
JaSmInE RiCe $15.00

ChIcKeN FaT RiCe $15.00

ChIcKeN BrOtH $15.00

TuM StYlE PiCkLeS $20.00

CaBbAgE SlAw $15.00

PoTaTo ToTs $20.00

FrIeD cHiCkEn oNlY.
CoMeS wItH a sIdE oF cHiLi jAm aNd fRiEd sHaLlOtS  

$10

$25

Two eggs fried over easy with a charred jalapeño 
aioli and melted cheddar cheese. Organic 
greens and pickled red onions.

fRiEd dOuBlE eGg sAnDwIcH
Mayo and a homemade charred chili jam.  
Cabbage slaw dressed in lime juice with fresh 
green chilies, mint and cilantro. 

FrIeD HaWkInG BiRd sAnDwIcH

Chicken thigh fillet marinated in lemongrass, 
garlic and turmeric. Smothered in a smoky and 
spicy tamarind BBQ sauce. Sliced cucumbers 
and herbs.

BbQ BiRd sAnDwIcH
Our fried chicken fillet and a homemade charred 
chili jam. Cabbage slaw dressed in lime juice with 
fresh green chilies, mint and cilantro.

MoCkInG BiRd sAnDwIcH

Poached chicken with a ginger and fermented 
soybean sauce, sliced cucumbers and cilantro.
Gluten Free.  

K.M.G. SaLaD
Chicken thigh fillet marinated in garlic and ginger 
then dipped in rice flour and double fried. Topped 
with a homemade charred chili jam with crispy 
shallots. Gluten Free.

FrIeD HaWkInG BiRd SaLaD

Chicken thigh fillet marinated in lemongrass, 
garlic and turmeric. Smoky tamarind BBQ sauce 
and crispy shallots.

BbQ BiRd SaLaD
Hodo Soy organic tofu. Double fried in a curry batter 
with cauliflower. Topped with a homemade charred 
chili jam and crispy shallots. 
Gluten Free.

MoCkInG BiRd BoWl

Gf Gf

Gf

@hAwKiNgBiRdOaK @hAwKiNgBiRdOaK HaWkInG BiRd

We pride ourselves in serving 
you all natural, free range 
and organic vegetarian diet 
chickens from local small 
family farms 

PaRtY TrAyS tHaT aRe pErFeCt 
fOr yOuR nExT hOmE oR 
cOmPaNy gAtHeRiNg.

*AlL oRdErS mUsT bE pRe-pAiD 
wItH a mInImUm oF a 48 hOuR 
nOtIcE.

WeLcOmE To

Any of our specialty salads.

Short for “Khao Mun Gai”, a classic comforting 
Thai chicken and rice dish. Poached chicken over 
rice cooked in a aromatic chicken broth served 
with cucumber slices and cilantro. Ginger and 
fermented soybean sauce on the side. 

K.M.G. BoWl
Chicken thigh fillet marinated in garlic and ginger 
then dipped in rice flour and double fried. Topped 
with a homemade charred chili jam and fried 
shallots over jasmine rice with cucumbers and herbs. 
Gluten Free.

FrIeD HaWkInG BiRd BoWl

BbQ BiRd BoWl
Hodo Soy organic tofu. Double fried in a curry batter 
with cauliflower. Topped with a homemade charred 
chili jam and crispy shallots. Gluten Free.

Chicken thigh fillet marinated in lemongrass, 
garlic and turmeric. Topped with a sweet and 
spicy pineapple “jaew” sauce over jasmine rice 
with cucumbers and herbs.

MoCkInG BiRd BoWl

Mix and match as you please.

Gf

Gf

Priced per 2 quart portions.

CrIsPy, sTiCkY aNd sPiCy. GlAzEd wItH fIsH sAuCe, cArAmEl sPiCeD
wItH a rEd cUrRy pAsTe, lEmOnGrAsS, fReSh ThAi cHiLiEs.

Any of our specialty rice 
bowls presented in a 

catering tray.

Or
4901 TELEGRAPH AVE.
OAKLAND, CA 94609

sErVeS 10-15 gUeStS

sErVeS 10-15 gUeStS

sErVeS 10-15 gUeStS

sErVeS 10-15 gUeStS

sUb cHiCkEn fAt rIcE, aDd
sUb gArLiC nOoDlEs, aDd

20 sAnDwIcHeS

sIdE sAlAd

$115


