
Takeaway Menu

www.coconuthouse.online

FULLY LICENSED 
BYO WINE ONLY

477 Warrigal Road
Moorabbin, VIC 3189

(Opposite Bunnings)

LUNCH
MONDAY - SUNDAY 11.30am - 3:00pm

DINNER
MONDAY - THURSDAY & SUNDAY 5:30pm -10:00pm
FRIDAY & SATURDAY 5:30pm -11:00pm

9532 3779
0412 236 962

Minimum Eftpos $20

NOW WITH DELIVERY VIA OUR
WEBSITE OR MOBILE APP

(Sun -Thurs 17.30 -21.00  Fri, Sat 17.30 -21.30)



Entree
Mini Vegetarian Spring  Rolls (4)  3.20

Homemade Dim Sim (3) – Steamed or Fried  4.50 
Minced pork and vegetables 

Vegetarian Curry Puff (2)  5.00

Chinese Sausage (2)  5.00

Homemade Fried Wonton (6)  6.00 
Minced pork and prawn wrapped in pastry

Lettuce Delight (San Choi Bao) (1)
Chicken / Vegetarian   5.50
Seafood  6.50

Shredded Duck Roll (2)  7.60
Slivers of duck stir-fried with onion and capsicum in  
BBQ sauce, wrapped in Peking Duck pastry

Homemade Lobak (2)  8.00
Minced pork, seasoned with Chinese five spice, wrapped 
and fried in a bean curd skin

Chicken Satay Skewers (4)  8.80
Served with peanut sauce

Salt and Pepper Calamari  8.80
Tender calamari pieces, lightly battered and wok-tossed 
with pepper, salt, chilli , spring onion and dried onion flakes

Salt and Pepper Quail (1)  9.00
Whole fried quail wok-tossed with pepper, salt, chilli, 
spring onion and dried onion flakes

Soup
Hot and Sour Soup   5.50
With shrimp, chicken, tofu, bamboo shoots, egg

Chicken and Sweet Corn Soup  5.50

Wonton Soup  6.00
Chicken consommé with wontons (Pork & Prawn filling)

Shredded Duck Soup   6.00
Slivers of duck, eggs

Seafood Bean curd Soup   7.50
Prawn, fish, scallop, calamari, bean curd, carrot, peas and 
corns

Tom Yum Soup
Spicy and sour flavours with lemon grass, lime juice, chilli paste 
and mushrooms
Seafood (Prawn, fish, scallop, calamari ) or Prawn  7.50
Chicken or Vegetarian  6.00

Scallop
Scallop in XO sauce   22.50
Stir fried Scallops with green beans in flavorful XO sauce



King Prawn
Coconut Butter King Prawns - Our much loved signature dish  21.50
King prawns in light batter with chilli, butter and coconut 
marinated

Crispy Flake King Prawns 21.50
King prawns in light batter with chilli, covered in roasted 
oat flakes

Butter King Prawns with Egg Floss  21.50
Prawns tossed in butter and egg to provide a unique stringy 
finish

Kam Heong King Prawns  21.50
The “Golden Fragrance” – a rich melting pot of tastes from key 
ingredients like curry leaves, shrimps, garlic, onion, chilli and 
lemongrass 
King Prawns with Cashew Nuts and Vegetables  21.50
King prawns with vegetables, topped with cashew nuts

Kung Po King Prawns  21.50
King prawns, vegetables, dried chilli and spicy sauce topped with 
cashew nuts

King Prawns with Coconut House Sauce 20.50
Lightly battered King prawns in a vinegar and garlic sauce with a 
hint of chilli

Salt and Pepper King Prawns 20.50
Lightly battered King prawns wok-tossed with pepper, salt, chilli, 
spring onion and dried onion flakes

Garlic King Prawns with Mixed Vegetables 20.50

Satay King Prawns 20.50
King prawn marinated and sautéed with pineapple, cucumber, 
capsicum, onion and peanut sauce

Sambal King Prawns with Green Beans 20.50

King Prawns in batter with choice of sauce 20.50
Sweet and Sour / Honey / Plum

Chilli King Prawns 20.50 
Mild chilli sauce with egg and vegetables

Calamari
Kam Heong Calamari  19.50
The “Golden Fragrance” – a rich melting pot of tastes from key 
ingredients like curry leaves, shrimps, garlic, onion, chilli and 
lemongrass

Kung Po Calamari   18.50
Calamari, vegetables, dried chilli and spicy sauce topped with 
cashew nuts

Salt and Pepper Calamari  17.50
Tender calamari pieces, lightly battered and wok-tossed with 
pepper, salt, chilli, spring onion and dried onion flakes

Sambal Calamari  17.50
Wok fried with a lightly spiced sambal and green beans

Chilli Calamari 17.50
Mild chilli sauce with egg and vegetables



Fish Fillet
Fish Fillets with Coconut House Sauce  17.50
Lightly battered fish fillets in a vinegar and garlic sauce with a 
hint of chilli
Grilled Fish Fillets with Homemade XO Sauce  17.50
Salt and Pepper Fish Fillets   17.50
Lightly battered fish fillet wok-tossed with pepper, salt, chilli, 
spring onion and dried onion flakes
Sambal Fish Fillets  17.50
Fish fillet in light batter with sambal and green beans
Thai Style Fish Fillets  17.50
Fish fillet in light batter with homemade Thai sauce
Chilli Fish Fillets  17.50
Fish fillet in light batter with mild chilli, egg and vegetables
Curry Fish Fillets with Mixed Vegetables  17.50
Assam Fish Fillets – Steamed or Fried  17.50
Fish fillet with spicy tamarind sauce
Green Curry Fish Fillets  17.50
Fish fillet, vegetables, authentic homemade green curry blended 
with spinach and coconut cream
Ginger and Onion Fish Fillets  17.50
Sweet and Sour Fish Fillets  17.50

Duck (Boneless)
Roast Duck with Hoisin Sauce or Plum Sauce  23.50
Green Curry Duck  23.50
Roast duck, vegetables, authentic homemade green curry 
blended with spinach and coconut cream

Chicken
Kam Heong Chicken  19.50
The “Golden Fragrance” – a rich melting pot of tastes from key 
ingredients like curry leaves, shrimps, garlic, onion, chilli and 
lemongrass
Nyonya Chicken  17.50
Thigh slices deep-fried in light sesame batter served with  
chilli or plum sauce 
Chicken with Cashew Nuts and Vegetables  17.50
Kung Po Chicken  17.50
Chicken, vegetables, dried chilli and spicy sauce topped with 
cashew nuts 
Coconut Butter Chicken  16.50
Deep fried chicken in light batter with mild chilli, butter and 
coconut marinated 
Szechuan Chicken  16.50
Tender chicken sautéed with onion, capsicum and spicy 
Szechuan sauce 
Curry Chicken with Potatoes  16.50
Green Curry Chicken  16.50
Chicken, vegetables, authentic homemade green curry blended 
with spinach and coconut cream



Salt and Pepper Chicken Spare Ribs  16.50
Deep fried chicken spare ribs in light batter, wok-tossed with 
pepper, salt, chilli, spring onion and dried onion flakes
Satay Chicken  16.50
Tender chicken marinated and sautéed with pineapple, 
cucumber, capsicum, onion and peanut sauce
Chicken in batter with choice of sauce:  16.50
Sweet and Sour / Plum / Honey / Lemon
Garlic Chicken  16.50
Stir fried chicken with garlic flakes

Pork
Pork Ribs  22.50
Chunky fried pork ribs in sticky sauce 
Shredded Pork with Special Sauce  18.50
Crispy shredded pork tossed with special sauce 
Kingdo Pork  17.50
Wok fried in a tangy homemade sauce
Salt and Pepper Pork  17.50
Deep fried pork wok-tossed with pepper, salt, chilli, spring onion 
and dried onion flakes 
Sweet and Sour Pork  17.50
Pork with Plum Sauce  17.50
Garlic Pork  17.50
Stir fried pork with garlic flakes

Beef
Honey Pepper Diced Eye Fillet Steak  21.50
Beef with Cashew Nuts and Vegetables  19.50
Shredded Beef with Special Sauce  19.50
Crispy shredded beef tossed with special sauce
Beef with Black Pepper  18.50
Tender strips of beef stir fried with black pepper and vegetables
Cantonese Beef  18.50
Tender beef fillet marinated sautéed with onion and homemade 
BBQ sauce
Mongolian Beef  18.50
Tender beef fillet marinated sautéed with onion and Mongolian 
sauce
Szechuan Beef  18.50
Tender beef fillet marinated sautéed with onion, capsicum and 
spicy Szechuan sauce
Beef with Ginger and Onion  18.50
Beef with Black Bean Sauce and Vegetables  18.50
Curry Beef (Rendang)  18.50
Tender beef portions, slow-cooked with a traditional coconut 
curry, mildly spicy
Green Curry Beef  18.50
Beef, vegetables, authentic homemade green curry blended with 
spinach and coconut cream 
Satay Beef  18.50
Tender beef fillet marinated and sautéed with pineapple, cucumber, 
capsicum, onion and peanut sauce 



Vegetables & Tofu
Braised Eggplant with Chicken Mince in Clay Pot/Vegetarian  17.50
Added Seafood (Prawn, Calamari, Fish Fillet, Scallop)              22.50
Three Veg in Sambal or Garlic  18.50
Okra, Eggplant, Green Beans in homemade sambal or garlic flakes
Kang Kong (Water Spinach) with choice of Garlic or Sambal 16.50
Snow Peas with Mixed Asian Mushroom   16.50
Szechuan Beans   16.50
Dry fried green beans with minced chicken or vegetarian
Curry Mixed Vegetables   14.50
Green Curry Mixed Vegetables   14.50
Mixed vegetables authentic homemade green curry  blended with 
spinach and coconut cream 

Stir Fried Mixed Vegetables (add Tofu + $2.00)  14.50
Bok Choy with Chinese Mushroom  14.50
Spinach (Garlic or Sambal)  14.50
Gai Lan (Chinese Broccoli)   14.50
with choice of Garlic or Oyster sauce
Japanese Tofu or Vegetarian Japanese Tofu  18.50
Egg, tofu with minced chicken, topped with dried shrimp (tofu 
contains egg)
Mapo Tofu or Vegetarian Mapo Tofu  15.50
Stir-fried with chilli bean sauce, chicken mince, onion, capsicum

Thai Style Fried Tofu  15.50
Salt and Pepper Tofu  15.50
Deep fried tofu wok-tossed with pepper, salt, chilli, spring onion 
and dried onion flakes 

Noodle Dishes
Longevity Noodles  15.50
A traditional Chinese dish based on egg noodles with chicken, 
BBQ pork, fishcake, mushroom and vegetables
Pad Thai  12.50
Traditional Thai style stir fried rice noodle with egg, shrimp, 
chicken, fishcake, bean shoots, crushed peanuts, chives and 
dried shrimp
Char Kueh Teow / Beef Char Kueh Teow (+$2.00)  12.50
Fried flat rice noodles wok-tossed with a blend of spices, egg, 
fishcake, Chinese sausages, shrimp, chives and bean shoots 
Mee Goreng  12.50
Hokkien noodles wok-tossed with a blend of spices, egg,  
diced tomato, chicken, shrimp, fishcake and bean shoots 
Chow Ho Fun / Beef Chow Ho Fun (+$2.00)  12.50
Flat rice noodles wok-tossed with chicken, fishcake, BBQ pork 
and shrimp in egg gravy
Combination Fried Noodles (Chow Mien)  12.50
Fried egg noodles with barbecue pork, chicken, beef  in oyster sauce
Singapore Noodles  12.50
Rice vermicelli lightly spiced with shrimp, chicken, fishcake, egg 
and bean shoots
Soy Sauce Fried Noodles  12.50
Pan fried egg noodles wok-tossed with shrimp, chicken, 
fishcake, egg and bean shoots



Mee Siam 12.50
Rice vermicelli wok fried with egg, lime juice, prawn paste, tom yam 
paste, chicken, fishcake and bean shoots
Hokkien Mee 12.50
Hokkien noodles in dark soy sauce with chicken, fishcake, barbecue 
pork and shrimps

Soup Noodles
Curry Laksa 13.00
Noodles in coconut-based curry prawn stock with fishcake, 
chicken, shrimp, bean curd, boiled egg and bean shoots
Seafood Laksa 18.00
Noodles in coconut-based curry prawn stock with king prawn, fish 
fillets, scallop, calamari, bean curd, boiled egg and bean shoots
Tom Yum Noodles  13.00
Noodles in spicy and sour flavours with fishcake, chicken, shrimp and 
bean shoots
Seafood Tom Yam Noodles 18.00
Noodles in spicy and sour flavours with king prawn, fish fillets, 
scallop, calamari and bean shoots

Combination 
Coconut House Combination  18.50
Beef, chicken, barbecue pork, vegetables topped with cashew nuts
Seafood Combination 22.50
King prawns, fish fillets, scallop, calamari and vegetables 

Roti & Rice
Plain Roti (2)                  5.60
Fluffy Malaysian flatbread (add  curry or satay sauce + $2.50)
Roti with Beef Rendang or Curry Chicken    13.50
Nasi Lemak with Beef Rendang or Curry Chicken    13.50
Served with coconut rice, egg, peanuts, fried anchovies and sambal 
chilli

Nasi Goreng 13.00
Traditional Malaysian style fried rice with light chilli shrimp 
paste, chicken, egg and shrimp
Special Fried Rice 11.50
Traditional Chinese style fried rice with shrimp, barbecue pork, 
egg and spring onion 
Vegetarian Fried Rice  11.50 
Traditional Chinese style fried rice with vegetables, egg and spring onion
Steamed Rice / Coconut Rice 3.50/4.00

Sauces
Sambal   3.00
Belacan, dried shrimp, lemongrass, garlic and chili
Homemade Satay Sauce   2.50

Soft Drinks
Can 375ml Coke, Coke No Sugar, Lift, Sprite, Fanta   2.50
Bottle 1.25L Coke, Coke No Sugar, Lift, Sprite, Fanta   6.00
Ice Tea 500ml Lemon, Peach, Green Tea   4.50
Fruit Juce 350ml Orange or Apple   3.00
Coffee    4.00



Lunch Special
Nasi Goreng  11.00

Nasi Lemak (with Curry Chicken or Beef Rendang)  11.00

Roti with Curry Chicken or Beef Rendang  11.00

Curry Laksa  11.00

Mee Goreng  11.00

Char Kueh Teow  11.00

Chow Ho Fun  11.00

Singapore Noodles  11.00

Mee Siam  11.00

Pad Thai  11.00

Combination Fried Noodles  11.00 

 Steam Fried  
 Rice  Rice

Szechuan Beef or Chicken 11.00 12.00

Mongolian Beef or Chicken 11.00 12.00

Cantonese Beef or Chicken 11.00 12.00

Beef or Chicken in Black Bean Sauce 11.00 12.00

Chicken with Lemon Sauce or Honey Sauce 11.00 12.00

Salt and Pepper Pork or Chicken Spare Ribs 11.00 12.00

Sweet and Sour Pork or Chicken 11.00 12.00

Pork or Chicken with Plum Sauce 11.00 12.00

Tofu with Mixed Vegetables 11.00 12.00

Seafood
Salt and Pepper Calamari or Fish or Prawn 13.00 14.00 
Calamari or Fish or Prawn with Ginger & Onion 13.00 14.00

Calamari or Fish or Prawn with Satay Sauce 13.00 14.00

Calamari or Fish or Prawn with Sambal Sauce 13.00 14.00

Calamari or Fish or Prawn with Chilli Sauce 13.00 14.00

Hainanese Chicken Rice
Available on Friday, Saturday and Sunday

LUNCH ONLY  $12.00


