
MENU

STARTERS & SMALL BITES
FRESH COAST CEVICHE 21
Argentinian shrimp, fresh lime juice, 
jalapeño mayo, crispy tostada

BANGKOK STREET SKEWERS 14
Fire-grilled Bangkok street style chicken skewers (2)

MANGO SALAD 23
Fresh mango, medley of fresh vegetable, mint, 
toasted cashew, Thai basil, sambal olek vinaigrette

THAI SALMON POKE 22
Salmon, mint, Thai basil, fish sauce vinaigrette, 
roasted pineapple coulis, prawn chips

PINEAPPLE TAO 29
Fried chicken, sweet & spicy chili soy 
hoisin sauce, red bell pepper, diced pineapple

IMPERIAL ROLLS 12
Homemade hand-rolled fried vegetable rolls, 
sweet Thai chili dipping sauce

FISH N CHIPZ 35
Chilean sea bass, light and crispy rice flour batter, 
coconut tartare sauce, tobiko, 
Dopeslaw and side of fries

THE FARSIDES SIGNATURE BURGER 25
100% beef patty, red curry glaze, toasted brioche bun, 
jalapenos mayo, Canadian cheddar, fire-grilled 
pineapple chutney

MAKE IT A DOUBLE  +8

KALBIFORNIA LOVE 38
4-hour braised beef, massaman curry, 
fingerling potatoes, fresh sourdough

THAI GREEN CURRY 24
Roasted seasonal vegetable, kabocha squash, 
green curry glaze, coconut cream

PAD THAÏ FARSIDES 29
Rice noodles,nam prik and tamarind sauce, 
chicken, tofu, Black tiger shrimp, eggs, 
toasted cashews, fresh soybean sprouts

THE FARSIDES SIGNATURE 
CRISPY WINGS
Fresh Quebec chicken, T&A’s secret blend, 
coconut ranch dipping sauce, dopeslaw

6 WINGS - 18
24 WINGS  - 60

THAI BASIL RIB EYE 59
14oz Spencer Cut Angus rib eye steak, 
red curry, Thai basil chimichurri

THE NOTORIOUS P.I.G 19
Crispy pork belly, sticky jalapeño jam, 
micro coriander 

TAMARIN GLAZED SALMON 33

Seared salmon, tamarind and butter sauce, 
sauteed seasonal vegetables with Thai basil pesto. 

LES À CÔTÉS

LEMON PEPPER FRIES 
DOPESLAW
JASMINE RICE

8
6
5

DESSERTS
TROPICAL MANGO CHEESECAKE 14
Classic cheesecake, mirror glaze, mango center 

BANANA CHIFFON CAKE 12
Steamed banana cake, passionfruit sauce, 
strawberry guava

CHOCOLATE FUDGE BROWNIE  13
Chewy chocolate brownie, chocolate sauce, 
pineapple caramel.

MAINS



WINE LIST
WHITE WINES 5oz 8oz Btl
Pinot Grigio, Torrae Del Sale, Trapani, Sicily, IT
Angosto Blanco 2020, Angosto, Valencia, ES
Callaway, Precept Wines, Chardonnay, Viognier, 2019
Limoux, Domaine de l'aigle, Chardonnay, Gerard Bertrand, Languedoc, FR
Sancerre 2021, Thierry Merlin-Cherrier
Chablis, Domaine du Chardonnay, 2020, FR
VDF, Cigalus, Gérard Bertrand, Pays-d'oc, FR
BARRA of MENDOCINO, chardonnay 2019,  Californie

BEVERAGES
Evian 330ml
Evian 750ml
Evian pétillante 750ml
Red Bull
Liqueur douce
Espresso

4.5
8
8
7
5
4.5

BEERS
BEER ON TAP
Heineken 
Petite-Bourgogne rousse
Blue Moon 
L'amer IPA 

BEER BOTTLES
Dos Equis
Heineken
Molson Ex
Morretti
Heineken 0.0%

12
11
11
11

10
10
9
10
10

RED WINES

Côtes du Rousillon Villages Tautavel, grenache, Gérard Bertrand, Rousillon, 2019 FR
Valpolicella Ripasso Superiore,corvina, Zonin, Veneto, 2019, IT
Limoux, Domaine de l'aigle, Pinot Noir, Gerard Bertrand, Languedoc, FR
Chianti Classico, Rocca di Montegressi, 2019, IT
Cigalus, syrah, Gérard Bertrand, Pays-d'oc, 2020 FR
Chateau Montaiguillon, Montagne St-Emilion, 2019, FR
Amarone della valpolicella, Luigi Righetti, 2018, IT
St- Émilion, Terte de Sarpe, Famille magnaudeix, 2020, FR
Brunello di Montalcino, Riserva DOG, Campanna di Cencioni, 2017 IT 

ROSÉ WINES
VDF, Blanc de Gris, Grenache gris, Gérard Bertrand, bio, 2022, FR
VDF, Whispering Angel, Grenache, Gérard Bertrand, 2022 FR

ORANGE WINE
Orange Gold 2020, Gérard Bertrand, Languedoc, FR

60
65
75
85
90
95
100
107

60
65
65
95
100
105
110
120
160

60
70

70

17
19

27

17
19

20

12
13

18

12
13

14

WU-TANGRIA - 55

Saint Germain, white wine, white cranberry,
lychee & galangal syrup, passion fruit, papaya

MALIBU THANG - 65

St- Rémy XO, Malibu, Prosecco, 
pineapple-coconut puree, white cranberry

KRUSH GROOVE - 55

Martini Fiero, peach and strawberry puree,
rosé wine, peach bitters, yuzu tonic

LL COOL JUICE - 18

Grey Goose La Poire, mangosteen syrup
galangal, lime

THE DON DADA - 20

Patron silver, Don's mix, watermelon,
lime, soda

SHOOK ONE - 18

Bacardi White, papaya syrup, fruit of
passion and tonka, fusion of watermelon,
yuzu and aloe vera juice, lime

LONG KISS GOODNIGHT - 20

Hayman's Smith & Cross, Alden,
hibiscus falernum, ginger beer, lime

A$AP STRAWBERRY - 16

1800, Cirka Chili, wild strawberry syrup,
lime, strawberries, fresh

FUNKY COLD MOJITO - 18

Bacardi Goldtamarind syrup, lime,
chili, mint

THAI'WAIIAN GIN TONIC - 16

Bombay East, cucumber, papaya syrup,
passion fruit and tonka,
1642 Tonic Yuzu, lime

ISLAND SPRITZ - 20

Martini fieroginger beer,
peach, Zonin

MANGO GINGER SMASH - 16

Grey Goose, mango, fresh ginger,
lime, nutmeg

PAINKILLER - 19

Bacardi, pineapple juice, orange juice,
coconut cream, fresh nutmeg

FARSIDES MAI TAI  - 19

Bacardi Gold Rhum, Cointreau, orgeat,
tangled cara-cara orange, lime juice

BLUE THAIWAIAN  - 20

Bacardi, Bombay Sapphire,
Marie Brizard curaçao, saline,
pineapple-coconut puree
 

BIG KAHUNA VOLCANO BOWL - 33 
Bacardi, Hayman's Smith & Cross, Absinthe,

Grapefruit, lime, Angostura falernum

COCKTAILS.

SANGRIAS.


