SINGAPORE'S FIRST WOODFIRE
THAI CONCEPT

FI WOODFIRE THAI

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



Handmade
Prawn Cake
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APPETISER

Handmade Prawn Cake nosauuav v
Crispy Golden Prawn Cake, Sweet Chilli Dip

Crispy Chicken Rib siasvldnaansou ¢

Crunchy Thai-Marinated Chicken Ribs, Sriracha Chilli Dip

Watermelon with Fish Floss uavtusdauio

Chilled Watermelon, Tom Yum Fish Floss

Morning Glory Tempura sadgvasau (v)

Crispy Morning Glory, Housemade Tom Yum Seasoning

Son-in-Law Egg (3 pc) wWanws

Fried Hard Boiled Egg, Strawberry Tamarind Glaze, Crispy Shallot

SOUP

Tom YUM éué (n:1a k3o 1Ra)
(Seafood/Mushroom)/(Clear/Creamy)

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

Spicy Level: & /b6 /b66

Coconut Chicken Soup éuts u:wénidmkou

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




Son-in-Law Egg (3 pc)

lWanwse

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

wavlukdivaiuko

Chilled Watermelon,
Tom Yum Fish Floss



Papaya Som Tum
dudnlng.

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

\Peanut, Garlic, Lime, Fish Sauce “ w .
\§picy Level :

No Spicy / &/ b/ H 0O



SALAD

Papaya Som Tum 3udilne ¥¢ (vo)

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 3uddniwagw v o)

Char-grilled Sweet Corn, Cherry Tomato, Long Bean, Dried Shrimp,
Chilli Padi, Roasted Crushed Peanut, Garlic, Lime, Fish Sauce

Spicy Level : NoSpicy | & /&6 /66 H

Tofu Pomelo Salad s aulosuidi v

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

Grilled Green Mango Salad sw:isvsw o)

Char-grilled Green Mango, Cherry Tomato, Long Bean, Dried Shrimp,
Chilli Padi, Roasted Crushed Peanut, Garlic, Lime, Fish Sauce
Spicy Level : NoSpicy | & /&6 /&b

Spiced Pork Jowl Laab awuduky

Grilled Pork Jowl, Cherry Tomato, Mint Leaf, Onion, Coriander,
Roasted Crushed Peanut, Chilli Flake, Lime, Thai Chilli Paste

Spicy Level: NoSpicy | &/ 66/ 666
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S,/:? recommended
(V) vegetarian
(V/O) vegetarian option available







Straight From The

,» \WOODFIRE
L  OVEN °

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



Signature "Moo Ping" Rib

glasvkyadanlv dudiksulw

Charred Premium Pork Rib, Char-Grilled
Sticky Rice Cake with Coconut Sugar Glaze,
Nam Jim Jaew
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[Aagv saaurduuodAaudula
Roasted GG™ French Poulet, HOUS
Chicken LL\_(er Jaew ’

for its firmer texture and fuller flavour.
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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 glasvkyaSoAUv dudiksuTw (500 Asu wiauns:qn) Y 48

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

French Poulet (Half) tdgw seaisuussrduduld Yy

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 (180g) doxulowaslagw (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 sysusan:wsisiausigosndein 18

Basil Minced Pork, Char-grilled Eggplant, Basil Crisp
Spicy Level: & /6 /606

Thai-Spiced Maitake #aluaazgw (V)
Crilled Maitake Mushroom, Pomegranate Pulp,
Roasted Shredded Coconut

Morning Glory aagoiwuavau (v)
Wok-Charred Morning Glory, Garlic, Mae Krua Oyster Sauce

Banana Leaf Seafood Otah kokuan:ia autuaaw
Shrimp, Mussel, Squid, Fish Paste, Coconut Glaze

Fragrant Garlic Prawn #vas:iien vy
Grilled Tiger Prawn, Crispy Garlic, Thai Chilli Paste

Thai-Spiced Octopus Leg ku>auaikiingw

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

Seabass Fillet vaia:wovnéo
Grilled Seabass Fillet, Tomato Tom Yum Glaze, Burnt Lime,
Green Chilli Lime Sauce

Australian Striploin (2209) éoansuassisaaiasidag o 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 (1809) 6iomasgw A4 (180 asu) 7
Grilled 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.

@fi.woodfire
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98/168

* recommended
(V) vegetarian
(V/O) vegetarian option available




Thai-Spiced chopus Leg

kusauakiingv m

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

Fragrant Garlic Prawn

AvAs:liguy
Grilled Tiger Prawn, Crispy Garlic,
Thai Chilli Paste

Seabass Fillet =

Jainzwou1dg1v
Grilled Seabass'FTlIet,,n Tomato Tom Yum
Glaze, Burnt Lime, Qr'een Chilli Lime Sauce T ’

Vi, g N |




FROM THE WOK <

Pad Thai (Seafood/Chicken/Mushroom) walng (Ia, n:la KSd LKQ) 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 ivwaduu:saguntw ¥ 24

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

Drunken Noodles agwin:a 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 uwavigsssouidago 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 Twa1
Thai Jasmine Rice d1ykowu:a
Sticky Rice Cake (2pc) dvowkioatu

DESSERT

Mango & Butterfly Pea Sticky Rice #wwiaou=in v 14

Fresh Mango, Butterfly Pea Glutinous Rice, Coconut Cream

oW

Red Ruby nunuasaun:naaloAnSULzWS 12

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

Sweet Tapioca uvuidoulonnsuuwéi 12

Steamed Sweet Tapioca, Coconut Gelato, Coconut Broth

* recommended

fi.woodfire
@ (V) vegetarian

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




Drunken Noodles

NaTwWIN:1a

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 / {1/ /

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

Pineapple Rice Stack
tnWadudzsaguniw

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



Red Ruby

nunuasaua:naaloAnsSuN=WS1)

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

Sweet Tapioca

guisaulonnsuu:zwid Mango & Butterfly Pea
Steamed Sweet Tapioca, . .
Coconut Gelato, 05conut Broth StICky Rlce

U1DWKUYIULID

Fresh Mango, Butterfly Pea
Glutinous Rice, Coconut Cream



e UNCH MENU

H FI WOODFIRE
THAI

Khao Kluk Kapi [Shrlmp Paste Fried Rice) zn)nenn-U

Wok Hei Shrimp Paste Fried Rice, Sliced Shallots, Japanese Cucumber, ’I 6 Big Head River Prawn, Onion, Cherry Tomato, Egg, Tom Yum Broth
Long Beans, Grilled Green Mango, Sakura Ebi, Chilli Padi, Fish Sausage, simmered Thai Fluffy Rice.
Shredded Omelette, Lime Wedges, Seafood Sauce.

R~
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Mushroom Tom Yum Pao Fan (V) méutué fosou (o) ~ KhaosSoi (Chicken Curry Noodle) ssosti

Mixed Mushroom, Onion, Cherry Tomato, Egg, Tom Yum Broth ’I 6 Creamy Coconut Broth, Grilled Boneless Chicken Leg, Mee Pok Noodles, ’I 8
simmered Thai Fluffy Rice. Crispy Noodles, Sliced Shallots, Pickled Mustard Greens, Lime Wedges.

~ Soy Brasied Pork Omu Rice  inskeli i ytu

3 Hours Slow-Cooked Soy Pork, Omelette Rice, Carrot, g . . Griled Barramundn Keng Som Broth Cabbage Lotus Stem, Camot, 1 6
Shallot, Spring Onion. Baby Com, Sweet Peas, Assorted Mushrooms, Coconut Stem,
Jasmine Rice.

Idypot Prawn Glass Noodle  #weuiuidu

iger Prawns, Glass Noodles, Streaky Bacon, Mushrooms, Gtr‘c_’jeﬁ a g “_ : Assorted Mushrooms, Glass Noodles, Ginger, Garlic,
Coriander, Spring Onion. Coriander, Spring Onion.




ASEYALESALRADERAIERA IR TAY
A dG IR IA IR IR LR DA LHLIA D5

Gloss  Bottle  Orign
GIN Gordon's (House Pour) 14 168  Scotland
Iron Balls = 260  Thailand
East Indies Archipelago = 180  Indonesia
Lady Trieu Contemporary = 180  Vietnam
Peddlers Salted Plum = 200 China
Roku - 240 Japan
VODKA Stalichnaya (House Pour) 14 168  Russia
Belvedere = 200 Poland
Suntory Haku = 220  Japan
RUM Mekong (House Pour) 14 168  Thailand
Shakara 12Y0 = 220  Thailand
Nusa Cana Spiced = 180 Indonesia
Samai Kampot Pepper = 220 Cambodia
TEQUILA/MEZCAL  Corazén Blanco (House Pour) 14 168  Mexico
1800 Reposado - 200 Mexico
1800 Cristalino = 240  Mexico
Los Vecinos Espadin 15 200 Mexico
WHISKY Suntory Kakubin (House Pour) 14 168  Japan
Rachelle The Rabbit Hom Mali 15 200  Singapore
Nikla From The Barrel - 380 Japan
Hibiki Harmony = 210  Japan
Macallan 12Y0 = 320  Scatland
Jim Beam White (House Pour) 14 168  USA
Buffalo Trace = 180 USA
COGNAC/BRANDY/ Hennessy VSOP (House Pour) 18 320 France
ARRACK Martell Cordon Bleu = 550 France
Ceylon Arrack 15 180  Srilanka

LIQUOR SELECTION



ASELALRDERALEDA LR DEDA S
QASEEARERARARERARELARA A

LIGHT & REFRESHING

Sabai @ Rum, Lemon, Simple Syrup, Basil 20

Aperol Siam Spritz Gin, Aperol, Lime, Simple Syrup, Soda 20

White Sangria White Wine, Gin, Orange Liqueur, 38

(for 2-3 pax) Peach Syrup, Orange Juice, Soda

FRUITY & SPICY

Mango Caliente & Tequila, Mango, Lime, Agave, Chilli Padi 20

Tom Yum Mule @ Gin, Ginger, Chilli Paste, Lemongrass, 20
Kaffir Lime Leaf, Ginger Beer

SWEET, SMOOTH & AROMATIC

Fi Golden Pineapple Gin, Spiced Pineapple Cordial, French Vanilla 20
Syrup, Fresh Lemon

Sawasdee Sling @ Gin, Cherry Brandy, Pineapple, Lychee, 20
Bitters, Soda

Café Pandan Royale Vodka, Thai Coffee, Kahlua, Pandan Syrup 20

Coconut Bourbon Bliss Roasted Coconut Bourbon, Malibu, Bitters 20

Red Sangria Red Wine, Gin, Cherry Brandy, Grenadine, 38

(for 2-3 pax) Orange Juice, Soda

CLASSIC COCKTAILS

Negroni 16

Cosmopolitan 16

Maijito (Lime / Mango / Strawberry) 16

The Pegu Club 16

Whiskey Sour (V) 16

Clarified Pifa Colada 16

FI'S SIGNATURE COCKTAILS




ASELALRIERALEA LR DHRA S
QASEEARERARARERARELARA A

BEER

Fi Woodfire Thai Lychee Lager (4.8%) 13
Fi Woodfire Thai Mango IPA (4.8%) 13
Thai Craft Rice Lager (4.7%) 14
Thai Craft Pale Ale (4.7%) 14
Singha Thai Beer (330ml) 12
WINE

SPARKLING Glass Battle
Pizzolato Prosecco Brut Italy - 78
WHITE

Ara Sauvignon Blanc New Zealand 15 78
Obiz Pinot Grigio [taly = 78
Clement & Florian Berthier Sauvignon Blanc ~ France = 88
Charly Nicolle Chablis France = 98
RED

Brigaldara Valpolicella Italy 15 78
Podere Edoardo Chianti Italy - 88
Francois Villard Syrah France = 88
Dominique Portet Cabernet Sauvignon Australia = 98
Artuke Rioja Spain - 98
Chdteau Barrail St Emilion GC France = 108
Tommasi Amarone Italy - 148

BEER & WINE




ASELALRIERALEA LR DHRA S
QASEEARERARARERARELARA A

REFRESHMENTS Fresh Ginger Lemongrass (Hot/Iced)
Naam Krajiab (Passionfruit Roselle Tea)
Chrysanthemum Slushie

Honey Lemon Fizz @

Lychee Strawberry Spritz

Pineapple Mango Spritz @

OO 0 0O OO O OO O

Fresh Juice of the Day

COFFEE & TEA Thai Iced Milk Tea @
Thai Coffee (Hot/Iced)
Thai Iced Lemon Tea

Iced Matcha Thai Tea @
Iced Thai Dirty Matcha

o o OO o0 O

OTHERS Fresh Coconut 8
Fresh Coconut with Matcha Cream @ 10
San Pellegrino (500ml)

Acqua Panna (500ml)

Coke (Thai Bottle)

NON-ALCOHOLIC




HAPPY HOUR

S12 EACH

y m (excluding Sangria)

Sawasdee Sling
Vodka, Cherry Brandy,

10 PrckEr Angostura Bitters, Pineapple
(SWE,]?gr;g) @ Juice, Lychee Syrup, Soda
Ite or Rex
Wine, Gin, Basil,

Orange Juice, Soda

The Pegu Club

Kaffir Lime Gin, Biue Curagao,
Triple Sec, Lime, Bitters &
Soda

> Takrai Collins

Gin, Lemongrass Syrup,
Fresh Lemon, Soda

Bang Ralk Breeze

Mekong Rum, Pineapple,
Coconut Liqueur, Fresh
Lemon, Soda

Khing Gold

Whisky, Ginger Cordial,
Fresh Lemon, Soda

Sabai

Nusa Cana, Lemon,
Simple Syrup, Basil

HIGHBALLS

available from

11.30am til 7pm
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