
TASTE OF THAI
InSp I rEd by THE  rEc I pES  
OF  rEnOwnEd THAI  cHEF  
JArEuk Sr I -Arun

Chuck Currie, White Spot’s Executive Chef, 

went to great lengths to create our new  

Taste of Thai menu. He traveled to Bangkok 

to train with renowned Thai Chef and Suan 

Dusit International Culinary School instructor, 

Jareuk Sri-Arun. 

Together, they visited the famous spice and 

floating markets to source Thai ingredients like 

red Birdseye chilies, lemon grass, Kaffir lime leaves, ginger, pineapple and coconut milk. However, 

having the best ingredients wasn’t enough. Jareuk also believes that the preparation of the 

ingredients is essential to the final taste of the dish. Using authentic Thai cooking techniques, 

Chuck and Jareuk created delicious Thai dishes that we’re sure you’ll love.

cHIckEn gAI yAng
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prAwn rEd curry 

Prawns, pineapple, sweet red 
peppers, mushrooms and green 
onions simmered in a traditional 
Thai red curry sauce of coconut 
milk, red chilies, lemon grass, 
lime juice, fresh Kaffir lime leaves 
over Jasmine rice. Garnished with 
red Birdseye chilies. 14.99

FEATurE drInkS

SIngHA L AgEr, cAnAdA’S nO. 1 SELLIng THAI bEEr 
A sweet light aroma. Medium-bodied with a crisp bitter hops finish. 
A well balanced beer that perfectly complements Thai cuisine.  
Bottle 4.99

pInOT grIS red rooster,  VQA, bc 
Light to medium bodied with aromas of apples, pears, melon and 
grapefruit. Crisp with a hint of sweetness.  
6 oz. Glass 7.49 ½ Litre 20.99 Bottle 30.00

MErLOT red rooster,  VQA, bc 
Medium bodied with aromas of ripe cherry and fruit. A lingering 
finish of chocolate and sweet spice notes. 
6 oz. Glass 7.49 ½ Litre 20.99 Bottle 30.00

EnTrÉES

cHIckEn gAI yAng 

Fresh pineapple, red pepper, green onions, mushrooms 
and bean sprouts simmered with coconut milk, lemon 
grass and lime juice over Jasmine rice. Topped with  
fresh grilled chicken breast marinated in lemon grass, 
curry paste, ginger and cilantro and garnished with 
house-made peanut sauce, a traditional Thai cucumber 
relish and cilantro. 13.99

THAI cHIckEn pIzzA 

Baked fresh to order. Our thin crust pizza topped with 
our house-made red curry sauce, Mozzarella, fresh 
pineapple, Amorosa tomatoes, red onion and 
house-roasted chicken marinated in lemon grass, curry 
paste, ginger and cilantro. Sprinkled with fresh bean 
sprouts, shaved cilantro and mint. 11.99

THAI cHIckEn burgEr 

Grilled chicken marinated with lemon grass, red curry 
paste, ginger and cilantro topped with tomato, bean 
sprouts, sweet red onions, crisp, cool cucumber, mayo  
and house-made peanut sauce. Creamy coleslaw  
and ‘endless’ fries. 9.99

THAI cHIckEn SAL Ad 

Fresh grilled chicken breast marinated in lemon grass, 
curry paste, ginger and cilantro over a fresh salad of crisp 
Romaine, bean sprouts, red onions, cucumber, chopped 
mint and cilantro all tossed with our tamarind dressing. 
Garnished with our house-made peanut sauce, cucumber 
relish and cilantro. 11.99

Please note: Some of the items on this menu are made with peanuts. 
Please ask your server for more details.

THAI cHIckEn SALAd

THAI cHIckEn pIzzA
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