Meal

Side Dish
ROTI BREAD           3.5

PEANUT SAUCE           4.5

PRAWN CRACKER              4.5

Kids Prawn

Kids    
   Chicken

Chicken Nugget & Fries



•If you have any dietary requirements
please inform staff prior to ordering

•BYO $3 per person (wine only)
•All prices include GST
•15% Surcharge on public holidays

Thank YouThank You

THAI SO-HO

SHOP L02 GREAT WESTERN SUPER CENTRE, KEPERRA, QLD 4054


