


MODERN THAI. TRADITIONAL FLAVOURS.

Set Basil
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Available Monday to Friday from 11:00-15:00

Set A 10.9

Set B

10.9

Grilled lemongrass chicken
Green papaya salad
Steamed jasmine rice

Set D 12.9

Tom Yum Potaek seafood

Folks drumlets
Steamed jasmine rice

Set Basil

12.9

Grilled lemongrass chicken
Salad mix

[lettuce, grilled broccoli, sweetcorn,
cucumber, tomato and boiled egg]
Soy sesame dressing

Chicken basil stir fry
Fried egg
Steamed jasmine rice

Meatless not available

Set C 10.9
Green chicken curry

Mini street omelette

Steamed jasmine rice

Set Additions

Extra chicken +2
Dessert of the day +5
House Red or White wine +8
Heineken Pint +8
Kirin Pint +9



MODERN THAI. TRADITIONAL FLAVOURS.

About the Chef's Menu

As you browse the menu, look for
bright yellow boxes such as these.
They will guide you to signature
dishes, crafted with bold regional
& experimental flavours with
authentic ingredients, and an
unapologetically Thai spirit.

Welcome to where the good folks
gather and the aroi never stops.

Appetisers

Miang Khum

Sesame Pork Strips

nqttnmﬁmnam‘n

Tenderloin strips marinated in
farm herbs and sesame &
flash-fried for a crisp coating

Matchstick Chicken
Unlnnaa

Fried wing tips marinated in
fish sauce

9.9

9.9

Salt & Chilli
wawsnindaawwun

Trio spice blend of garlic salt,
coriander root & red chillies
Aubergine @

Chicken +1
Calamari +3

12.9

12.9

Prawn Cakes
naaliunv

Lightly battered in gold panko
crumbs with sweet chilli sauce

Fish Cakes

naadudal

Fish patties, red curry paste,
long beans & kaffir lime

10.9

Grilled Gai Yang Chicken 9.9
azlwnlngwayulws

Thigh marinated with garlic,
coriander & white peppercorn

Tom Yum Tenders 9.9
Ininuloasdiven

Fried crunchy chicken strips
dusted with tom yum powder

Fried Mooyor Sausage 12

hqaanan
Thai-Viethamese pork sausage,
lightly battered and pan-fried

Bar Bites
Salt & Chilli Fries@ 10.9
Spring Rolls @ 7.9
Curry Samosa@ 7.9
Tom Yum Fries @ 8.9
Edamame @ 7.9
Chicken Satay 9.9

Prawn Gang Som Curry 18
unvauivlds:zau

Angka prawns in rich tamarind
bouillabaisse with signhature

acacia omelette

Pork Ribs Tom Zaap 15
duuduns:anrysau

Spicy and sour Isaan-style soup

with fall-off-the-bone pork ribs,

fresh herbs & roasted chilli flakes

Aunty’s Chicken Tom Kha 15

dudrlngasaculh
Coconut broth with chicken,
lemongrass, galangal, kaffir

lime and a touch of chilli jam

Tom Yum Potaek [Clear] 12
dugrfzuan

Vegetarian @

Chicken +2
Prawns +3

Tom Yum Namkon [Red] 12
dugudu

Vegetarian @

Chicken +2
Prawns +3

Che¥’s Bites

Mooping Pork Skewers 15

kydvuuao
Milk marinated grilled skewers
with chilli jaew

Crackling Belly 15
Kyawdunaansau

Golden & crisp pork belly with

tender moist meat and chilli jaew

Sai Oua Sausage 15
[EEPTEVETT

Homemade Chiang Mai pork,

farm herbs & chilli sausage

Miang Khum 22

wevimlusiuwisu

Platter of wild betel leave
wraps with eight condiments &
caramelised coconut sauce

Folks Drumlets 9.9
uavlrisaasn

Fried chicken with a crispy coat
tossed in garlic & honey glaze

Tamarind Eggs @ 15
ldanwe

Fried boiled eggs topped with

dried chilli & tamarind glaze

Chicken Tendons 15
13udalninaa

Fried sesame crusted tendons
[seasonal]

Prawn Spring Rolls 15

ydenvnaansauwid

Angka prawn & vegetable rolls
with sweet chilli

Cauliflower ‘'Wings' 10
n:harnannsaulwan
Crispy florets with golden honey soy
and fish sauce glaze

Pork RibSTom zaap
=



Papaya Salad 10.9

duch

Green papaya, tomato, long
beans in house lime dressing
(@ option available upon request

Mango Salad 10.9
gz

Green mango, peanuts & dried
shrimp in house lime dressing

(@ option available upon request

Pomelo & Prawn Salad 15.9

grduladvaouiniy
With prawns, toasted coconut
and betel in roasted chilli jam

dressing
@ option available upon request

Sesame Pork Jar Salad 14.9

gmyuaadeInanwu
Shake your own salad of pork
strips, lettuce & DIY toppings

Soft Shell Crab Salad 16.9

gWiu
Deep fried whole softshell
crab tempura & green mango

Seabass Tempura &

Mango Salad

gwanzwew

Ring of crispy shredded sea-
bass & green mango salad

18.9

P e

Chef's Yum & Tum

Salads in dressing of lime, chilli, sugar, and fish sauce to spice level of choice

YUM Protein rich salad leading with spicy and sour notes

TUM  With added green papaya, pounded, with rounded balanced flavours
Most dressing contains plara, a fermented fish sauce, do let us know if you prefer yours without

Flower Crab Yum/Tum 39
g1/cdwin

Fresh raw flower crab marinated

in caramelised fish sauce

Moo Yor Yum/Tum 25

o o

g1/dnyed

Sliced Vietnamese pork sausages
with your preferred sauce

Prawn Sashimi Yum/Tum 25
L] 4 W W

g1/dnvuna

Fresh raw prawns marinated in
caramelised fish sauce

Scallop Sashimi Yum 28
IEEIUEE]

Japanese scallop sashimi cured in
caramelised fish sauce

Plara Farm Crab Tum 18
o b

dwdars

Papaya salad with fermented

farm crab - a Thai' s go-to

Jungle Bamboo Tum 25
awh

Papaya salad with prawn sashimi,
mooyor sausage, bamboo, jungle

herbs and kanom jean noodles

Add ons

Flower Crab Jih 20

Salmon sashimi udawau 15

Prawn sashimi  fvum 10

Pork collar ABKEW 15

Mooyor sausage Hyga 10

Sweet corn J1lwakiu 5

Salted Egg lifiu 6

Cured Egg Yolk laavihdainiu 2

Kanom Jean yuwdu 3
Sticky Rice duniien 25
Jasmine Rice n 1.5

EgQ Fried / Boiled Tio / Tidiu

Ibérico Pork Collar Yum 28
g1/dnakye

Grilled collar, Bombay onions,

lime & herbs in yum sauce

Seabass Tempura Yum 28
g1/dmnzwaw

Rings of shredded seabass, sweet
corn, green mango in yum sauce

Salmon Sashimi Yum 28
g1/dwsavau

Slices of fresh sashimi, Bombay
onions & lime in yum sauce

Seafood Vermicelli Yum 25
o W U

grjudaunia

Blanched prawns, squid, pork &
vermicelli in lime dressing sans plara

Classic Papaya Tum 18
dilng

Beginner papaya salad with
premium dried shrimps sans plara

Wild Bamboo Herb Salad 15
gunually
Shredded young bamboo shoots

with fresh herbs, ground roasted
rice, chilli & fermented fish sauce

Flower Crab Yu




From the Land

Healthy Larb Salad 14.9

awudawu

Minced chicken or pork tossed in
farm herbs and roasted rice
served with sticky rice & crudités

Trio Pork Platter
nqawama

Pork belly, pork skewers & garlic
pork with sticky rice, fresh veg
and duo chilli dips

Our signature sharing platter for
3 to 4 guests

Pork Collar Larb 20.9
aUAKNEW

Ibérico pork collar with roasted
rice & fresh herbs in larb lime
chilli dressing

Grilled Ibérico Pork Collar 22
AKLE IV

Marinated in coriander roots and
farm herbs with chilli jaew

=== P!

Grife,Pork Collg

Laotian Steak 25
- b Al

1dasavli

Served medium with fresh herbs,
chilli flakes & roasted ground rice

Isan Sausages 15
l&nsan3awu

Homemade sausages of pork,
garlic & fermented jasmine rice

Spatchcock Chicken 25
lndwvanas udiuzvu

Grilled whole chicken served with
sticky rice & tamarind jaew sauce

Half Chicken 15

¥ | Laotidn, Steak

Holy Basil Stir Fry 1.9
wan:ws?

Thailand’s culinary hero of
chillies, garlic and holy basil
Vegan/Vegetarian @

Minced Chicken/Pork +2
Pork Belly/Prawns +5
Street Omelette 9.9
liidenriwan

Classic staple of golden and
crisp omelette with lacy edges

Original @
Minced Chicken/Pork +2
Prawns +5

Jumbo Crab Omelette 19.9
liideadiau

Light & crisp omelette topped
with jumbo crabmeat and
sriracha sauce

N @
qshe@Nu%gir Fry

Salt & Chilli 12.9
wawsninaa

Trio spice blend of garlic salt,
coriander root & red chillies

Aubergine@

Chicken +1
Squid +3
Cashew Nut Stir Fry 1.9

wowaousvAuwIud

Roasted cashew, dried chillies

& capsicum in sticky soy glaze
Tofu

Aubergine

Chicken +2

Black Pepper Stir Fry 15.9
wawsnlnad

House black pepper sauce,
capsicum & spring onions

with chicken or beef




Basil Tray

Holy Basil Stir Fry Tray a:lwsialagay

A signature tray of our boldest basil stir-fry over fluffy rice and golden
sunny side up eggs. Perfect for the table, or the lone wolf with no regrets

Step 1: Chicken or Pork?

Step 2 : Choose spice level

J 4 JBD IAAS A

Step 3 : Choose size

1.6kg tray of rice, 4 sunny
side up and basil stir fry

69

3kg tray of rice, 8 sunny
side up and basil stir fry

Folks Egg Fried Rice
g1walwan

Original

Grilled Chicken
Prawns

Pork Collar/Pork Belly

Jumbo Crab Fried Rice
g1awadnau
Signature egg fried rice with

crabmeat & spring onions

with cucumber and tomato

Pineapple Fried Rice
g1Iwadudtsa
Vegan/Vegetarian
Grilled Chicken

Prawns

Pork Collar/Pork Belly

IMP“HS'R[E Truffle Rice
Jrwanswiwattiaingu
Truffle-infused garlic rice,
served with plant-based

‘meatballs’, roasted broccoli
& cashews

Jasmine Rice

Sticky Rice

19.9

1.9

Tom Yum Tobiko Rice ', 18.9

drwadugiuingln:

Infused with tom yum herbs,
+4 roasted red chilli jam, red
+5 tail prawns and topped with
+5 tobiko

Scallop Truffle Rice

Jrwaonswiwakausaa

Truffle-infused garlic rice,
topped with grilled Hokkaido
scallops and cured egg yolk

Royal Kapi

g1nann:Uasu
Shrimp paste rice served with
+4 a medley of glazed pork belly,

+5 Chinese sausages & mango
+5

18.9
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Chicken Khao Soi

J1sasln

soup in

Noodles

Chiang Mai curry egg noodle
rich coconut broth

with crisp noodle ribbons’

Chinatown Kway Chap
MI8IULE1ISIY

Five spice broth with rolled
rice noodles, pork belly, sliced
pork, viscera, tofu & egg

Pad Mama
wouIL
Mama noodles with cabbage,

kailan, carrots & eggs fried in
house soy seasoning blend

Vegan/Vegetarian
Grilled Chicken
Prawns

Pork Belly/Pork Collar

16

Pad Mama Tobiko Lava

wouuiivinginzaim

Mama noodles, tamarind
prawns - loaded with tobiko

Pad Thai
wolngiwan

Our signature.dish of thin rice
noodles, tamarind sauce,
eggs, beansprouts & peanuts

Vegan/Vegetarian
Chicken

Beef/Prawns

Pork Belly/Pork Collar
Soft Shell Crab
Crabmeat

19.9

-Grilled Chicken

Tom Yum Fire Hotpot 24.9
dudwklalwn:a

Mama noodles, milky red
Tom Yum broth, pork belly,
prawns & poached eggs

Pad See Eiw
wadan

Flat rice noodles wok-fried in
caramelised soy with kai lan,
carrot and egg

Vegan/Vegetarian .

e et
T T -

Prawns e e
Pork Belly/Pork Collar




From the Sea

Japanese Premium Oysters
Sakoshi Bay, Hyogo

Served in classic Thai style with
green chilli salsa, roasted chilli paste / 1

& fried shallots 4 pc 4 a3 ]8
Each piece is 80-100g

8pc/8d 34

KaBUIWSUNSVIASAY 12pc [12d> 48
anuing, Fedln:

Kasuwsuaansawsileuuasvaindszinagdu
1@3SWwsauhdudwWa thiwsniwy ua: Kauldegd
uikundda: 80-100g

Seabass Bouillabaisse 38
dainzwvunvauul:zs:

Fried whole seabass simmered
in a hot & sour seafood broth

@ @ @
Fried Seabass Sashimi
. Fresh seafood sashimi cured in
Fish Sauce sﬁabass 38 caramelised fish sauce paired
dain=wvnaauidal with signature green chilli salsa
Fried whole seabass with e
caramelised fish sauce glaze, Prawn Sashimi 22
mango salad & green salsa avunuwduidan

with seasonal greens

Sweet Chilli Seabass 38

Jan:wvnsauwsnasa
Fried whole sedbass topped
with a sweet glaze from three
chilli blend

i
=

Steamed Seabass

Seabass in Garlic & Lime 38

Janzwvilvuzuid
Steamed in a broth of minced
garlic, chilli & lime

Seabass in Soy & Ginger 38
Jain:wulivdar
Steamed in light soy sauce

with fresh ginger, coriander
and spring onions

Herbs & Chilli Seabass 38

Janzwunanayulws

Fried whole seabass topped
with shredded kaffir leaves,
lemongrass & dried chilli

Scallop Sashimi

g1mauwaddwa

Curried Prawn Stir Fry 19.9
NVWawUN:KS

Wild red-leg sea prawns in

a velvet sauce of egg, curry

powder & warm spices

Claypot King Prawns 24.9
nvaukadu

Baked claypot with glass
noodle & whole aromatics

Grilled Squid 24

Jawingw
Tender pair of longfin squid
in house marinade

Garlic & Lime Squid 26
Jawiindivuzu1

Steamed squid in a broth of
minced garlic, chilli & lime




Curries

Green Curry 15.9
unvidgannulngasiwan

Curry from green chillies,
lemongrass & kaffir lime
simmered in coconut milk

with sweet basil

ﬁ Meatless option available

Chicken

Prawns +3
Roasted Duck § Lychee 15.9

unviwardagwaud
Sweet mild red curry with
pineapple, daubergines &
cherry tomatoes

Crab Yellow Coconut 19.9

yuuduhed

Signature spicy curry with
kanom jean noodles, long
beans, beansprouts & herbs

Beef Massaman
unvuasuwia

Mild coconut curry with slow-
braised brisket, potatoes,
peanuts & warm spices

Prawn Yellow Coconut

unviInvlug=wa

Spicy rich Phuket curry /=
infused with cumin, sweet
Thai basil & wild betel

Chicken Dill Gang Ohm 15

unvaauln

Isan chicken jungle herbs curry
with dill, lemongrass and
roasted rice

Vegetables

15.9

Namya Pa 15

suuduwhedh

Curry of chilli and blended fish
with chicken feet, kanom jean
noodles & farm herbs

Morning Glory Stir Fry # 11.9

wowngulwuov
Flash fried with garlic & chilli
Add Pork belly +5

Morning Glory Sambal 11.9

wawnuUvauua
Flash fried with chef’s
homemade sambal sauce

1.9

Kai Lan Oyster Sauce
AztnwalhJurkae

Sautéed Chinese broccoli
with savoury oyster reduction

Cabbage & Fish Sauce  11.9

n:kadawauidan
Golden cabbage sautéed
with fish sauce & burnt garlic

Vegetable Medley 11.9

wawnsawilas
Broccoli, cauliflower, baby corn,
carrots in garlic & soy

Long Beans & Pork Belly 15.9
Red Curry Stir Fry
wawsnunviIwng1IKyaudu
Pork belly and long beans stir-

fried with red curry paste, chilli
and kaffir lime

Salt Chilli Tofu
IGIEWawSnINaa

Crispy tofu tossed with garlic
salt, coriander root & chillies

12.9

Thai Basil Eggplant with 13.9
Minced Pork

wouzidagnlks:wikydu
Smoky aubergine, minced
pork, and fresh Thai basil
sautéed in a savoury chilli-
garlic sauce




Desserts

Palm Fruit Cake i [o]
Juuama

Soft steamed palm
fruit cake sprinkled
with grated coconut

quio;:q Kueh 10
guuiduaidzKavuzws1?
Soft steamed tapioca

kueh covered with
coconut flakes

Coconut Pudding Cups 10

yuumeuddsacl
Steamed pandan and

coconut kueh, served in Red Rubies fiviiunsau
signhature talai cups

Mango & Coconut
Sticky Rice dwitigauziiov

Pandan Coconut Jelly 10 Coconut Kati Gelato
Jun:Aluloe lasinsun:iinsvinsav
Fresh pandan gelée topped Young coconut gelato, sweet
with velvet coconut cream coconut sticky rice, palm fruit

seeds, peanuts & jackfruit

7.9

Fish Sauce Brownie
US'I‘.IfIﬁWSEIﬂ1S'IlIJa

Double fudge, brownie
with fish sauce caramel
and vanilla gelato

Gei-ato
lasinsuoarld

Classic Vanilla
Young Thai Coconut

Seasonal & Sorbet Flavours
Please ask our team for
today’s selections

Mango Sticky Rice Cake 42
1ndNKtgIVELNIVATULDY
Perfect for any celebration

30 mins waiting time, subject

to availability




Beverages

Spritz

ICED
Lemongrass & Honey 3.9
Lemon & Honey 4.5
Fresh Milk Pink Nom Yen 5.9
Butterfly Pea & Lime 5.9
Fresh Whole Coconut 6.9
Lemongrass & Ginger

Floats

Root Beer Float
coke Float

Diet Coke Float
Sprite Float

Thai Milk Tea Float
Green Milk Tea Float

Orange
Lime
Pineapple
Cranberry
Pink Guava

Lime Soda

Lemongrass Ginger Soda
Lychee Lime Soda
Pineapple Mint Soda
Strawberry Lime Soda

2

Yy

3& ‘Soft Drinks

Coke/ Diet Coke/ Coke Zero

_*Sprite

& "Green Tea

Ginger Soda
Evian Mineral Water

3.5
3.5
3.5
3.5
3.8

Perrier Sparkling Water  4.5/7.9

Tea & Coffee

Thai Milk Tea
Thai Black Tea
Lemon Tea
Green Milk Tea
Fresh Ginger Tea
Teapots

English Breakfast, Earl Grey, Jasmine Green
Peppermint, Camomile

Vietnamese Drip Coffee 5.2
Vietnamese Milk Coffee 5.5

HOT
5.9
5.9
5.9
6.2
5.9
5.9

4.5
4.9

Iced Coffee Series

Espresso Soda

Espresso Tonic

Orange Espresso
Cranberry Espresso
Coconut Water Espresso

5.9
5.9
6.9
6.9
6.9
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LAt URIRIL9N
For our beloved Aunty Nong

Cover Art by Jirapat Tatsanasomboon By N
As one of Thailand’s leading contemporary artists, Jirapat offers commentary on the
interactions between Thai culture and Western influences. This is accomplished through a
combination of traditional Thai iconography of heroes and mythical figures (most of whom are
characters in the Thai national epic the Ramakien, derived from the Hindu Ramayana) and
symbols andtrends of Western high art and popular culture. He seamlessly synergises the
characters with works of Piet Mondrian, Vincent Van Gogh and Edvard Munch.
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WWW.FOLKSCOLLECTIVE.COM

Prices afe exclusive of 10% service charge and prevailing GST. Images are for illustration purposes only.
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