FARMHOUSE_KITCHEN Winter Special ({ ‘)x

Fresh Rolls with Peanut Sauce - Crispy Rolls - Samosa - Meua Num Tok Rolls - Papaya Salod
Fanang Neau Short Ribs - Hot Yai Fried Chicken - Shrimp Fried rice - Pad Thai Tofu - Fried egg
Spicy Eggplont - Roti Bread + Blue Rice

*TNo Substiturions for Little Lao Tabla Ser** r
*"ModiTications ane limited 10 food allergies only®*® U
LR ';-!.Iu—'lll" 1% SubEEl IO reflaurant & reCcaommEeridalianty whien (1&mE 8frE unsyslasle®™



AROMATIC FIVE-SPICE PORK SHANK,

THAI STYLE SAUERKRAUT, BROCCOLINI, EGG,
CHILI GARLIC VINAIGRETTE, AND JASMINE RICE
SERVED WITH POMEGRANATE MOLASSES
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Slow - Cooked Boneless Beef Ribs/inINorthern T
Paste)and Coconut:Milk: Served with'Egg Noodl

Shallots; Pickled Mustard/Greens, @dlments
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ABSOLUT ELYX, ST GERMAIN ELDERFLOWER, GIFFARD VIOLET ' .

CHRYSANTHEMUM TEA SYRUP, LEMON, AND ROSE WATER
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$24

AVION SILVER TEQUILA. LILLET BLANC,
PINEAPPLE JUICE. LYCHEE. LIME.

FIREWATER BITTER
A CREDIT CARD DEPOSIT REQUIRED

$19

JAMESON ORANGE, ST. GERMAIN

ELDERFLOWER. LEMON
A CREDIT CARD DEPOSIT REQUIRED
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BEVERAGES

Soda:

I::'lEu_,l" D.ﬂ,.-' S.]Jrqul." Glugar ,ﬂ.l'_lul' Raal Bawr 4.5
G Tomic, Ginger Beer 15
Black hoed Tea unsweeiessd peach black tea &5
Thos lcad Teg weeet creary &5
Anchan Blhee Lmeade butterdy pea Aower, high grbowidant &5
Sparkling,/ Flat Waober Samnga, Uash e &5
Frash Whale Cecanul 8.5

HARMNEYS & 50N TEA 6.45

Earl Gl'llr “Pearig’ trwity kol wa, Bevpomant, sarlia
Dvogon Pearl foamine Boral amna Saman
Bﬂl’l-gkl:lL Grean Frean, gupsr rovaaur fasangrai

Jopaneis Sencha fivee graan fea C G C KTAI LS

Chommomile lLovender ool kerbal fea
Plpp-ﬂrl'l'liﬂl oroemarts, i, help digeakan
Elunmin.g Flower T jrerura, gress, rolendul, con vesp up n J e

SUMMER SPRITZ 14.5
ﬁ.'||-il|l::|| Spuzululmg ‘Wi, Praasad Gl'l.:p-rl'u.! 51.n'||r‘|-ﬁ

MADAM BUTTERFLY 15.5
Anchen Bultarly Flewer Infissad Gan, Bais Woter
Black Peppercors, Lemangrasi. Lemon

BE E R 5, Gaarge Gr:aséilf‘vgjl:i Eﬁﬁn‘l @i F'u.::f
i

Lamangraii Baadl. Lima, Thai Biibers
DRAFT B85 THAI MULE 16.5
Farihouss Tho! Wil "d':'ldhl’h_, GINGET pured, Fraah mant, CO2
Formhouse Phuket IPA ISLAND MAITHAI 165
Srnenshaw Pilsner White & dark rem, pinsapple, bme, argeat, tiki bitker

Andaran Vollay Boenl Amber Als
2 o o UNDER THE SEA 16.5

Chah Indijed Blamca MQUllu. limis, marsnasd ol

BOTTLED KICKASS NEGROMI 17.5
Einghu. Tl B.5 Wetha Mezcal, Compari, Corpong Anlice Yermauth, Anche Reyes Chile
Stem Of-Diry Cider Colsada 8.5 oLD SIAM s g
Fruili Strawbarry Boar, Beigiom 123 Bakhed |n-Houss Dok Barmsl: Wasdiavills Rys. 24K Gold

5Ii|_-|;| Radler G-upuﬁ'.\,lll_ Aaairg B.5 Marasching Chernai, Aramahs Bilbers
Bo Pils, East Brother Besr Co. Bichmosd €& 18 105

Love Hozy [PA Almonos, Asmeda CA  Bas 10.5

Dear custamaers, no aloohal will be served to persons under 21 yeor of age. Please be prepored to show 1D,

Accoptable forms of 1.D.

& s Lic J :_ LL5S, Milita y 1.0

accaplable LD
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GEFFORD ELDERFLOWER
CHAMAOARD

CAMPARI

APERDL

DHEARTHHMCH

GRAMD MARMIER
CARPAMD ANTICA YERMOUTH
FERMET

BAGERMEISTER

EAHILIA

YODEA
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ABSOHUT

ABSCHUT PEARS
ABSCRUT LIME

ABSCHUT VARILLA
ABFHUT ELYX SIMNGLE ESTATE
ST.GEOQRGE GREEM CHILE
HAMGAR OME

EETEL QME
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BUTTERFLY PEA BFUSED HOLSE GIN
BUMBMER & IATARLUS
LIMCLE VALS BOTARMICAL
ST.GEQRGE TERRIQR
ST.GEQRGE BOTANINVORE
BOMBAT SHAPPHIRE
TANGLERAY

PLYRAELETH

BULLDDG

HEMDRICK'S

MCNKEY 4T

RUM

ROYAL STAMDARD
FLAMTATION 3 STARS SILVER
MIYER'S DARK

TEQUILA

EL liMmabOoR
HEERADURA BLANCO
HEERADURA REPOSADD
DO JULKD BLAMCD
DO JULKD) T4
WICUCAR B4 | TIERRA BLAMCD
CASAMIGOS REPOSADD
PATROM BLANCD
PATROM REFOSADD
PATRON AMEID

METCAL

BEL MAGUEY ¥ikA
MCETELDBIRS
KIMG SARE AMEID

WHISKEY

SCREWRALL FEAMIT BUTTER
JACE DAMIELS

TEMPLETOM BYE

BULLIET SatAll BATCH RYE
BURFESIDE RYE

JAMESCTH

JAMESCH DRAMGE
FAMESCH CASKMATES IPA
JAMESCH BLACK BARREL
MITCHTEE'S SIMNGLE RakEEL RYE
REDEMPTHONM BYE

BASIL HAYDER'S DARK BYE
HEGH WEST CAMPFIRE
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JAPAMNESE WHISKY
SUNTORY TOKI

HIBIKT HARMOMY
KOk

BOURBON

BUILLER

EOAE ROISES SMAIL BATCH
FOLR BOSES SIMGLE BARREL
MAEER"S NARE
WIDDDFORD RESERVE
BASIL HAYDERS

OLD FORESTER 1870
SOMNOMA BOLRBOMN
ARGELS EMVY

JCHEERH MAGHUS
BOOEER'S

SCOTCH
CHIVAS REGAL 12¥E
DEWARS | TR

COGMAC
HERMESSY W3R SPECIAL
FEMY MARTIN XD

Wil Vs BT ET H 4 i |
SINGLE MALT SCOTCH
HICHALARIDS:

MACALLAN T2YR DOLUBLE CASK
CRARM 1 4YR

ChbLMACHRE 15 YR

GLEMLIVET 12 YR

GLEMFIDDSCH 12 YR

I5LE OF SEYE:

TALISKER 10YR

CAMPBELTOW -

GLEM SCOTIA 15 YR

|1SLAY:

LAPHRCHG 10 YR

LaGANLILIM 14 YR

Lo AT

ALCHENTOSHARM THREE WOOD
ALCHENTOSHAR 7] ¥Rt
MEMDED SCOTCH

DEVWAR'S WHITE LAREL
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SPARKLING

Scarpetta Prosecco DOC, iy 2018 14/68
Light. Yibrant, Honeypdew, Melan.

Roederer Estate Brut NV, Anderson Valley 15/70
Hin &f apples, pears and laman peel, spice and hazelne

Champagne Henriot Brut Seuverain NV, France 19/88

Bright apple mnd peach fsss, fine balenoe between richness ard crisp ocidity

Billecart Salmon Brut Roie Champagne NV |, France 155
Light, elegam, fresh strowharmy ond berry oromos

ROSE AND WHITE

Dom Ott Cht Romassan Rode Bandol, france 2020 16/ 74
Citngs, slans fruil, melon, peach, rasphany, sirowbaerry, hoseysuckle and o hint of Bopscal frue
Centorri Di Pavia Moscato, italy 2018 13/58

Intense aromos of pecches, rose peioks and ginger, delicataly ywesl and sporkling

Joh Jos Priim Bernkasteler Badstube Kabinett Riesling, cermany 2018 19/88
Cheom ard crisp with noss petrol, peadh, limas, grean apple, Aoral @nd homey, long ﬁ-ﬂuh, el balonced

Aia Vecchia Vermentino, sty 2020 14/64
Limve, green apple jus the nght amaud of richnes and fexlure

Cadre Stone Blossom Sauvignon Blanc, dna valley 15/68
Medusm body, aramalic, rouvnd, minsrod driven, passion Fred, spicy graea harbs, cofandar

Flowers Chardonnay, scnoma County 2018 23/108
Lemengeass, gregefroil ond sione Feit with fauches of chalk dust and Fresh ginger, crecmy laxture sod sinerolly finish
Kistler Chardonnay, senoma Coast 2019 27 /125

Bautter croam poposm caroesel noses, opphes, citnes ond wanilla

RED

l:-n-gnin Pinot Noir, Andersan Valley, CA 2016 16/75
ry, and red cwmants on the polled, noles af wanilla ond veeel lea leaves, bush and sillcy hesure,

Bella Grace Zinfandel amadorcounty 14/64

Cowhble gold medaol, ronsled cocomul, wild cherry, vanille, icy losg lrgernag Fersizh

Col D'Orcia Brunello Di Montalcino DOCG, sangiovese, laly 2016 25/15

Ripe red Froit, plum, vonille, fruit-Forward, lingering firsh

Set in Stone Cabernet Sauvignon, alexander Valley 19/90

Superb! valvety rich, ebegant, bush block plum, supgple ransins, lang losing forever

MT Veeder Cabernet Sauvignon , haps 2019 23/108

Red fruit arcens bright cherry, raspbesry with addsieon of Molbec offering Blusbarry,
vosnillo, cassis, creomy choto caromal and cak spice.

Alain Graillot Crozes-Hermitage Rouge, Syrah, france 2018 25/115
Earthy and |eaibery with balence blackbermes
Penfolds RWT Shiraz, BarcssaValiey, Australia 2015 250

Spicy and eorhy edge. Graphite-like sovory croma, coal dusty noses. Deep-set paloe,
Wary smooth lonnin Almoal naver-anding finsh
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WEEKDAY LUNCH SET MENU'
STARTING AT $28/ PERSON

SOUP

TOM YUM

spicy and sour soup, cabbage, mushroom, tomato, galangal, kaffir lime, onion, and lemongrass

STARTER
et ety b

SAMOSA +52 THAI FISH CAKE

red norland potato, caramelized onion, carrot . iy : e
wrapped in pastry skin served with coconut curry sauce fried white fish pa,ﬂe withred curvy; kaffir I“.T.Ie'
green beanserved with cucumber, peanut chili sauce

FARMHOUSE WING +$2 “MIENG KUMBITE"
crispy organic wings, basil, chili plum sauce traditional Thai leaty green
wrapped with a zesty mixture of lime ginger, onion,
roasted coconut & peanuts w/ tamarind sauce

NEUA NUM TOK ROLL +$3 " VEGANFRESHROLL (Gs)
grilled snake river farm wagyu beef wrapped with mint, fresh rice paper roll, tofu, mixed green, bean sprouts,
cilantro cucumber in cilantrolime vinaigrette mint, and vermicelli noodle. chili peanut sauce

ENTREE

(PLEASE CHOOSE ONE)
PAD THAI SHRIMP +$5

fresh thin rice noodles, cage free egg, bean sprouts, chive, shallot, peanuts, and crispy wontons

THAI FRIED RICE TOFU (GS Option Available)

cage free egg, onion, tomato, green onion, cilantro

HAT YAI FRIED CHICKEN +$5
Southern style fried Mary's Chicken, turmeric & herbs, fried shallots

cucumber pickles, potato yellow dipping curry, roti bread and Blue rice

SPICY BASIL MINCED PORK (GS Option Available)
Thai basil, garlic, fresh chili, bell pepper

YELLOW CURRY TOFU

potato, onion, and crispy shallot

SPICY EGGPLANT TOFU @ G_ SOpfronAvau’abfe)
bell pepper, garlic, basil, Thai chili

PAD THAI TOFU

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

PAD SEE YOU BEEF +$4 (GS Option Available)

Flatrice noot!les, cage free egg, carrot, Asian broccoli

GREEN CURRY CHICKEN .
Grilled eggplant, bell pepper, bamboo, basil MED

GS - Gluten Sensitive




futau
STARTERS

Vegan Fresh Rolls (vegan ¢ cs)
Fresh rice paper roll, tofu, mixed green, bean sprouts, mint,
and vermicelli noodle. Chili peanut sauce

15.95

Samosa (vegan) 15.95
Red Norland potato, caramelized onion, carrot

wrapped in pastry skin. Served with coconut curry sauce

Crispy Egg Rolls (vegan) 15.95
Egg rolls skin wrapped glass noodle, carrot, black pepper,
light soy sauce served with peanut sauce.

Thai Fish Cakes (Gs option Available) 16.95
Fried white fish paste with red curry, kaffir lime, green bean
Served with cucumber, peanut chili sauce

Farmhouse Wings 19.95
Crispy organic wings, basil, pineapple glaze sauce
Neua Num Tok Rolls 23

Grilled Snake River Farm Wagyu Beef wrapped with mint,
cilantro cucumber in cilantro lime vinaigrette

Ahi Scoops (Gs option Available) 20.95
Pan-seared sesame crusted Ahi tuna*, cucumber, seaweed

WLAY
SPECTAL

Basil Bomb (Gs option Availabie)  40.95

Thai chili basil stir fried with tiger prawn, calamari, scallop,
white fish, Manila clams, PElI mussels, homemade
crispy pork belly, fried egg over jasmine rice, Prik Nam Pla.

v

Pineapple Fried Rice (Gs option Avaitabie) ~ 40.95

Assorted Seafood with fresh pineapple, cashew nuts, onion,
tomato, raisin, scallion, garlic, carrot and egg.
Served in fresh whole pineapple

Crispy Branzino ~timied 47.95
Fried whole Branzino served on a hot metal plate;
with vegetables, cilantro, crispy shallot, and garlic chili lime vinaigrette.

“Seau Rhong Hai” 37.95

. Grilled Snake River Farm Wagyu flank steak, grilled broccolini,
house tamarind, and roasted rice sauce. Served with sticky rice

24 Hours Beef Noodle Soup 37.95

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

Run Juan Seafood Sizzling (cs opiion Availabie) ~ 37.95

salad dill, lemongrass, SPICY chili lime o
Consuming raw or undercooked seafood may increase your risk of foodborne illness. Assorted Seafood; Ca|amari, Shrimp, Scauops, Man”a Clams,
“Mi K K " 18.95 PEI mussels, sautéed in homemade SPICY curry paste, basil,
'leng um . ung i . ' onion, bell pepper, green beans. Served with white rice
Crispy crusted tiger prawns, traditional Thai leafy green
wrapped with a zesty mixture of lime, ginger, onion, . . _ _
roasted coconut & peanuts w/ Tamarind sauce Crab Fried Rice (cs opiion Avaiiavie)  37.95
Jumbo lump crab meat, double eggs, twice cooked rice
Crispy Calamari 18.95 shrimp paste onion, tomato, cilantro, wrapped in lotus leave
Curry battered Monterrey squid in spicy pepper served with s Served with bone broth. Add $2 for SPICY version
cilantro lime dipping ¢ .f;,’
; WIN /7 Live Lobster Pad Thai ““Limicd  43.95
N 3.;‘” j £ g4 Maine Lobster with tiger prawns, thin rice noodles,
cage free egg, bean sprouts, chive, shallot peanuts,
- e = crispy wontons, and Thai seafood sauce
SALAD Vo 4% py andT
»\ RN-T_ ++$15 for whole live Maine Lobster (1.25 Ibs)
Papaya Salad (Gs) 18.95 5’-*‘ = (Pad Thai 101: mix raw veg with the noodles and squeeze that lime!)

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. +$8 for grilled shrimps

Herbal Rice Salad 18.5
Bangkok style. Toasted coconut, shredded green mango
crispy shallots, lemongrass, cilantro, peanuts, long beans, chili,
kaffir lime, dried shrimp with tamarind dressing

Larb (Gs option Availabie) 19.95
SPICY!! Salad, cucumber, dill, shallot, green onion, cilantro and
roasted rice served with fresh Asian herbs.

Choice of Minced Pork/ Chicken

Wagyu Beef +8 Prawns +8 Combination Seafood+12

We use Mary’s Organic Chicken, All-Natural Pork, Wagyu Beef, and Local Organic Tofu
**In Order to Prepare Your Food in Timely Manner, No Substitutions Please**

Please let us know about your dietary restrictions/ allergies prior to ordering

20% gratuity included for parties of 6 or more.
3 Credit Cards Max/Table OR additional charges may apply.
All menu & prices are subject to change without notice.
Corkage fee: Maximum 2 bottle per party;
First $45/bottle (750ML). Second bottle onwards $85/bottle (750ML)
Carry-in dessert fee: $2.5/person
90 minutes per seating as a courtesy to later reservations.
Not responsible for lost or damaged articles or feelings.

Hat Yai Fried Chicken 33.95

Southern style, fried Mary’s Chicken, turmeric & herbs,
fried shallots cucumber pickles, potato yellow dipping curry,
roti bread and blue rice

Kai Sam Ros 37.95

Crunchy Chicken in tamarind pineapple glazed, bell pepper,
onion, Cashew nuts and bonito flakes. Served in Fresh
Pineapple & Blue rice

Panang Neua 47
Slow braised bone in Short Rib in a Panang curry paste

Grilled broccolini, bell pepper, onion, and fried basil. Blue Rice

*This dish was a reminiscent of Chef Kasem “Pop”’s childhood
where he cooked a large meal for his entire family

(GS) — Gluten Sensitive
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Choice of Veg/ Tofu Organic Chicken +3  Prawns +8

Tom Yum @s) 19.95
Spicy and sour bone broth, mushroom, tomato, cabbage, onion,
galangal, kaffir lime, and lemongrass

Tom Kha (GS Option Available) 19.95
Coconut soup, mushroom, tomato, cabbage, galangal, kaffir
lime, Lemongrass, and long coriander

Tofu Noodle Soup (GS) 19.95
Fresh rice noodles, vegetable broth, tofu, Asian broccoli,
zucchini, carrots, bean sprouts, cilantro and green onion

Chicken Noodle Soup (GS) 21.95
Organic chicken, fresh rice noodles, bean sprouts, cilantro,
green onion and fried shallots

1A

THAL STREET FOOD

Choice of Veg/ Tofu Pork/ Chicken +3  Wagyu Beef +8
Crispy Pork Belly +10 Prawns +8 Combination Seafood +12

Yellow Curry 20.95
potato, onion and crispy shallot

Green Curry 20.95
grilled eggplant, bell pepper, bamboo, basil MED

Red Curry 20.95
bell pepper, bamboo shoots, basil MED

Thai Fried Rice (GS Option Available) 19.95
Cage free egg, onion, tomato, green onion, cilantro

Pad Thai 19.95

thin rice noodles, cage free egg, bean sprouts,
chive, shallot Peanuts,

Pad See You (Gs option Available) 19.95
Flat rice noodles, cage free egg, carrot, Asian broccoli

Pad Kee Mow (GS Option Available) 19.95
Spicy! Flat rice noodles, bamboo shoots
bell pepper, basil, onion, tomato

Asian Broccoli (Gs option Available) 19.95
Spicy Eggplant (s option Availabie) 19.95
Spicy String Bean (Gs option Available) 19.95

(GS) — Gluten Sensitive

SIDE

Jasmine rice 4 Peanut sauce 8
Brown rice 4.95 Cucumber salad 7
Sticky rice 4.95 Steamed veg 7
Crispy roti 6 Steamed noodles 7

Bone broth 7 Fried Egg

Kid’s Menu 13

Under the age of 8
Fried Chicken over Jasmine rice
Flat Rice Noodle w/ egg and broccoli

4.5
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@e erts menu

Thai Vacation  15.5
fresh coconut. sticky rice. vanilla ice cream
coconut cream. peanuts and sesame (GFJ

Choco Cake 14.5

moist chocolate cake. rich chocolate and vanilla ice cream

Coconut Cheese Cake 14.5

coconut flake. whipped cream. vanilla ice cream

Khao Niew Dam  14.5

black sticky rice pudding. taro paste, coconut cream and vanilla ice cream

1:@: Sru: Rice (seasomal)  14.5
famo i dﬁsert creamy and sweet sticky rice (GF/VG)

“Ruk Na” Platter 365

fun.festive. instagram worthyl chef's choice desserts





