Special

starters
Neua Num Tok Rolls

15.95

Grilled marinated Snake River Farm Kobe frank steak wrapped with
cilantro, mint, cucumber. Served with cilantro lime vinaigrette

FH Egg Rolls

Hat Yai Fried Chicken

12.95

Crab Fried Rice (GF)

Homemade egg rolls skin wrapped mung beans noodles, cabbage,
carrot, Shitake mushroom, black pepper, soy. Served with plum sauce

Crab Rangoon

Samosa

13.5

Red Norland potato, caramelized onion, carrot wrapped in pastry skin
Served with coconut curry sauce

Thai Fish Cakes (GF)

12.95

Fried white fish paste with red curry, kaffir lime, green bean.
Served with cucumber, peanut chili sauce

Farmhouse Wings

14.95

Shrimp Rolls

13.95

Egg rolls skin wrapped marinated shrimps. Served with plum sauce

BBQ Pork

Volcano Cup

24 Hours Beef Noodle Soup

Crispy Calamari

25.95

Assorted Seafood; calamari, shrimp, scallops, sautéed in homemade
Spicy!! curry paste, basil, onion, bell pepper, green beans
Served with white rice

Kang Kua Prawns (GF Option Available)

22.25

One of a kind Southern curry made with Spicy!! fresh red turmeric roots
sprinkled w/ kaffir leaves. Served on young coconut & white Rice

Khao Soi Neua

24.95

Slow-cooked boneless short-ribs in Northern Thai curry paste, coconut
milk, shallots, bean sprouts, mustard pickled, and egg noodles

13.95
Seua Rhong Haii

Curry battered squid in spicy pepper served with cilantro lime dipping

Mieng Kum Kung

14.95

Crispy crusted Tiger Prawns, leafy green wrapped with a zesty mixture
of lime, ginger, onion, roasted coconut & peanut, with tamarind
reduction

soup
Choice of Veg/ Tofu Organic Chicken +2
Prawns +4 Combination Seafood +6

Tom Kha (GF)

15.25

Tom Yum (GF)

15.25

29.75

Grilled marinated Snake River Farm Kobe frank steak, broccoli, house
tamarind, and roasted rice sauce. Served with sticky rice

Kai Yang, Som Tum (GF)

22.00

Famous Vichian – Buri Mary’s organic BBQ chicken marinated in soy
sauce, coriander seed, and garlic. Served with papaya salad (peanut
and dried shrimp), rice and roasted rice sauce

Basil Bomb (GF Option Available)
32.75
Thai chili basil stir-fried with tiger prawn, calamari, scallop,
homemade crispy pork belly, fried egg over jasmine rice,
Prik Nam Pla. Let’s Bomb!

Coconut soup, mushroom, tomato, cabbage, galangal, kaffir lime,
lemongrass, cilantro

House Crispy Pork Belly (GF)

14.95

My Grandparents recipe crispy pork belly. Super crispy and delicious

Spicy!! & Sour soup, mushroom, tomato, cabbage, galangal, kaffir lime,
lemongrass, cilantro

Papaya Salad (GF)

25.95

Slow cooked bone-in beef short ribs, egg noodles, bone marrow broth,
broccoli, basil, bean sprouts, cilantro, green onion

14.95

E-Sarn style grilled marinated pork shoulder, fresh cucumber and
house spicy tamarind sauce +$3 for Larb Style

22.95

Spicy!! Noodles stir fried with our homemade GODMOTHER’s sauce.
Served with beefy braised ribs

Run Juan Seafood (GF Option Available)

Crispy organic wings, basil, chili plum sauce

28.75

Jumbo lump crab meat, double eggs, twice cooked rice
shrimp paste, onion, tomato, cilantro
Served with bone broth. Add $2 for Spicy!! version

12.95

Wonton skin wrap mixed cream cheese, imitation crab, water chestnut,
onion served with sweet and sour sauce

25.00

Southern style fried Mary’s Chicken, turmeric & herbs, fried shallots,
potato yellow dipping curry, roti ,and white rice

Panang Neua

29.95

Slow braised bone - in short ribs in a Panang curry
Grilled broccoli, bell pepper, onion, fried basil & white rice
*This dish was a reminiscent of Chef Kasem “Pop”’s childhood where he cooked a
large meal for his entire family.

salad

14.95

Spicy!! Hand shredded green papaya, garlic, fresh chili, cherry tomato,
Thai long beans. Dressing choices: Classic (dried shrimps and peanut),
+ $2 for Salted Crab or Fermented fish. +$6 for grilled Tiger prawns

Thai Beef Salad (GF Option Available)

17.25

Spicy!! Grilled Snake River Farm Kobe frank steak, cucumber, shallots,
onion, cilantro & roasted rice. Served with green garden

Thai Street Food
Choice of Veg/ Tofu Chicken/ Pork +2 Wagyu Beef +4
Prawns +4 House Crispy Pork Belly +6 Combination Seafood +6

Thai Fried Rice (GF Option Available)

14.25

Cage free egg, onion, tomato, green onion, cilantro

Pad Ka Pow (GF Option Available)

curry
Choice of Veg/ Tofu Chicken/ Pork +2 Wagyu Beef +4
Prawns +4 House Crispy Pork Belly +6 Combination Seafood +6

Yellow Curry; potato, onion, carrots
Red Curry; bell peppers, bamboo shoots, basil
Green Curry; grilled eggplant, bell pepper, bamboo, basil
Panang Curry; bell peppers, basil

Kid’s Menu

15.75
15.25
15.25
15.25
10

Under the age of 8

Asian Broccoli (GF Option Available)
Spicy Eggplant (GF Option Available)
Pad Thai

15.25

Thin rice noodles, fried tofu, cage free egg, bean sprouts,
chive, shallot, peanuts

Pad Kee Mow (GF Option Available)
3
3
4
5
2.75

15.25

Bell pepper, garlic, chili, Thai basil

15.25

Flat rice noodles, cage free egg, carrot, Asian broccoli

SIDE
Jasmine rice
Crispy roti
Steamed noodles
Steamed veg
Godmother’s Sauce (HOT)

14.95

House XO sauce, garlic, chili

Pad See You (GF Option Available)

Fried Chicken over Jasmine rice
Flat Rice Noodle w/ egg and broccoli

14.95

Thai basil, garlic, fresh chili, bell peppers

Brown rice
Blue Rice
Sticky Rice
Cucumber salad
Peanut sauce

3
3.25
3
5
5

15.25

Spicy! Flat rice noodles, bamboo shoots, bell pepper, basil,
onion, tomato
2 credit Cards Max/Table OR additional charge may apply.
Prices are subject to change without notice.
Corkage fee: $25/bottle Two max/ table(750ML).
Carry-In dessert fee $1.25 per guest
*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness”
We use Mary’s Organic Chicken, All-Natural Pork & Beef

