SINGAPORE’S FIRST WOODFIRE
THAI CONCEPT

FI WOODFIRE THAI

1 Scotts Road #03-14 Shaw Centre $S228208
@fi.woodfire | fi-woodfire.com



Prawn Cake

Crispy Golden Prawn Cake,
Sweet Chilli Dip




APPETISER

Handmade Prawn Cake naaiudv ¥
Crispy Golden Prawn Cake, Sweet Chilli Dip

Crispy Chicken Rib giasvldnoansou ¥
Crunchy Thai-Marinated Chicken Ribs, Sriracha Chilli Dip

Watermelon with Fish Floss uavlukdiaiusv

Chilled Watermelon, Tom Yum Fish Floss

Morning Glory Tempura wadoasau (v)

Crispy Morning Glory, Housemade Tom Yum Seasoning

Son-in-Law Egg (3 pc) wanwe

Fried Hard Boiled Egg, Strawberry Tamarind Glaze, Crispy Shallot

SOUP

Tom Yum dusn (n:1a K39 1a)
(Seafood/Mushroom)/(Clear/Creamy)

Tiger Prawn, Mussel, Squid, Straw Mushroom, Cherry Tomato, Chilli Padi,
Kaffir Lime Leaf, Lime, Coriander

Spicy Level: & /b6 /666

Coconut Chicken Soup duld v:wéndikou

Fresh Boneless Chicken Leg, Assorted Mushroom, Egg, Tofu, Coriander,
Coconut Chicken Broth
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(V) vegetarian
(V/O) vegetarian option available




Son-in-Law Egg (3 pc)
luanwe

Fried Hard Boiled Egg,
Strawberry Tamarind Glaze,
Crispy Shallot
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Watermelon with Fish Floss

wavluktivaiuko

Chilled Watermelon,
Tom Yum Fish Floss



Papaya Som Tum
“dudlng.

Shredded Papaya, Cherry Tomato, Long Bean,
Dried Shrimp, Chilli Padi, Roasted Crushed

\Peanut, Garlic, Lime, Fish Sauce “ m .
\ﬁ)icy Level :

No Spicy / &/ 6/ H 06




SALAD

Papaya Som Tum auéilne ¥¢ o) 14

Shredded Papaya, Cherry Tomato, Long Bean, Dried Shrimp,
Chilli Padi, Roasted Crushed Peanut, Garlic, Lime, Fish Sauce
Spicy Level : NoSpicy | & /66 /| 666

Charred Corn Som Tum duddniwasgo v (o) 14
Char-grilled Sweet Corn, Cherry Tomato, Long Bean, Dried Shrimp,

Chilli Padi, Roasted Crushed Peanut, Garlic, Lime, Fish Sauce

Spicy Level : NoSpicy | & /66 /| 666

Tofu Pomelo Salad sauleauidi v 16

Crispy Tofu, Pomelo, Pomegranate Pulp, Cherry Tomato, Roasted
Crushed Peanut, Roasted Shredded Coconut, Lime
Spicy Level : NoSpicy [ & /6 [ 666

Grilled Green Mango Salad sw:usvew o) 14
Char-grilled Green Mango, Cherry Tomato, Long Bean, Dried Shrimp,

Chilli Padi, Roasted Crushed Peanut, Garlic, Lime, Fish Sauce

Spicy Level : NoSpicy | &/ 6/ 666

Spiced Pork Jowl Laab awuduky 18
Crilled Pork Jowl, Cherry Tomato, Mint Leaf, Onion, Coriander,

Roasted Crushed Peanut, Chilli Flake, Lime, Thai Chilli Paste

Spicy Level : NoSpicy | & /&6 [ 66

S,A( recommended

fi.woodfire
@ (V) vegetarian

fi-woodfire.com
(V/O) vegetarian option available




Charred Corn Snm Tum

aumzm[wnsn\)

Char-grilled Sweé
Long Bean, Dried Shrimp
Crushed Peanut, Garlic, L



Straight From The

WOODFIRE
UVEN

Crilled over lychee wood in our 450°C wood fire oven,
each dish carries a delicate smoky aroma.



Signature "Moo Ping" Rib

glasvkyaSonlv dudiksulw

Charred Premium Pork Rib, Char-Crilled
Sticky Rice Cake with Coconut Sugar Glaze,
Nam Jim Jaew




Roasted GG™ I:WUlet
Chicken Liver J '
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Organlc GG’”" French PoL
for its firmer



STRAIGHT FROM THE

WOODFIRE OVEN

Grilled over lychee wood in our 450°C wood fire oven, each dish carries a delicate smoky aroma.

Signature "Moo Ping" Rib &lasvkyqsaaiv dudiksulw (500 asu wiauns:qn) T 48

(5009 Bone-in)
Charred Premium Pork Rib, Char-GCrilled Sticky Rice Cake
with Coconut Sugar Glaze, Nam Jim Jaew

French Poulet [Half) tdgw seadhduussauduls Y

Roasted GG™ French Poulet, Housemade Chicken Liver Jaew

GG French Poulet - Originating from Sabres, France, the GG™ French
Poulet is renouned for its richer taste and tender bite.

Iberico Pork Abanico [1B0g) dokyTowasTaso (180 asu)
Crilled Iberico Pork Rib Cap, Nam Jim Jaew

Iberico Pork Abanico - Iberico Pork is known for its high oleic acid content, which
contributes to the unique tenderness, juiciness, and rich flavours.

32

32

Basil Minced Pork on Charred Eggplant suduion:wsisiauzidagnagw 18

Basil Minced Pork, Char-grilled Eggplant, Basil Crisp
Spicy Level: & /b /606

Thoi-Spiced Maitake #aluaazgw (v)
Crilled Maitake Mushroom, Pomegranate Pulp,
Roasted Shredded Coconut

Morning Glory sagoiwuaveu (V)
Wok-Charred Morning Glory, Garlic, Mae Krua Oyster Sauce

Bananao Leaf Seafood Otah kakuan:ia autuaaw
Shrimp, Mussel, Squid, Fish Paste, Coconut Glaze

Fragrant Garlic Prawn dvas:iisu Y
Crilled Tiger Prawn, Crispy Garlic, Thai Chilli Paste

Thai-Spiced Octopus Leq susauawiagw

Char-grilled Thai-Spiced Octopus Leg, Charred Carrot Purree,
Tamarind Chimichurri Sauce

Seabass Fillet uvain:woviagw
Grilled Seabass Fillet, Tomato Tom Yum Glaze, Burnt Lime,
Green Chilli Lime Sauce

Australian Striploin [220g) doaasuassussatasides v
Australian Grain-Fed Striploin, Tamarind Basil Dip, Nam Jim Jaew

Doneness is based on Chef’s recommendation.
Please let us know if you have a preferred doneness.

A4/A5 Wagyu Striploin [180g) &osvassw A4 (180 asu) 35

Crilled Japanese A4/A5 Wagyu, Tom Yum Salt, Nam Jim Jaew

Doneness is based on Chef’s recommendation.
Please let us know if you have a preferred doneness.
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S,A( recommended
(V) vegetarian
(V/O) vegetarian option available




Thai-Spiced Ell:itupus Leg

kudauakiingiv §r #

Char-grilled Thai-Spiced Octopus Leg,
Charred Carrot Purree, Tamarind
Chimichurri Sauce

Fragrant Garlic Prawn
AvAas:Ingy
Crilled Tiger Prawn, Crispy Garlic,

, Thai Chilli Paste

Seabass Fillet

Jaiazwou1dea1v

Crilled Seabass Fﬁl’ét, Tgmato Tom Yum
{ Glaze, Burnt Lime, Green Chilli Lime Sauce
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FROM THE WOK <

Pad Thai (seafood/Chicken/Mushroom) #ialng (Tn, n:1a KSa 1KQ) 14

(Shrimp, Squid)/(Marinated Chicken Chuck)/(Mixed Mushroom), Sunny
Side-Up, Crispy Tofu, Bean Sprout, Chive, Wok-Fried Rice Noodle, Crushed
Peanut, Chilli Padi, Lime

Pineapple Rice Stack dowaduu:sagunin ¥ 24

Shrimp, lkura, Tobiko, Pineapple, Cashew Nut, Crispy Egg, Spicy Chicken
Floss, Laksa Leaf Tempura, Thai Jasmine Rice

Drunken Noodles wadwinaa 14

Shrimp, Squid, Straw Mushroom, Sunny Side-Up, Baby Corn, Long Bean, Basil,
Chilli Padi, Garlic, Wok-Fried Rice Noodle, Savoury Soy Sauce

Spicy Level: NoSpicy | & /66 /666

Roasted Duck Green Curry wavigsskouidago 24

Roasted Duck, Eggplant, Lady’s Finger, Turkey Berry, Thai Basil, Cherry Tomato,
Basil Crisp, Dried Chilli

Spicy Level: & /66 /bbb

ADD-ON SIDES : Sunny Side-Up a1

Thai Jasmine Rice u1kouu:a
Sticky Rice Coke [2pc] dowkdesiu

DESSERT

Mango & Butterfly Pea Sticky Rice dwowisov=ion ¥ 14

Fresh Mango, Butterfly Pea Glutinous Rice, Coconut Cream

g

Red Ruby ruruasaun:naaloansuu:wsin 12

Water Chestnut, Sago, Strawberry, Jackfruit, Chia Seed,
Coconut Flesh, Coconut Gelato

Sweet Tapioca suidoulonnsuu:wiin 12

Steamed Sweet Tapioca, Coconut Gelato, Coconut Broth

‘,ﬁ( recommended

fi.woodfire
@ (V) vegetarian

fi-woodfire.com
(V/O) vegetarian option available




Drunken Noodles

Wwadwin:zla

Shrimp, Squid, Straw Mushroom, Sunny Side-Up,

Baby Corn, Long Bean, Basil, Chilli Padi, Garlic,
Wok-Fried Rice Noodle, Savoury Soy Sauce

Spicy Level : No Spicy / {+/ /

Pad Thai ([Seafood])

walng (n:1a)

Shrimp, Squid, Sunny Side-Up, Crispy
Tofu, Bean Sprout, Chive, Wok-Fried
Rice Noodle, Crushed Peanut, Chilli
Padi, Lime

e s R M
tneapple Rice Stack

nWadudzsaguniw

Shrimp, lkura, Tobiko, Pineapple, Cashew Nut,
Crispy Egg, Spicy Chicken Floss, Laksa Leaf
Tempura, Thai Jasmine Rice =



Sweet Tapioca

vusouloAnsuu:zwsd

Steamed Sweet Tapioca,
Coconut Gelato, Coconut Broth

Red Ruby

Aunuasaua:naaloAnsSuNzWS1D

Water Chestnut, Sago, Strawberry,
Jackfruit, Chia Seed, Coconut
Flesh, Coconut Gelato

Mango & Butterfly Pea
Sticky Rice

U1K gdUzUIL

Fresh Mango, Butterfly Pea
Glutinous Rice, Coconut Cream



LUNGH SPECIALS

Smoked Coconut Chicken 12
Rice Bowl ki Takinn:agw

Grilled Chicken Leg, Stir-Fried Cabbage, Sunny Side-Up,
Thai Jasmine Rice

Laksa Siam suusudhennzin:a 16

Crab Meat, Prawn, Squid, Boiled Egg, Long Bean, Cabbage, Bean Sprout,
Cucumber, Thai Laksa Gravy, Thick Rice Noodle

Spicy Level: & /b6 /bbb

Prawn Claypot Glass Noodles aujuidu (Av 3o 1Ra) o) 18

Tiger Prawn, Streaky Bacon, Mushroom, Garlic, Ginger, Coriander,
Spring Onion, Glass Noodle

Pad Thai (seafood/Chicken/Mushroom) sialne (Ta, n=la KSa LKQ) 12

(Shrimp, Squid)/(Marinated Chicken)/(Mixed Mushroom), Sunny Side-Up,
Crispy Tofu, Bean Sprout, Chive, Wok-Fried Rice Noodle, Crushed Peanut,
Chilli Padi, Lime

Creamy Tom Yum Mussel dugisosuuavg 16

Local Mussel, Tom Yum Coconut Gravy, Crispy Finger Toast
Spicy Level: & /66 /66b

Green Curry Braised Beef Rice uwavigookonudosuviniiuyy 16

Green Curry-Braised Beef, Creamy Omelette, Cherry Tomato, Lady's Finger,
Eggplant, Turkey Berry, Thai Basil, Basil Crisp, Chilli Padi

Spicy Level: & /66 /606

@fi.woodfire ‘/ﬁ? recommended

fi-woodfire.com (V) vegetarian
(V/O) vegetarian option available







Beer

Thai Craft Rice Lager (Award Winning Thai Craft Beer) abv 4.7% 13
Thai Craft Pale Ale (Award Winning Thai Craft Beer) abv 4.7% 13
Chiong Mai Blossom Weizen abv 5.0% 15
Wine

glass bottle
Sparkling Wine
Pizzolato, Spumante Prosecco Brut (Italy) abv 11.0% = 78
White Wine
Dbiz, Pinot Grigio (Italy) abv 13.0% - 68
Ara Single Estate Sauvignon Blanc (New Zealand) abv 12.5% 15 78
Clement & Florian Berthier, abv 13.0% = 88
Coteaux du Giennois Savignon Blanc (France)
Charly Nicole, Chablis per Asperia (France) abv 12.5% - 98
Red Wine
Podere Edoardo, Chianti (Italy) abv 13.0% 15 78
Dimonique Portet, abv 13.0% - 88
Fontaine Cabernet Sauvignon (Australia)
Artuke, Rioja (Spain) abv 13.5% - 88
Lappel des Sereines, Shiraz (France) abv 12.5% = 88
Chateu Barrail Saint Andre abv 14.0% 2 108
Saint Emilion Grande Cru (France)
Tommasi, abv 15.0% - 148

Amorone della Valpolicella Classico (Italy)

©@fi.woodfire
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please ask a member of
the team for recommendations.




Refreshments s
and tropical coolers

Crysanthemum Slushie ¥ 8
Chrysanthemum Flowers, Rock Sugar, Pandan Leaves, Gardenia Fruit

Fresh Ginger Lemongrass [Hot/lced] ¢

Honey Lemon Fizz <

Honey, Singha Soda Water, Fresh Lemon Juice

Lychee Strawberry Spritz 8
Lychee Fruit, Strawberry Purée, Lychee Syrup, Soda Water

Fresh Juice of the DI:IIJ (Please ask a member of the team for today’s options) b
Thai Ice Milk Tea Y% B
Thai Coffee [Hot/Iced)

Thai lce Lemon Tea b
Fresh Coconut with Matcha Cream % 10
Iced Matcha Thai Tea B
Thai Tea, Condensed Milk, Evaporated Milk, Matcha Cream

Iced Thai Dirty Matcha B
Thai Coffee, Condensed Milk, Evaporated Milk, Matcha Cream

Fresh Coconut 8
San Pelligrino (500ml) 8
Acqua Panna [(500ml) 8
Coke [Thai Bottle) 5
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Signature
Cocktails

Saboai Aperol Siam Spritz Mango Caliente Sowasdee Sling
Mekong Rum, Lemon, Gin, Aperol, Lime Juice, Tequila, Mango, Lime, Vodka, Cherry Brandly,
Simple Syrup, Basil Leaf Simple Syrup, Soda Agave, Chilli Padli Angustura Bitter, Pineapple
Juice, Lychee Syrup, Soda
20 20 20 20

o
% SERVES 3

Cofe Pandan Royole  Coconut Bourbon Bliss ~ Tom Yum Mule White/Red Sangria
Vodka, Thai Coffee, Kahlua, Roasted Cocunut Bourbon, Gin, Ginger, Chilli Paste, White Wine, Gin, Basil,
Pandan Syrup Malibu, Angustura Bitter Lemongrass; Kaffir Leaf, Orange Juice, Soda
Ginger Beer
yAL yAL 20 Ja
©@fi.woodfire

fi-woodfire.com



HOppy
HOou

Tom Yum Mule

Gin, Ginger, Chilli Paste,
Lemongrass, Kaffir Leaf,
Ginger Beer

12

Sabai

Mekong Rum,
Lemon, Simple
Syrup, Basil Leaf

12

White/Red Sangria

White Wine, Gin, Basil,
Orange Juice, Soda

22

Sawasdee Sling

Vodka, Cherry Brandy,
Angustura Bitter,
Pineapple Juice, Lychee
Syrup, Soda

12
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