
NOODLES & RICE
N5 - FRIED RICE Fried rice stir-fried with eggs and 
mixed vegetables.
N6 - PINEAPPLE FRIED RICE Fried rice with 
cashew nuts, eggs, curry powder and pineapple.
N7 - SWEET BASIL FRIED RICE Fried rice with 
sweet basil, bamboo shoots and capsicum.
Mild-Med-Hot-Thai Hot
N10 - SPICY FRIED RICE Fried rice with red curry 
paste, lemongrass and kaffir lime leaves.
Med-Hot-Thai Hot
N1 - PHAD THAI Thailand’s famous noodle
dish - Thin noodles stir-fried with eggs, peanuts 
spring onion and bean sprouts in our homemade 
Phad Thai sauce.
N2 CHAR NOODLES WITH SOYBEAN SAUCE
Wide noodles charred in a hot wok with dark
soy sauce, poured with a thick “soy” broth and
vegetables.
N3 - STIR-FRIED WIDE NOODLES Wide noodles 
stir-fried with eggs and seasonal vegetables.
N4 - DRUNKEN NOODLES Wide noodles stir-fried
with bamboo shoots, basil, eggs and seasonal
vegetables. Mild-Med-Hot-Thai Hot

SOMETHING SPECIAL
K1 -  GARLIC TIGER PRAWNS Tiger prawns 
stir-fried in our chef’s garlic sauce and sauteed 
vegetables. $29.50
K3 TIGER PRAWNS and CHU CHEE SAUCE  
Tiger prawns cooked in our rich and creamy  
curry sauce.  $29.50
K5 PAN GRILLED SALMON and CHU CHEE SAUCE 
Pan grilled salmon fillet with our rich and creamy
curry sauce.  $29.50
K6 CHOKDEE OCEAN Mussels, scallops, squid  
and prawns cooked in our homemade seafood 
sauce.  $30.00
K7 ROAST DUCK GINGER STIR FRY Sliced roast 
duck stir-fried with fresh ginger and seasonal 
vegetables. $29.50
K9 SALMON AND APPLE SALAD Pan grilled 
salmon fillet topped with finely sliced apple, 
cashew nuts, and onion, tossed together with our 
Thai salad dressing.  $29.50

K11 SPICY ROAST DUCK Homemade chili paste  
stir-fried with sliced roast duck and vegetables  
with Thai herbs and spices.  $29.50
K12 GARLIC PORK BELLY Pork belly deep-fried  
and tossed in with home made garlic sauce,  
served with seasonal vegetables.  $26.00
K13 SPICY RED STIR FRY Thick spicy red curry
paste stir-fried with capsicum, green beans, sweet
basil and kaffir lime leafs. Your choice of meat:
Pork belly  $26.00
Fish $29.50

EXTRAS
Rice  $3.50
Coconut rice  $5.00
Cashew nuts $4.00
Tofu  $3.50
Side salad  $10.00
Peanut sauce  $4.00
Fried noodles/rice with egg  $7.50
Plain roti  1x ($3.50)
 2x ($6.00)
Veggies added to meal $3.50
Fresh chili/chili flakes $0.50 
Chili sauce $0.50

FOOD ALLERGY NOTICE:
Management advises that food prepared in 
our kitchen may contain these ingedients: -  

Milk, eggs, wheat, soybeans, peanuts,  
tree nuts, fish and shellfish. 

Gluten-free and vegan options 
are available on request.

TAKEAWAY MENU

TRADING HOURS
7 DAYS A WEEK

11:30am-2:30pm and 5:00pm-LATE
No surcharge for public holidays

We are a fully licensed premise
B.Y.O. $7 per corkage (wine only)

Phone 03-528 0318 
109 High street motueka 7120

Order/book online: 
www.chokdeemotueka.co.nz



ENTREE 
A1 - MINI SPRING ROLLS (x7) Minced pork or
vegetarian filled springs rolls serve with
chili sauce. $10.50
A2 - PRAWN TOAST (x4) Mince prawns,  
spread on bread, sprinkled with sesame seeds  
and deep-fried.  $13.00
A3 - WHOLE PRAWN WONTONS (x5)  
Marinated prawns wrapped in wonton pastry  
and fried until golden brown.  $13.00
A5 - PORK SPARE RIBS Marinated ribs in our
house spices, deep-fried and served with
sweet chili sauce.  $10.50
A6 - THAI FISH CAKE (x4) Homemade Thai
fish patties, deep-fried and served with our
sweet and tangy peanut sauce.  $10.50
A7 - SAMOSA (x4) Vegetarian filling wrapped in
our homemade samosa dough and deep-fried till
golden brown.  $10.50
A8 - CHICKEN SATAY (x3) Skewered chicken  
tenders marinated in our satay marinade and
grilled serve with peanut sauce.  $10.50
A9 - FRESH SPRING ROLLS (x4) A vietnamese
inspired dish. lettuce,cucumber, spring onions, 
coriander, rice noodle and prawns wrapped in  
rice paper serve with our tangy and sweet sauce 
topped peanuts.  $13.00
A10 - CHICKEN NIBBLES Chicken nibbles  
marinated in herbs and spices, then deep-fried 
until golden brown.  $10.50
A11 - FRIED WONTONS (x5) Minced chicken and
vegetables wrapped in wonton pastry, deep-fried 
and serve with SCS.  $10.50
A12 - CURRY PUFF (X4) Minced chicken with
onions and potato filling, wrapped in pastry
and fried till golden brown.  $10.50
A13 - MIXED ENTREE
A combination of mini spring rolls, pork ribs, 
chicken nibbles and Thai fish cakes. $24.00

SOUPS 
TY - TOM YUM SOUP - Mild-Med-Hot-Thai Hot
Thailand’s famous tangy and spicy soup, seasoned 
using Thai ingredients such as lemongrass and 
galangal. Your choice of meat:
Chicken/ Veggies and tofu  $21.50
Mixed Seafood/Prawns/Squid  $27.00
Fish  $26.00

TK - TOM KAR SOUP - Mild-Med-Hot-Thai Hot
A coconutty soup, seasoned using Thai ingredients
such as galangal, coriander, tomato. 
Your choice of meat
Chicken/Veggies/Tofu  $21.50
Mixed Seafood/Prawns/Squid  $27.00
Fish  $26.00
TJ - CLEAR GLASS NOODLE SOUP Clear glass 
noodle soup, a gentle flavour soup with minced 
pork and veggies. $????

SALADS Mild-Med-Hot-Thai Hot
SL1 - THAI STYLE BEEF SALAD NZ Ribeye fillet
thinly sliced, tossed with cucumbers, tomatoes,
and onions then seasoned with our restaurant-
made Thai dressing.  $24.00
SL2 - SEAFOOD SALAD Cooked seafood tossed
in our homemade Thai dressing, cucumber onion,
tomatoes, Thai herbs and chilis. Your choice of 
Seafood: Mixed Seafood/Prawns/Squid  $27.00
SL5 - GLASS NOODLE SALAD Glass noodles, 
tomatoes, cucumbers, onions, herbs and chili 
tossed with our homemade Thai dressing.  
Your choice of meat: 
Minced Chicken/Pork  $22.00
Mixed Seafood/Prawns/Squid  $27.00
SL6 - LARB (EASTERN STYLE) Chicken/pork/beef
minced, seasoned with lime juice and roasted,
glutinous rice, lemongrass, onions, Thai herbs, 
chili powder, mint and coriander.  $22.50

CURRIES
Curry dishes (except C5, C7, C8) have an option of: 
Chicken/Pork/Beef/Vegetarian  $21.50
Fish (Monk Fish)  $25.50
Pork Belly  $26.00
Mixed Seafood/Prawns/Squid  $27.50
Duck  $29.00 

C1 - GREEN CURRY Vegetables cooked in our 
homemade creamy green curry sauce.
C2 - RED CURRY Vegetables cooked in our 
homemade creamy red curry sauce.
C3 - PANANG CURRY A rich and creamy flavoured 
curry, cooked with capsicums and beans.
C4 - YELLOW CURRY A dish that was inspired from 
the Indian spice ‘tumeric’, giving the curry its yellow
colour.

C5 - MASSAMAN BEEF CURRY Chunky beef 
slowly cooked in massaman curry sauce.  $22.00
C6 - PINEAPPLE RED CURRY A sweet and savoury 
curry using red curry as its base and adding 
pineapple to give it a sweet flavour.
C7 - ROAST DUCK CURRY Roasted duck cooked 
in curry sauce along with pineapple, tomato and 
lychee. $29.00
C8 - NORTHEN LAMB CURRY NZ lamb slow-
cooked in our homemade curry sauce. $28.00
C9 - JUNGLE CURRY This delicious spicy curry 
does not use coconut cream but contains lots of 
Thai herbs flavours.

STIR-FRIED DISHES 
Stir-Fried dishes (except P9) have an option of: 
Chicken/Pork/Beef/Vegetarian  
$21.50
Fish (Monk Fish)  $25.50
Pork Belly  $26.00
Mixed Seafood/Prawns/Squid  $27.50 

P1 - STIR FRY OYSTER SAUCE
Seasonal vegetables stir-fried and seasoned
with oyster sauce.
P2 - STIR FRY SATAY SAUCE
Seasonal vegetables stir-fried in homemade
peanut sauce.
P3 - STIR FRY CASHEW NUT Seasonal vegetables
stir-fried in soya bean chili paste and crunchy 
cashews. 
P4 - STIR FRY FRESH GINGER Seasonal 
vegetables stir-fried with fresh ginger.
P5 - STIR FRY Thai SWEET and SOUR Stir-fried
Thai Sweet and Sour sauce with pineapple,
cucmber, tomatoes and vegetables.
P6 - STIR FRY SWEET BASIL Seasonal  
vegetables stir-fried with sweet basil.  
Mild-Med-Hot-Thai Hot
P7 - SPICY RED STIR FRY Capsicum, bamboo
shoot and kaffir lime leaf, stir-fried with red
curry paste. Mild-Med-Hot-Thai Hot
P9 - SPICY FISH STIR FRY Homemade chili paste
stir-fried with fish and seasonal vegetables.  
Med-Hot-Thai Hot  $25.50
P11 - SPICY GREEN STIR FRY Green curry paste
stir-fried with mushrooms, seasonal
vegetables and Thai herbs & spices.  
Med-Hot-Thai Hot


