
EXTRA Fried egg +3      Tofu +5       Crispy chicken +5  

#2 Jaew

#4 Thai Chili Oil

#1 Seafood

#3 Prik Nam Pla

$2

$2

 $2

$2

#5 Sweet Soy

#7 Khao Man Gai

#6 Sweet Chili

$1

$1

$1

All our dipping sauces 
are made fresh daily 
with local ingredients

Dipping Sauce

Umami

Spicy

Sweet

Salty

Sour

@henfolks

Thaistick 
3 pcs Fried fish balls on a stick 
served with sweet chili sauce




Spicy Wings 
6 pcs of chicken wings tossed in       
a spicy Larb powder
 


Roti Khao Soi 
(Roti w/ Curry Dip) 2 pcs of Roti 
served with a coconut curry
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Spring roll 
3 pcs Crispy rolls filled with vegetables

served with sweet chili sauce




Crab Rangoon 
5 pcs Crispy wontons filled with crab meat

and cream cheese




Som Tum 
Green papaya and carrot mixed with lime juice, chili 
peanuts, tomato, and fish sauce
 


Som Tum Pala 
Green papaya and carrot mixed with lime juice, chili 
peanuts, tomato, fish sauce, and Fermented Fish

Small Plates

Tom Yum 
Lemongrass, kaffir lime leaves 
galangal, chili, lime and mushroom




Tom Kha 
Coconut milk, galangal,  
lemongrass, lime and mushroom

Hot Basil  
Thai basil, mushroom, chili, 

garlic, fish sauce and lime
 


Daikon Soup 
Chicken broth with slow 
simmered daikon
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Soup Our soups contain no meat

Dessert

Corndog cheese w/ Thai tea ice cream  12

Mango Sticky Rice 9

Thai Toast w/ Condense milk 7

14.95

Fried jasmine rice with egg, Chinese broccoli and carrot 
topped with crispy chicken, seasoned with chili oil


Khao Pad

15.95

Thai basil stir-fried with crispy chicken, Thai chili, and garlic, 
served with jasmine rice and Thai fried egg


Krapow Gai Krob

13.95

Aromatic ginger rice with your choice of chicken

Served with signature sauces and Daikon soup

T he Original - poached

The Crispy - fried

T he Mix +$1 - poached and fried

The Heat +$2 - spicy fried 

Khao Man Gai

17.95

Dried red bird’s eye chilli curry paste with coconut milk base 
with pumpkin, bell peppers and Thai basil served with 
jasmine rice topped with grilled chicken


Red Curry

16.95

Mild and fragrant curry with turmeric, vegetables, pumpkin 
and coconut milk served with jasmine rice topped with 
grilled chicken


Yellow Curry

15.95

Pan-fried garlic sauce with fried popcorn chicken topped 
with fried garlic served with jasmine rice and Thai fried egg


Garlic

18.95

Crispy chicken with Somtum (Spicy green papaya salad 
(Somtum), dried shrimp, peanuts, lime, and chili) served 
with sticky rice and house-made tamarind sauce


Isan Prime

18.95

Stir-fried Chinese broccoli with crispy chicken, garlic and 
house sauce served with jasmine rice


KanaGai Krob

MAIN DISHES

16.95

Egg noodles in yellow curry with poached bone-in chicken 
crispy noodles, pickled green mustard, cilantro, lime, red 
onion, and a drizzle of roasted chili oil 


Khao Soi

17.95

Udon stir-fried house-made chili jam with crispy chicken, 
cashew nut, bell peppers, onions, and dried chili


Udon Cashew Nut 

17.95

Thin rice noodles stir-fried with tamarind sauce, egg, tofu

chives, bean sprouts, and peanuts topped with crispy chicken


Pad Thai

18.95

Wide rice noodles stir-fried with egg, Chinese broccoli 
carrot and sweet soy sauce topped with crispy chicken

Pad See Ew

C onsuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness. Please inform 
us if anyone in your party has any allergies.

Chicken may appear slightly pink but is fully cooked and safe to eat.

18% gratuity is automatically added to parties of six or more.

NOODLE

menu

Any main or noodle dish can be made      Spicy.        Vegetarian and       Vegan options are available. 

Thailand’s most iconic dishes, crafted with authentic, traditional techniques

Halal-certified chicken is also available upon request.  


