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“Brilliant hawker style Thai kitchen”

COLONEL TAN’'S

hawker style Thai kitchen. It's run by Karen Batson, who also oversees the (similarly authentic but quite a bit pricier)

Thai kitchen at Cookie (and The Toff in Town) in Curtain House on Swanston Street. You'll find a fine chicken rendang
($7.50) loaded with lemongrass, a ‘Bangkok bolognaise’ ($11.50) with minced pork and Thai basil, and snappy salads such
as the beef and mushroom ($11.50) with lotus root and plenty of chilli kapow. Note: Thursday is locals’ night — all dishes are
half-price for diners who live, work or study in the Prahran postcode (some proof of address required).

B e brave and head upstairs into the labyrinth that is the Revolver nightclub, and you'll be rewarded with a brilliant
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