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SET A $10.90 SET B $10.90 SET C $10.90 SETD $12.90

Grilled lemongrass chicken Tom Yam Potaek seafood soup | Green chicken curry Grilled chicken breast, egg,

Green papaya salad Folks drumlets Mini street omelette cauliflower rice, mesclun, A Ce
tomato, pumpkin, cucumber EDELVVEISS

UEGRADE
WIIRBASB IR0 E
&

Steamed jasmine rice Steamed jasmine rice Steamed jasmine rice ebelurs

Soy sesame dressing $57,90

Extra Chicken (+$2)

All sets can be made meatfree.




CHEF'S
SPECIAL

Not applicable for offers,
discounts & promotions

ESTABLISHED 2004

FOLXS COLLRCRIYR

“Where the good folks gather”

Recommended

Vegetarian
option available

BAR BITES

CRACKLING BELLY 10.90
Golden & crisp, served with
chilli jaew.

PORK STRIPS 9.90
Sun dried and fried with garlic
and fish sauce.

MOOPING PORK SKEWERS 15 %
Six grilled skewers & sticky rice.

CHICKEN TENDERS 8.90
Fried battered chicken strips
paired with sweet chilli.

MATCHSTICK CHICKEN 8.90
Fried wing tips marinated in fish
sauce & chilli jaew.

SHOESTRING PURPLE YAM
FRIES 6.90 V
Crispy yam fries. Addictive.

EDAMAME 6.90 V
Poppingly satisfying.

SALT & CHILLI AUBERGINES
CHIPS 10.90 V

SPRING ROLLS 6.90 V
Vegetarian crispy spring rolls
served with sweet chilli dip.

TRUFFLE FRIES 7.90 V

SALT & CHILLI FRIES 10.90 V
Skinny fries loaded with garlic,
chilli and coriander.

SWEET POTATO FRIES 7.90 V
Healthier fries with Sriracha
mayonnaise.

TOFU6.90 V

Lightly fried cubes served with
sweet chilli & crushed peanut.
Toss this in sambal for a fiery
upgrade (+$2).

STICKS & DIPS 9.90 V
Crudites of cucumber, carrots,
capsicum & cherry tomatoes
with house dips.

CAULIFLOWER ‘WINGS’ 7.90 V
Lightly battered and coated
with garlic honey glaze.

APPETIZERS

FOLKS DRUMLETS 8.90
Signature crispy drumlets coated
in garlic honey glaze.

GARDEN ROLL 8.90 V
Lemongrass chicken, tofu or
prawns (+$4) in rice flour rolls &
fresh herbs.

PRAWN CAKES 10.90
Fried minced prawn in panko
with sweet plum dip.

FISH CAKES 8.90
Iconic street side staple served
with sweet chilli & crisp basil.

IBERICO PORK COLLAR 18 %
Marinated in roots and herbs &
grilled till charred perfection.

SALT & CHILI CALAMARI 12.90
Lightly battered & full of flavor.

SALT & CHILLI WINGS 11.90

Fish sauce marinated wings flash
fried with coriander, garlic and
chilli.

LEMONGRASS CHICKEN 8.90
Thigh marinated in coconut milk,
garlic, lemongrass, honey & herbs.

CHICKEN SATAY 8.90
Thigh chunks in house marinade,
served with peanut dip.

PANDAN CHICKEN 10.90

TOFU SATAY 7.90 V
Crispy tofu squares served with
homemade nutty satay sauce.

CURRY SAMOSAS 6.90 V
Crispy vegetarian parcels with
sweet chili.

SEABASS TEMPURA 15.90 %
Fried flaked seabass tempura with
mango salad.

MUSHROOM TEMPURA 6.90 V
Crispy enoki mushroom tempura
served with sweet chilli dip.

SALTED EGG YOLK FISH SKIN 12.90
Tossed with salted egg yolk on a
bed of crisp vermicelli.

TOM YUM POTAEK 10.90 V

Vegetarian | Chicken | Seafood
Clear broth with kaffir lime, lemongrass & chilli.

TOM YUM NAMKON 10.90 V
Vegetarian | Chicken | Seafood
Tom yum with fresh milk and roasted chilli paste.

KWAY CHUP PORK SOUP 12.90
Chef’s signature rich clear peppery pork broth.

SAVORY CHICKEN SOUP 10.90
Broth with ground chicken, glass noodle, wood ear
mushroom and tofu.

LEMONGRASS CHICKEN




PAPAYA SALAD 8.90 V
A true classic Thai salad that packs a punch.

MANGO SALAD 8.90 V

Green mango strips with carrots, peanuts & dried shrimp in
sweet lime dressing.

Highly recommended with SEABASS TEMPURA * (+57).

CHARGRILLED IBERICO PORK COLLAR SALAD 18.90 %
Grilled pork collar with toasted riced and dried chili. Dressed
in a spicy lime dressing.

PORK JAR SALAD 14.90
Shake up your personalised salad of pork strips, fresh leaves
and DIY toppings.

SOFT SHELL CRAB SALAD 14.90
Crunchy whole softshell crab with green mango salad.

POMELO SALAD 12.90 V
Vibrant pomelo, plump prawns, bird-eye chilli & roasted.

HEALTHY CHICKEN LARB SALAD & STICKY RICE 13.90 V
Spicy minced chicken, lots of herbs & toasted rice.

FOLKS FRIED RICE 10.90 V
Vegetarian/Chicken/Pork | Beef/Seafood +2
Smoky wok fried rice with a sunny side up. Vegan available.

JUMBO CRABMEAT FRIED RICE 18.90 %

PINEAPPLE FRIED RICE 10.90 V
Vegetarian/Chicken/Pork | Beef/Seafood +2
Tropical sweetness from pineapple & raisins with chicken floss.

CHINESE OLIVE FRIED RICE 10.90 V
Vegetarian/Chicken | Seafood +2
Chinese olive-infused rice with cashew nuts & shallots.

CHICKEN CAULIFLOWER RICE 12.90 UNDER 400KCAL
Clean eating packed with flavour, served with tender grilled
lemongrass chicken breast, crisp shallots & sesame dressing.

ROYAL KAPI 15 %
Shrimp paste fried rice with condiments of glazed pork belly,
green mango, Chinese sausage & caramelized dried shrimps.

BASIL IBERICO PORK COLLAR RICE 20.90 %
Chargrilled pork collar on top of holy basil & chilli infused rice.

PAD MAMA 10.90 V
Vegetarian/Chicken/Pork | Beef/Seafood +2
Smoky “MAMA” noodles with seasonal vegetables & eggs.

PAD SEE EIW 10.90 V
Vegetarian/Chicken/Pork | Beef/Seafood +2
Wide flat noodles in sweet soy sauce, eggs, kai-lan & carrots.

KWAY CHAP NOODLE SOUP 15 %
Chef’s signature. Wide rolled rice noodles, crispy pork belly,
pork liver, pork intestines, pork kidney, pork lung.

KHAO SOI 14.90 %
Thai laksa of egg noodles, large chicken drumstick in a light
coconut soup topped with crunchy golden noodle “ribbons”.

BANGKOK PORK HO FUN ‘RAD-NA’ 14.90 *
Crispy wide flat noodles, pork and kai-lan in a light fermented
soybean gravy

PAD THAI

SO&SH i RAB 4

PORK JAR . BASIL PORK
SALAD 7> 2 % COLLAR RICE

PAD THAI

PAD THAI 10.90 V
Our signature dish of wok noodles, house tamarind sauce, eggs
and beansprouts with Chinese chive, peanuts & lime.

”One of the best Pad Thai in Singapore!” — many honest shout outs

The Basics 10.90 The Premiums 12.90
Vegetarian Crispy Pork Belly

Chicken Beef

Pork Prawns

The Ultimate 18.90
Softshell crab
& green mango

The Deluxe % 18.90
Jumbo crabmeat
& green mango




STREET OMELETTE 8.90 V
Vegetarian | Chicken/Pork +2 | Prawns +4
Fluffy egg with crisp edges.

JUMBO CRABMEAT OMELETTE 18.90 %

HOLY BASIL STIR FRY 11.90 V
Vegetarian/Chicken/Pork | Beef/Seafood +2
Signature Thai stir-fry of garlic, chilli &
fragrant holy basil.

CASHEW NUT STIR FRY 11.90 V
Vegetarian/Chicken

Fried with dried red chillies, capsicum &
sweet onions.

SALTED EGG YOLK STIR FRY 15.90
Squid/King Prawns

Chinese delicacy with curry leaves and
fresh red chilli.

GARLIC & BLACK PEPPER STIR FRY 12.90
Chicken /Pork

A classic of crisp fried garlic, crushed
black pepper and coriander roots.

SALT & CHILLI 11.90 V
Chicken | Calamari +1 | Soft Shell Crab +5

Lightly battered & full of flavor from
fresh chilli and garlic.

BLACK PEPPER BEEF 14.90
Sliced fillet with crushed black pepper,
capsicum & spring onions.

JUMBO CRABMEAT
YELLOW COCONUT CURRY

BEEF MASSAMAN CURRY

GREEN CURRY 10.90 V

Vegetarian/Chicken | Beef/Prawns +4

A must-have! Coconut based curry from fresh green
chillies with sweet pumpkin cubes.

ROASTED DUCK & LYCHEE RED CURRY 14.90
A sweet & mild curry with pineapple, aubergine &
tomatoes.

CHIANG MAI PORK SHOULDER CURRY 14.90 %
Mild curry of tender pork in rich masala curry lifted
with fresh ginger and garlic pearls.

BEEF MASSAMAN CURRY 14.90 %

Persian inspired nutty mild curry with slow cooked
tender beef brisket & potatoes. Spiced with cumin,
cardamom & cloves.

PRAWN YELLOW COCONUT CURRY 14.90 %

Fragranced with cumin and basil, our spiciest curry
will have you burning for more.

JUMBO CRABMEAT YELLOW COCONUT CURRY
18.90 *

Upgrade to decadent crabmeat perfect for spice
lovers. Served with jean noodles and fresh
vegetables.

MEAT

SPATCHCOCK CHICKEN 24 %
Grilled whole chicken with signature rub.
Served with sticky rice & tamarind jaew.

TRIO PORK PLATTER 28 %

Pork belly, sun dried pork strips & garlic
pork. Served with signature chilli duo dips
& sticky rice.

LAOTIAN STEAK 22 %
Served medium with fresh herbs, chilli
flakes & toasted ground rice. 450g

GRILLED SQUID 20 %
Paired with green chilli salsa.

v



VEGETABLES

SALT & CHILLI EGG TOFU 10.90 V
Soft egg tofu flash fried with aromatic crisp garlic &
chili. Vegan available.

SALT & CHILLI AUBERGINE CHIPS 10.90 V

MORNING GLORY STIR-FRY 10.90 V
Flash fried with fresh garlic & chilli. Add Pork Belly +4

MORNING GLORY SAMBAL 10.90 V
A fiery local twist with fragrant sambal chilli paste.

KAI-LAN 10.90 V
A classic dish in oyster sauce. Add Pork Belly +4

VEGETABLE MEDLEY STIR-FRY 10.90 V
Champignon, broccoli, kai-lan, cauliflower, baby corn
& carrot in garlic & soy.

CLAYPOT KING PRAWNS 23.90
Baked in black peppercorn, glass noodle, coriander & star anise.

STEAMED SQUID/SEABASS WITH GARLIC & LIME 23.90/33.90
Warming and light, packed in flavor with lots of crushed garlic and fresh chili.

STEAMED SEABASS WITH SOY & GINGER 33.90
A taste of home with light soy, julienned ginger & sesame oil.

DEEP FRIED SEABASS WITH MANGO SALAD 33.90
Whole seabass fried until crispy, with zesty green mango salad.

DEEP FRIED SEABASS WITH SWEET CHILLI GLAZE 33.90
Popularly known as “three flavor sauce”, this glaze harmoniously marries
sweet, sour & spicy.

DEEP FRIED HERBS & CHILLI SEABASS 35 %
Whole seabass fried until crispy, with zesty green mango salad.

SEAFOOD

WHOLE COCONUT JELLY 10 V
PANDAN COCONUT MILK JELLY 10 V

MANGO STICKY RICE 7.90 V
Sweet mangoes served with warm coconut glutinous rice and a
sprinkling of toasted sesame seeds.

BROWNIE CHA THAI 6.90 V
Warm chocolate brownie drizzled with Thai tea syrup and served
with vanilla ice cream or Thai milk tea ice cream (+51).

RED RUBY 6.90 V
Water chestnut spheres & jackfruit strips in sweet coconut milk.

ICE CREAM KATI 6.90 V
Coconut ice cream with sweet coconut glutinous rice, toasted
peanuts, palm seeds & jackfruit strips.

CHAFFOGATO 5.90 V
Warm Thai milk tea over vanilla ice cream. Pure indulgence!

Extra vanilla (+52) or coconut ice cream (+53) or red rubies (+52)

LAVA BUNS 2.90 V
Minimum of 3 pieces per order

IMPOSSIBLE

.: IWOSSSIBLE OALJV-\E‘

s i
Condensed Milk
Taro

Thai Tea
Chocolate

Kaya

Durian (seasonal)
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SIGNATURES

FLOWER CRABYUM  SEABASSTEMPURA  BUTTERFLY PEAYUM PRAWN SASHIMI JOY’S KWAY CHAP
35 YUM 25 18 22 15
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YUM & TUM

PRAWN SASHIMI YUM/TUM 25
#n/Ffaunn

TRIO PORK PLATTER 28
dANYA 1 NFdUE

LOTUS ROOT & PRAWN TUM 25 nssuien / ANNTU / nanudan

A luatianean
DUO PORKLOVER 38
TANYARILA

wytle 12 130 / pavysna

SAUSAGE YUM/TUM 22
#n/smyaa
+ SALTED EGG/ l4iAx 6

SEA SNAIL TUM 25

R DUOPOR“
SALMON SASHIMI YUM 25

suganaulansi

+TOBIKO/ ldlniilng 5

IBERICO PORK COLLARYUM 25
gAanYEa

FERMENTED CRAB TUM 18
siansn

CLASSIC PAPAYA TUM 18
mlng

+ SALTED EGG/ l4LAu 6

Lﬁ&l flaufia +10 dnalnn +5

wyaa +10 AUNAY +3




ABASS BOUILLABIASSE

THE SOUTH

SEABASS BOUILLABAISSE 35
uiledzilanzwa

PRAWN ACACIA 15
BOUILLABAISSE
wnedunsligzan

RIBS & SATO CURRY 15

LNNARTIASIRRUAL AR

SEA SNAIL YELLOW CURRY 15
WAYAIUDELUN
YELLOW CRAB CURRY 18.90
AuNIUUNENY

BANGKOK FAVS

TOM ZAAP RIBS 12 TOM ZAAP RIBS
ANWTLNTEANUYEDY

SPATCHCOCK CHICKEN 24

lAgnednawmiien

LARB MEATBALLS 15

AN

PORK JAR SALAD 14.90

UNARNEU

LAOTIAN STEAK [450g] 22

i@asasli

GRILLED IBERICO PORK 18

COLLAR
AauyE9aLLsla

PORK & BAMBOO PARCEL 10
uanuilaliuysugdy

CHICKEN BREAST NAMYA 15 GREEN CURRY OMELETTE 15

CURRY BOMB

aunauiienantn HAwNaAganINuvalingia
BANGKOK BALLS 15 MACKEREL CHILLI SIP SET 15
anduilalsziin mihwindanduvidiAnaa

SALTED FISH & KALE RICE
d1ainAzENlaAN

15 SEABASS & FISH SAUCE GLAZE 35
darnzwananuidan

WING BEAN PRAWN SALAD
gnanlusIunean

18 GRILLED SQUID
dausingnag

SEHICKEN BREAST NAMYA CURRY

DESSERT

KATI ICE CREAM BUN 10
auntlslanasunzinsansag

LAVA BUNS 2.90 (Min 3 pieces)
aunilsldanan (Min 3 Fu)

* yuam e Fanlnuanm
HOMEMADE TAPIOCA KUEH 10 * Han * N
AuNAUAIUzUAINENE7 * alna © wiFeu

| e




BEVERAGES

COFFEE

Vietnamese Drip Coffee
Without milk

THAI TEAS
Thai Black Tea

Thai Milk Tea
Thai Green Milk Tea

ICED

5.50
5.20

3.90
4.50
4.80

HOT

4.90
4.50

4.90
5.90
6.20

TEAPOTS 5.90/pot

English Breakfast

Earl Grey

Jasmine Green

Berry Sensation

Rose & French Vanilla
Ceylon Spiced Chai

Perfect Ceylon

Peppermint & English Toffee

HOUSE BEVERAGES

Lemongrass Honey
Lemon Tea

Lemon Honey

Butterfly Pea & Lime
Lime Soda

Lemongrass Ginger Soda
Lychee & Lime Soda
Pineapple & Mint Soda
Ginger Tea

3.90
4.00
4.50
5.90
4.90
5.90
5.90
5.90

HOT
5.90

5.90
5.90

5.90

JUICES

Fresh Coconut
Orange

Lime
Cranberry
Pink Guava

FLOATS
Root Beer / Coke Float

Diet Coke / Sprite Float
Thai Milk Tea Float

6.90
4.90
4.90
4.90
4.90

4.90

5.90

SOFT DRINKS

Coke/ Diet Coke
Sprite

Green Tea
Bottled Water
Sparkling Water
Soda Water
Tonic Water

Red Bull Energy
Drink

Ginger Ale

3.50
3.50
3.50
2.80
4.50
3.50
3.50
3.50

3.50



S CRAFT
FOLKS HOUSE

coLLECTIVE POURS

! @ EXCEPTIONAL.
N( \V AFFORDABLE.
SUSTAINABLE.

DRAUGHT BEERS

ALL DAY JuG TOWER
PROMO 1.5L 3L
SG BLONDE ALE 11 62
BELGIAN WIT 11 62
SUMMER IPA 11 62
CLASSICS
GUINNESS 8.5
TIGER 8.5 25 52
HEINNEKEN 8.5 25 52

BOTTLED BEERS

BTL BUCKET OF 5
CRAFT
GREEN DEVIL IPA 15 60
SPITFIRE 12 60
OLD SPECKLED HEN 13 60
CLASSICS
TIGER 7.2 29
HEINNEKEN 8.2 29
EDELWEISS 8.9 39
CHANG 7.2 29
KIRIN 10.2
KILKENNY 12.2
CIDERS
SHEPPY'S SOMERSET CIDER 15 60
SHEPPY'S VINTAGE CIDER 15 60
WESTONS VINTAGE CIDER 16 60

v i ‘ 9.90/GLS
& MERLOT + SAUVIGNON 48 /BTL
& SHIRAZ BLANC

SPIRITS

FREE MIXERS

25ML BTL
VODKA
TRIED & TRUE VODKA €COSPIRITS 8 140
BELVEDERE VODKA 12 140
GREY GOOSE 12 140
GIN
WIDGES GIN € 8 140
HENDRICK’S GIN 12 159
BOMBAY SAPPHIRE 12 140
TANQUERAY 10 12 140
TEQUILA
ARQUITECTO BLANCO ECOSPIRITS 10 140
DON JULIO BLANCO 14 140
DON JULIO ANEJO ANY € 14 140
PATRON XO CAFE FOR 70 14 140
PATRON AREJO 14 180
RUM
PLANTATION 3 STARS € 8 140
PLANTATION DARK E€COSPIRITS 8 140
PLANTATION PINEAPPLE € 12 160
CAPTAIN MORGAN SPICED 8 140
BOURBON
JIM BEAM 10 145
WHISKY
SUNTORY 10 129
JOHNNIE WALKER BLACK 12 140
JACK DANIELS 12 140
MACALLAN 12 12 195
SHERRY OAK/DOUBLE CASK/TRIPLE CASK
JAMESON 14 140
MARTELL VSOP 180
CHIVAS 12 140
CHIVAS 18 195
GLENLIVIT 18 240
GLENFIDDICH 12 150
GLENFIDDICH 15 180
GLENFIDDICH 18 200




PINEAPPI‘E SUNRISE 18 JAGERSHOT 12 ABSINTHE 15
Plantation Pineapple Rum, Grenadine, Soda
JAGERBOMB 15 B-51 (FRANGELICO) 12
CH"'I CUP 15 SAMBUCA 12 B-52 12
Arquitecto Tequila, Lemongrass, Chili, Lime, Coriander
BAILEYS 12 B-53 (SAMBUCA) 12
FOLKS SMASH 15 KAHLUA 12 B-54 (TEQUILA) 12
Whiskey, Lime, Orange, Syrup, Biters [
SOM YUD 15 ANY 6 FOR 60
Pimm’s, Widges Gin, Lemonade, Ginger Ale,
Pineapple, Cucumber, Lychee ANY 10 FOR 90
K | COCKTAIL JUGS
=7
‘ PINEAPPLE SUNRISE 49
Plantation Pineapple Rum, Grenadine, Soda
PIMM’S JUG 45
Pimm’s, Lemonade, Fresh Fruits
DAIQUIRI 45
Plantation 3 Stars Rum, Lime, Soda
LYCHEE LIME 45
Tried & True Vodka, Lychee, Lime, Soda
BLUE GIN 45
Widges Gin, Blue Curacao, Lemon, Lime Soda

CHILLI CUP

CLASSIC MARTINI 15

LYCHEE MARTINI 15

APPLE MARTINI 15

COSMOPOLITAN 15

MOJITO 15

MARGARITA 15 . o
NEGRONI 15 \ /
BIJOU 15 '
BOULEVARDIER 15

MOSCOW MULE 15

LONG ISLAND ICED TEA 15

SUPER LONG ICED TEA 25
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