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®™
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ABSOLUT ELYX, ST GERMAIN ELDERFLOWER, GIFFARD VIOLET ' .

CHRYSANTHEMUM TEA SYRUP, LEMON, AND ROSE WATER
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MAGIC COCKTAIL SERVED IN ALADDIN TEA SET WITH SMOKY EFFECT.
MALFY GIN ROSA INFUSED HIBISCUS TEA. ST GERMAIN ELDERFLOWER LIQUEUR.
GRAPEFRUIT. CITRUS. AROMATIC BITTERS

$19
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{OMEMADE AROMATIC PANDAN CORDIAL.
COCONUT CREAM. LIME

$17
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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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FARMHOUSE KITGHE
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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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LIQUEURS

FERNET

JAGERMEISTER

APEROL

CAMPARI

CARPANO ANTICA VERMOUTH
DISARONNO

GIFFORD ELDERFLOWER
KAHLUA

ST.GERMAIN
CHAMBOARD

GRAND MARNIER

TERF

VODKA

ABSOLUT

ABSOLUT PEARS
ABSOLUT LIME

ABSOLUT VANILLA

ALOO

TITO'S

HANGAR ONE
ST.GEORGE GREEN CHILE
ABSOLUT ELYX SINGLE ESTATE
KETEL ONE

J]

GIN

BUTTERFLY PEA INFUSED HOUSE GIN

BOMBAY SHAPPHIRE
BULLDOG

ST.GEORGE TERRIOR
ST.GEORGE BOTANIVORE
TANQUERAY

HENDRICK'S

UNCLE VAL'S BOTANICAL
BUMMER & LAZARUS
PLYMOUTH

MONKEY 47

T

RUM

ROYAL STANDARD
PLANTATION 3 STARS SILVER
MYER’S DARK

LGk

TEQUILA

EL JIMADOR
HERRADURA BLANCO
HERRADURA REPOSADO
DON JULIO BLANCO
DON JULIO 1942
VOLCAN DI MI TIERRA BLANCO
CASAMIGOS REPOSADO
PATRON BLANCO
PATRON REPOSADO
PATRON ANEJO

TR

MEZCAL

DEL MAGUEY VIDA
MONTELOBOS
KIMO SABE ANEJO

190

WHISKEY

SCREWBALL PEANUT BUTTER
JACK DANIELS
REDEMPTION RYE
TEMPLETON RYE

BULLIET SMALL BATCH RYE
BURNSIDE RYE

JAMESON

JAMESON ORANGE
JAMESON CASKMATES IPA
MITCHTER’'S SINGLE BARREL RYE
JAMESON BLACK BARREL
HIGH WEST CAMPFIRE
BASIL HAYDEN'S DARK RYE

SPIRITS

THAI CUISINE

o
n 7,@/Z/Z&
JAPANESE WHISKY
SUNTORY TOKI
HIBIKI HARMONY
KIKORI

wasin

BOURBON

BULLEIT

MAKER'S MARK

BASIL HAYDEN'S

FOUR ROSES SMALL BATCH
SONOMA BOURBON
WOODFORD RESERVE

FOUR ROSES SINGLE BARREL
OLD FORESTER 1870
ANGEL'S ENVY
CASAMIGOS ANEJO
JOSEPH MAGNUS

AVION RESERVA CRISTALINO

FNaNY

SCOTCH

CHIVAS REGAL 12YR
DEWAR'S 12YR

nEY @ﬁ

COGNAC

HENNESSY VSOP SPECIAL
REMY MARTIN XO
MARTELL XO

TUNDUBDI T EnT
SINGLE MALT SCOTCH
HIGHLANDS:

MACALLAN 12YR DOUBLE CASK
OBAN 14YR

DALMORE 15 YR

GLENLIVET 12 YR

GLENFIDDICH 12 YR

ISLE OF SKYE:

TALISKER 10 YR

CAMPBELTOWN:

GLEN SCOTIA 15 YR

ISLAY:

LAPHROIG 10 YR

LAGAVULIN 16 YR

LOWLANDS:

AUCHENTOSHAN THREE WOOD
BLENDED SCOTCH

DEWAR'S WHITE LABEL
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WINE

SPARKLING

chrFeﬂa Prosecco DOC, italy 2018
Light. Floral. Vibrant. Honeydew. Melon.

Roederer Estate Brut NV, Anderson Valley
Hint of apples, pears and lemon peel, spice and hazelnut

Champagne Henriot Brut Souverain NV, France
Bright apple and peach fruits, fine balance between richness and crisp acidity

Billecart Salmon Brut Rose Champagne NV, France
Light, elegant, fresh strawberry and berry aromas

ROSE AND WHITE

Centorri Di Pavia Moscato, Italy 2019
Intense aromas of peaches, rose petals and ginger, delicately sweet and sparkling

Russian River Gewurztraminer, Russian River Valley 2020
Rich and perfumed with classic aromas of lychee nut and ripe pear

Aia Vecchia Vermentino, Italy 2020
Lime, green apple just the right amount of richness and texture

Rose of Pinot Noir, Balletto, Russian River valley 2020
Fun, and lively with savory guava, watermelon, and lime flavors

Cadre Stone Blossom Sauvignon Blanc, Ednavalley

Medium body, aromatic, round, mineral driven, passion fruit, spicy green herbs, coriander

Joh Jos Prim Bernkasteler Badstube Kabinett Riesling, Germany 2018
Clean and crisp with nose petrol, peach, lime, green apple, floral and honey, long finish, well balanced

Flowers Chardonnay, Sonoma County 2018

14/68
15/70
19/88

155

13/58
14/ 64
14/ 64
15/68
15/68
19/88

23/108

Lemongrass, grapefruit and stone fruit with touches of chalk dust and fresh ginger, creamy texture and minerally finish

Kistler Chardonnay, sonoma Coast 2019
Butter cream popcorn caramel noses, apple, citrus and vanilla

RED

Bella Grace Zinfandel Amador County
Double gold medal, roasted coconut, wild cherry, vanillg, juicy long lingering finish

Copain Pinot Noir, Anderson Valley, CA 2016

Raspberry, and red currants on the pallet, notes of vanilla and sweet tea leaves, lush and silky texture.

Set in Stone Cabernet Sauvignon, Alexander Valley
Superb! velvety rich, elegant, lush black plum, supple tannins, long lasting forever

MT Veeder Cabernet Sauvignon , Napa 2019

Red fruit aromas bright cherry, raspberry with addition of Malbec offering blueberry,

vanilla, cassis, creamy chocolate caramel and oak spice.

Col D’Orcia Brunello Di Montalcino DOCG, sangiovese, Italy 2016

Ripe red fruit, plum, vanilla, fruit-forward, lingering finish

Alain Graillot Crozes-Hermitage Rouge, Syrah, France 2018

Earthy and leathery with balance blackberries

Penfolds RWT Shirqz, Barossa Valley, Australia 2015

Spicy and earthy edge. Graphite-like savory aroma, coal dusty notes. Deep-set palate.

Very smooth tannin. Almost never-ending finish

27/125

14/ 64
16/75
19/90

23/108

25/115
25/115

250
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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
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Vegetarian Menu

“g

flutau
STARTERS

Vegan Fresh Rolls (Vegor & GF) 15.95
Fresh rice paper roll, tofu, mixed green, bean sproats, mint,
and wermicelli noodle, chili peanut sauce

3

N
Samosa (Vegan) 15.95
Red Morland potato, caramelized onion, carrol wrapped in pastry skin. Served with coconul cumry sauce

Cris ’y Egg Rolls 15.95
Egg rolls skin wrapped glass noodle , carrol, black pepper, light soy sauce served with peanul saonce,

WLAY
SPECTAL

Vegetarian Basil Bomb (Vegan or GF Option Availabie) 35.95
Thai chili basil stir fried with mixed veggic, and tofo, over jasmine rice, Let's Bomb!

Vegetarian Pineapple Fried Rice (Vegen or GF Option Avwilable) 3595
Tofu with fresh pincapple, cashew nuls, onfon, tomalo, raisin, scallion, garlic, carnd

Served in fresh whole pineapple
YA
: THAI STREET FOOD
‘ Yellow Curry (Vegan) 20.95
'pnh'l:i;r, onion and l;risp:,' shallot
Faﬂ S-E-E 1'I!r-l]-'l.l [I.-"rgmr or GF Crplion Avaflable) 19.95

Flat rice noodles, cage free egg, carrot, Asian brocooli
Asian Broccoli (Vegon or GF Option Aveilable)  19.95
Spicy Eggplant ( Vegen or GF Option Avwilable)  19.95

SIDE

Jasmine rice 6 Peanut sauce a
Brown rice B Cucumbser salad T
Sticky rice [ Steamed veqg T
Crispy roti & Steamed noodles T
Bane broth 7 Fried Egg 4.5
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STARTERS SPECTAL

Vegan Fresh Rolls (vegan ¢ cs) 15.95

Fresh rice paper roll, tofu, mixed green, bean sprouts, mint, A~ Basil Bomb (Gs option Availabie) ~ 40.95

and vermicelli noodle. Chili peanut sauce / \ Thai chili basil stir fried with tiger prawn, calamari, scallop,
white fish, Manila clams, PEIl mussels, minced pork,

Samosa (vegan) 15.95 homemade crispy pork belly, fried egg over jasmine rice,

Red Norland potato, caramelized onion, carrot Prik Nam Pla.

wrapped in pastry skin. Served with coconut curry sauce . . .
Pineapple Fried Rice (Gs option Avaitabie) ~ 40.95

Crispy Egg Rolls (vegan) 15.95 Assorted Seafood with fresh pineapple, cashew nuts, onion,
Egg rolls skin wrapped glass noodle, carrot, black pepper, tomato, raisin, scallion, garlic, carrot and egg.
light soy sauce served with peanut sauce. Served in fresh whole pineapple
Thai Fish Cakes (Gs option Available) 16.95 Crispy Branzino “Limica 47.95
Fried white fish paste with red curry, kaffir lime, green bean Fried whole Branzino served on a hot metal plate:

Served with cucumber, peanut chili sauce \ with vegetables, cilantro, crispy shallot, and garlic chili lime vinaigrette.

rarmhouse Wings 19.95 Q) “Seau Rhong Hai”  37.95
rispy organic wings, basil, pineapple glaze sauce
Grllled Snake River Farm Wagyu flank steak, grilled broccolini,
Neua Num Tok Rolls 23 house tamarind, and roasted rice sauce. Served with sticky rice
Grilled Snake River Farm Wagyu Beef wrapped with mint,
cilantro cucumber in cilantro lime vinaigrette 24 Hours Beef Noodle Soup  37.95
Slow cooked bone-in beef short rib, egg noodles, bone marrow
Ahi Scoops (Gs option Available) 20.95 broth broccoli, basil, bean sprouts, cilantro, green onion
Pan-seared sesame crusted Ahi tuna*, cucumber, seaweed
salad dill, lemongrass, SPICY chili lime G

Run Juan Seafood Sizzling (cs option Availabie) ~ 37.95

ans . Assorted Seafood; Calamari, shrimp, scallops, Manila clams,
Mieng Kum Kung 18.95 PEI mussels, sautéed in homemade SPICY curry paste, basil,

Crispy crusted tiger prawns, traditional Thai leafy green onion, bell pepper, green beans. Served with white rice
wrapped with a zesty mixture of lime, ginger, onion,

roasted coconut & peanuts w/ Tamarind sauce

Consuming raw or undercooked seafood may increase your risk of foodborne illness.

Crab Fried Rice (Gs option Availavie)  37.95

Crispy Calamari 18.95 Jumbo lump crab meat, double eggs, twice cooked rice

Curry battered Monterrey squid in spicy pepper served with _shrimp paste onion, tomato, cilantro, wrapped in lotus leave

cilantro lime dipping ;’j Served with bone broth. Add $2 for SPICY version

'-\ ;\i, j / p 7") Live Lobster Pad Thai “Limited 43.95

h Maine Lobster with tiger prawns, thin rice noodles,

- ) % o4 1P cage free egg, bean sprouts, chive, shallot peanuts,

SALAD f ‘5 R _ crispy wontons, and Thai seafood sauce

Papaya Salad (Gs) 18.95 ‘;'i‘ =~ ++$15 for whole live Maine Lobster (1.25 Ibs)

Spicy!! Hand shredded green papaya, garlic, fresh chili, (Pad Thai 101: mix raw veg with the noodles and squeeze that lime!)

cherry tomato, Thai long beans. Dressing choices:

Slgzs;gr(g;;:; grrlg)pzra::r;eei?:g ,ﬁsh +$8 for grilled shrimps Hat Yai Fried Chicken  33.95

* Southern style, fried Mary’s Chicken, turmeric & herbs,

Herbal Rice Salad 18.5 fried shallots cucumber pickles, potato yellow dipping curry,

Bangkok style. Toasted coconut, shredded green mango roti bread and blue rice
crispy shallots, lemongrass, cilantro, peanuts, long beans, chili,

kaffir lime, dried shrimp with tamarind dressing Kai Sam Ros 37.95

Crunchy Chicken in tamarind pineapple glazed, bell pepper,

Larb (Gs option Availabie) 19.95 onion, Cashew nuts and bonito flakes. Served in Fresh

SPICY!! Salad, cucumber, dill, shallot, green onion, cilantro and Pineapple & Blue rice

roasted rice served with fresh Asian herbs.
Choice of Minced Pork/ Chicken
Wagyu Beef +8 Prawns +8 Combination Seafood+12

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

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 AR
213 A 4 (GS) — Gluten Sensitive
20% gratuity included for parties of 6 or more. { | A
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.
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Choice of Veg/ Tofu Organic Chicken +3  Prawns +8
Assorted Seafood +12

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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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





