








Slow - Cooked Boneless Beef Ribs in Northern Thai Yellow CurrySlow - Cooked Boneless Beef Ribs in Northern Thai Yellow Curry
Paste, and Coconut Milk. Served with Egg Noodles, Bean Sprouts,Paste, and Coconut Milk. Served with Egg Noodles, Bean Sprouts,
Shallots, Pickled Mustard Greens, and CondimentsShallots, Pickled Mustard Greens, and Condiments  

KHAO SOI NEUA
Specia
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Specia

l $36.5
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BEVERAG ES

ªÒÃŒÍ¹              $6
SILK ROAD TEA

Tieguanyin
Floral/ buttery/ 1st place North America Tea Championship

Genmeicha
Toasty/ sencha green/ roasted brown rice

Jasmine SilJasmine Silver Tip
Sweet yet complex/ green & jasmine flowers

Chamomile
Natural sweetness/ soothing/ caffeine free 

Lemongrass Lavender
Aromatic/ clean/ caffeine free

Individual teapot
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DRAFT BEER
Farmhouse Beer                   8
Gruit style beer brewed with coriander, chamomile, ginger, lemongrass, and no hops! 
Bo Pils / East Brother Beer Co. Richmond         8
True Kölsch / Almanac  Alameda            8
WWeekend Vibes/ Coronado Brewing San Diego     8
Bronze Medal Winner – American-Style India Pale Ale – 2019 Great American Beer Festival

Juicy Hoot Hazy IPA/ Drake’s Brewing, San Leandro    8 
Stem Pear cider, Lafayette                   8
Off dry. Fresh pressed apple & pear. Caramel note  

       
BY THE BOTTLE
LageLager, Singha Thai                                8
Hefeweizen, Weihenstephaner  Germany         12
Strawberry Belgian White, Früli  Belgium /Fruit Beer     12

SPARKLING

Prosecco, Scarpetta  DOC, Italy 2018               14/ 65
Light. Floral. Vibrant. Honeydew. Melon.

Brut Rose, Pol Clément , France                 13/ 60
Fruit Forward. Refreshing. Long Lasting Red Currant. Minerality 

Champagne, Drappier 'Carte d'Or', France            90 
DDry Yet Full Flavored. Creamy. Red Fruits. Smoky Note. Layers of Minerality

W HITE

Trefethen Dry Riesling, Oak Knoll, Napa 2021             14/ 65                                                                                                                                 Italy 2018                        13/ 60
Not sweet. Perfect pairing for Asian cuisine & spicy dishes! Refreshing acidity
with elegant finish. Green papaya, apricot, jasmine, and orange blossom.

Sanvignon Blanc, Le P’Tit Paysan, Monterey County 2021      15/ 70
Small Producer. Clean with oceanic feeling. Lemon & Green apple. White flower. 
MeMedium bodied

Orange Gold, Gérard Bertrand, France 2020                 16/ 75
A Tribute to the Sun & Beautiful  Sunsets. 7 Grape Varieties. Aromatic Complexity. 
Explosion of White Flower & Candied Fruit. Very Fresh. Round MouthFeel. 
Pairs Well with Spicy Food !

Chadonnay, Raeburn, Russian River Valley 2021                  16/ 75
Elegant & balanced. Rich ripe white pear & nectarines. 
CCreamy & Toasty vanilla oak. Crème brûlée

RED

Pinot Noir, Imagery , CA 2020                       16/ 75
Delicious & Well Balanced. Fruit Forward Strawberry & Cherry. Slightly Bigger Style
with Small Blend of Petit Verdot

Tinto, Porca de Murca  DOC, Portugal 2017                14/ 65
Fresh & Easy Drinking. Medium Bodied. Ripe Red Berry & Cherry. Velvety. 
RReminiscent of Malbec.

Zinfandel, Robert Biale,  Napa Valley 2019                                15/ 70
Dominated Red Fruits. Firm Texture and Tannin. Violet. Prune. Red Berries.
Mushroom. Flavorful Finish. 

Cabernet Sauvignon, Boomtown, Washington 2020                      17/ 80
Med to Full Bodied. Expressive with nice focused. 
Washington-Bright vivid currant and spice. Fine tannins

Coke/Diet/Sprite/Ginger Ale  No refills    4
San Benedetto    Sparkling/Mineral   500 ml     7
Anchan Limeade Blue flower            6.5 
Lichee Cougou Iced Tea fragrant black tea     6.5
Classic Thai Tea  shaved ice            6.5
Iced Coffee Thai Way slow drip condensed milk   6.5
RedbullRedbull (Original/Sugar Free/Tropical /Watermelon)     7    

Juice : 
Whole Young Coconut, Thailand         8.5
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W IN E

UNDER THE SEA            16
Chili infused blanco tequila, lime, mermaid dust

K I C K A S S    N E G R O N I          17
Del Maguel Vida Mezcal. Campari Carpano
Antica. Ancho Reyes Chili 
 
O L D   S I A M      O L D   S I A M                 22
Batched in House Barrel: Woodinville Rye
Maraschino Cherries. Aromatic Bitters 
24K Gold 

OOLEANG                 15
Espresso Martini Bangkok style 
Nikka vodka, Mr.Black liqueur
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Vegan Fresh Rolls (GS) (Limited)        15.95 

Fresh rice paper roll, tofu, mixed green, bean sprouts, mint, carrot  
and vermicelli noodle. Chili peanut sauce 

 

Samosa (3 pcs)         16.95 
Red Norland potato, caramelized onion, carrot wrapped in pastry skin 
Served with coconut curry sauce  

 

Crispy Egg Rolls      16.95 
Egg rolls skin wrapped glass noodles, carrot, shitake mushroom, 

Black pepper, light soy sauce, served with peanut chili sauce 

 

Farmhouse Wings      19.95 
Crispy organic wings, basil, tamarind pineapple 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 salad,  

dill, lemongrass, SPICY chili lime 
Consuming raw or undercooked seafood may increase your risk of foodborne illness.   

 

“Mieng Kum Kung”       20.95 
Crispy crusted tiger prawns, traditional Thai leafy green wrapped  

with a zesty mixture of lime, ginger, onion, roasted coconut and  

peanuts w/ tamarind sauce  

 

 Crispy Calamari        18.95 
Curry battered Monterrey squid in spicy pepper  

served with cilantro lime dipping 

 

 

 

 
 

 

 
 

 

Choice of Veg/ Tofu    Organic Chicken +3      Prawns +8 
 

Tom Yum MED             19.95 
Spicy and sour soup, cabbage, mushroom, tomato, galangal,  

kaffir lime, onion, and lemongrass 

 
 

 

 

 

 
 

Papaya Salad (GS)     18.95 
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. +$8 for grilled Tiger prawns  

 

 

 

 

 

 

 

 

 
 

Tofu Noodle Soup (GS)         19.95 
Fresh rice noodles, vegetable broth, tofu, Asian broccoli 

carrots, bean sprouts, cilantro, and green onion 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

Crispy Branzino (Limited)      47.95 
Fried whole Branzino served on a hot metal plate;  

with vegetables, cilantro, crispy shallot, and garlic chili lime vinaigrette.  
 

Run Juan Seafood Sizzling (GS Option Available)     36.95  
Assorted Seafood; Calamari, shrimp, scallops, sautéed in homemade 

SPICY curry paste, basil, onion, bell pepper, Krachai, peppercorn,   
kaffir lime leaf, Thai eggplant, Served with white rice 

“Seau Rhong Hai”  38.95 
Grilled Snake River Farm Wagyu flank steak, grilled broccolini, 

house tamarind, and roasted rice sauce. Served with sticky rice 

24 Hours Beef Noodle Soup MED      37.95 
Slow cooked bone-in Beef Short Rib, egg noodles, bone marrow broth, 

broccoli, basil, bean sprouts, cilantro, green onion, and garlic chips 

 
Crab Fried Rice (GS) 39.95 

Jumbo lump crab meat, double eggs, twice cooked rice  

shrimp paste onion, tomato, cilantro, wrapped in lotus leave  

Served with bone broth. Add $2 for SPICY version        

 

Basil Bomb     39.95 

Thai chili basil stir fried with tiger prawn, calamari, scallop, manila clams, 

PEI mussels, minced pork, homemade crispy pork belly, fried egg, 
serve over jasmine rice, Prik Nam Pla. Let’s Bomb! 

 

Whole Lobster Pad Thai     60 
Whole live Maine Lobster with tiger prawns, fresh thin rice noodles,  

cage free egg, bean sprouts, chive, shallot,  

Peanuts, crispy wontons, and Thai seafood sauce 
 (Pad Thai 101: mix raw veg with the noodles and squeeze that lime!) 

 

                                                  Hat Yai Fried Chicken     35.95 
Southern style fried Mary’s chicken, turmeric & herbs, fried shallots, 

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

 

Pineapple Fried Rice (GS Option Available)      40.95 

Assorted Seafood with fresh pineapple, cashew nuts, onion, tomato, 

raisin, scallion, garlic, carrot and egg. Served in fresh whole pineapple  

       

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 

 
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. 

   Corkage fee: $35/bottle (750ML). 2 bottles max/table 
Carry-in dessert fee: $2.5/person 

2 hours per seating as a courtesy to later reservations. 
Not responsible for lost or damaged articles or feelings.  

 

(GS) – Gluten Sensitive 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 

Choice of Veg/ Tofu 

Pork/ Minced Pork/ Chicken +3     Wagyu Beef +8 

Prawns +8      Combination Seafood +12 

Add Fried Egg +3.5 
 

 

Thai Fried Rice (GS Option Available)    18.95 
Cage free egg, onion, tomato, green onion, cilantro 
 

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

 

Pad Pak Ruam- Mit  (GS Option Available)   19.95 
MED Stir-fried mixed vegetables with garlic and sweet radish sauce 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Choice of Veg/ Tofu  

Pork/ Chicken +3      Wagyu Beef +8       

Prawns +8     Combination Seafood +12 
 
 

 

Yellow Curry    19.95 

potato, onion, and crispy shallot                         

Green Curry    19.95 

grilled eggplant, bell pepper, bamboo, basil MED  

 

 

 

 

 
 

SIDE 
Jasmine rice        4  Brown rice 4.95  
Cucumber salad 7  Sticky rice 4.95  
Steamed veg 7  Crispy roti 5.5 
Steamed noodles 7  Fried Egg 4.5 
  
 

 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
  
 
 

 

Kid’s Menu    13 
Under the age of 8 
 

Fried Chicken over Jasmine rice 

Flat Rice Noodle w/ egg and broccoli 

 

Welcome to Very Lao Table style. 
 
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 the states. 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 | San Francisco | Oakland | Portland & Daughter Thai Kitchen 
Michelin's Bib Gourmand 2016, 2017, 2018 and 2019  




	Farmhouse Kitchen Thai Cuisine Weekend Menu by chef Kasem Saengsawang - 336 Water St Oakland, CA 94607 COVID Reopening
	Beverages and wine menu
	Cocktail and Sura menu Dec 19
	Dessert Menu FH Oak Reopening
	After Drinks Menu FH Oak Reopening

