
















�1UAJU 
THAI STREET FOO> 

Choice of Veg/ Tofu Organic Chicken/ Pork/ Minced Pork +2.5 

Vegan Meat +3.5 Wagyu Beef +5 Add Fried Egg +2 

House Crispy Pork Belly+8 Prawns+5 Combination Seafood+8 

Thai Fried Rice (GF Option Available) 

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

Pad Ka Pow (GF Option Available) 

Thai basil, garlic, fresh chili, bell pepper 

Pad Thai 
Thin rice noodles, fried tofu, cage free egg, bean sprouts, 

chive, shallot. peanuts 

Pad See You (GF Option Available) 

Flat rice noodles, cage free egg, carrot, broccoli 

Pad Kee Mow (GF Option Available) 

SPICY!! Flat rice noodles, bamboo shoots, bell pepper, basil, 

Onion, tomato 

Chili Cabbage (GF Option Available) 

Garlic, Thai chili, fermented bean sauce 

Pad Ka Nha (GF Option Available) 

Asian broccoli, garlic, Thai chili 

Spicy Eggplant (GF Option Avail 

Asian eggplant, garlic, bell pepper, basil 

fiJ8lA8J 
NOODLE SOUP 

16.95 

17.95 

17.95 

17.95 

17.95 

17.95 

17.95 

17.95 

Tofu Noodle Soup (GF) 16.95 
Fresh rice noodles, vegetable broth, organic firm tofu, broccoli, 

Zucchini, carrots, bean sprouts, cilantro and green onion 

Chicken Noodles Soup (GF) 18.95 
SPICY!! Organic chicken, rice noodles, bean sprouts, cilantro, 

green onion, fried shallots and house pork fat garlic oil 

Welcome to Very Lao Table style. 

llfl.J 
CURRY 

Choice of: Veg/ Tofu Organic Chicken/ Pork +2.5 Wagyu Beef +5 

Vegan Meat +3.5 House Crispy Pork Belly +8 

Prawns +5 Combination Seafood +8 

Red Curry 17.95 

Bell pepper, bamboo shoots, snap peas, basil, zucchini 

Green Curry 17.95 
SPICY!! Eggplant, green bean, bell pepper, bamboo, basil 

Yellow Curry 17.95 
Potato, onion and crispy shallot over roti bread 

Panang Curry 17.95 
Bell pepper, basil, crispy yam 

SIDE 

Blue rice 
Brown rice 
White rice 
Sticky rice 
Crispy roti 
Steamed noodle 

Kid's Menu 
Under the age of 8 

3.5 
3.5 
3.5 
3.5 
3 
4 

Fried Chicken over white rice 

Bone Broth 
Curry sauce 
Cucumber salad 
Steamed veg 
Peanut sauce 
Fried egg 

Flat Rice Noodle w/ egg and broccoli 

4 

4 

5 
5 
5 
2 

11 

We use Mary's Organic Chicken, All-Natural Pork, Wagyu Beef, and Local Organic Tofu 

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness" 

**In order to prepare Your Food in Timely Manner, No Substitutions Please** 
************************************************************************ 

20% gratuity included for parties of 6 or more. 
3 Credit Cards Max/Table OR additional charges may apply. 

Prices are subject to change without notice. 
Cor1<age fee: $25/bottle first two (750ML). Third bottle onwards $35/bottle (750ML) 

Carry-in dessert fee: $2.5/person 
.        Not responsible for lost or damaged articles. 

When I was young This kind of food, this kind of setup was for the whole family. This is meant to be shared for hands use. 
Hand to mouth is one of the things that is only shared between friend and family. 
The reason I brought Lao Table to San Francisco and the bay area here is because I believe in the power of family. What I believe in life 
is to share and this type of food, you don't see much here in state. It's only local people as a Thai culture especially family you know, 
sit down, enjoy the food and have fun using your hands. You don't care who you are eating with, but you do care about is the 
conversation over the table. This is family. 

Chef Kasem Saengsawang 
Chef Owner at Farmhouse Kitchen Thai I San Francisco I Oakland I Portland & Daughter Thai Kitchen 
Michelin's Bib Gourmand 2016, 2017, 2018 and 2019 





Wine List
“Age is just a number. It’s totally irrelevant unless, 

of course, you happen to be a bottle of wine.” -Joan Collins

Farmhousethai.com /Farmhousekitchensf @Thaifarmhouse

ROSÉ
Trousseau Gris, PAX 2018 $70
Russian River, CA
TextureBright, fresh, and wild with Mirabelle
Plum, lychee and spice. Delicious with surprising
weight and texture.

red
Grenache, A Tribute to Grace 2017

$84
Santa Barbara, CA
Light & Aromatic. Crunchy. Black Doris Plum.
Hibiscus. Salt & Pepper

Tempranillo, Vina Magna 6 Meses
2016 $62
Spain
Elegant. Intense freshness of �avor. Soft tannins.
Spicy Cherry. Oak spice. Sweet vanilla on �nish.

white
Pinot Grigio, Di Bruno 2018 $68
Santa Barbara, CA
Dry. Super crisp & clean. White Peaches. Lemon rind.
Pink jasmine. Lovely lingering �nish

Chardonnay, Ryme ‘Ritchie
Vineyard’ 2015 $84
Russian River Valley
Depth & Richness balanced by refreshing acidity
White �orals. Stone fruit

Riesling Auslese, Kinheimer
“Hubertslay”, Trossen 2015 $108
Mosel, Germany
Don’t let “Auslese” Fool You – R=This Wine is Not That
Sweet! IT is Wonderful. Full Body w/Razor-Like
Acidity. Ripe Peach.Lilac. Lemon Curd

bubbles
Champagne, Bernard Remy $90
Champagne, France
Elegant & Opulent. White Raspberry. Brioche.
Almond Pastry.
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