MENU

Introducing our Thoughtfully Crafted
Plant-Based Menu: A Culinary Journey of

Flavor, Health, and Compassion.

We are thrilled to present this diverse and delectable
plant-based menu, embracing the beauty of

vegetarian, vegan, and gluten-free cuisine.
Each dish is a celebration of flavors, colors, and
textures that nourish the body and soul while
respecting a range of dietary preferences.
Dive into this culinary journey and discover the joys
of compassionate and healthful dining.

*Discover our key ingredients on the last page.




& VEGAN MENU




VEGETARIAN &

STARTER

Miso-Roasted Cauliflower (paawardasgivila:)
(Cauliflower, Miso, Yoghurt, Furikake ) w7

Japanese Cucumber Saland (aaauavadaydu)
(Cucumber, Sesame, Soy, Carrot Puree) /' & [\

Avocado Toast with Poached Egg (o:[ba1lalnad)
(Avocado, Egg, Whole Grain Toast) w7

Japanese Pumpkin and Pine Salad (aé’nWﬂna\mjt'!u)
(Japanese Pumpkin, Arugula, Sunflower Seeds, Lemon) \/ I

Herbal Salad (g1ayulws)
(Tempeh, Galangal, Lemongrass, Chili) /' & »

Gluten Free 7§' Vegetarian §¢ Vegan \f Dairy Free & Spicy })




VEGETARIAN &

STARTER

rilled Tumeric Tempeh with three flavored fruits
(nuwgrvudunalldausa)

(Tempeh, Fresh Tumeric, Garlic) \/ }}

Tempeh with Tamarind Sauce (\nutUsiavaau:viv)
(Tempeh, Tamarind, Palm Sugar, Sesame) VE AN

Sautéed Potato (unsvlsia)
(Potato, Oregano, Sweet Pepper) \/ + [

Butter Corn (U12lwaautug)
(Sweet corn, Butter) w7

Crispy Vegetables and Mixed Fruits with Lemongrass Sauce
(\Wgvransauvaaa:lns)

(Orange, Pomelo, Strawberry, Lemongrass, Chili, Lime juice) vV # R

Butterfly Peas Lime Salad Grain Bowl
(adaludAsSudyBayu:u1dSYWy)
(Beetroot, Pumpkin, Butternut squash, Sunflower sprouts) w7

**Selection of flowers may vary seasonally.

Gluten Free 7§' Vegetarian §¢ Vegan \f Dairy Free & Spicy })



VEGETARIAN &
VEGAN MENU

SOUP

.1910s Tom Jued Soup (Audann)
(Tempeh, Vermicelli, Mushroom, Daylil) NN

Mushroom Tom Yum Soup (Gugniauria)
(Mushrooms, Galangal, Lemongrass, Tomatoes, Chili, Lime) /' & R i}

Mushrooms & Corn Tom Yum Soup (Augitkadidlwa)
(Mushrooms, Corn, Galangal, Lemongrass) \/ & [ }j

Sour Soup with Mixed Vegetables (LAvdURNSIN)
(Eggplant, Mustard greens, Carrot, Cabbage, Mushroom) /' & 3 })

Japanese Pumpkin Cream Soup (qUWﬂna\)ﬂjQuSunu)

(Japanese Pumpkin, Toasted Garlic Bread) ./ &
**Requires 15 minutes preparation time.

Mixed Vegetable Clear Soup (waAvdawasIV)

(Tofu, Carrot, Mushroom, Lettuce, Coriander) VAN

Corn Soup (gud1nlwaduau)

(Sweet corn, milk, onion, whipping cream) 7
**Requires 15 minutes preparation time.

Gluten Free 7§' Vegetarian Nﬂ Vegan \7 Dairy Free & Spicy })




VEGETARIAN &

MAIN

Stir Fried Broccoli with Tofu (Hauaaalaaidi)
(Broccoli, Tofu, Mushroom, Carrot) /' & [

Stir Fried Mixed Vegetables (WaWnsOW)
(Kale, Carrot, Cauliflower, Mushroom, Chinese Cabbage) w7 ¢ R

Stir Fried Tempeh & Mushrooms with Holy Basil
(Wanzwwstnuika)

(Eggplant, Mustard greens, Carrot, Cabbage, Mushroom) w7 £ R 3)

Rosemary Baked Rice (d120ulsauns)
(Mushroom, Garlic, Lemon, Carrot, Rosemary) \/ IN

Pineapple Baked Rice with Tempeh (d129uduu:zsainutl)
(Tempeh, Pineapple, Raisins, Cashew nuts, Carrot, Curry powder) \/ AN

Gluten Free 7§' Vegetarian §¢ Vegan \f Dairy Free & Spicy })




VEGETARIAN &

MAIN

Tempeh Baked Rice with herbs (d13auayulwsinuil)
(Tempeh, Garlic, Lemongrass, Kaffir lime leaves) VvV E#R

Tempeh Fried Rice (31dWdainuil)
(Tempeh, Onion, Carrot)  # [

Tempeh Herbal Fried Rice (312Waayulwsinuil)
(Tempeh, Lemongrass, Kaffir lime leaves, Olive oil) /' & [

Tom Yum Fried Rice (15/@acaud)
(Galangal, Mushroom, Lemongrass , Kaffir lime leaves, Chili) &R 3}

Green Curry Tempeh Fried Rice (31dHauavidgrnduinuil)
(Tempeh, Pea eggplant, Mushroom, Sweet basil, Coconut milk) /' & 3)

Gluten Free 7§' Vegetarian §¢ Vegan \f Dairy Free & Spicy })




VEGETARIAN &
VEGAN MENU

MAIN
CURRY

Massaman Tempeh Curry (L'J'aL'J" utnuw)
(Tempeh, Bay leaves, Cardamom, Coconut milk, Peanut) vV #R })

Panang Tempeh Curry (w:=ttuvinuil)
(Tempeh, Coconut milk, Kaffir lime leaves, Sweet basil) V' + i}

Thai Style Tempeh Green Curry (tavidganduinuil)
(Tempeh, Pea eggplant, Coconut milk, Kaffir lime leaves) /' & [ »

Vegetarian Green Curry (WAVLTYIKINUWA)
(Eggplant, Carrot, Mushroom, Red chili, Basil) 7 & 1 jj

Mixed Vegetables Green Curry with Tofu
(UAVLTYIKIULAIKLKADY)

(Tofu, Pea eggplant, Mushroom, Sweet basil) \/ & [ »

Thai Tempeh Coconut Soup (Auvitnuid)
(Bamboo shoots, Mushroom, Tempeh, Galangal) /' +* N })

Gluten Free 7§' Vegetarian Nﬂ Vegan \7 Dairy Free & Spicy })




VEGETARIAN &

MAIN
NOODLES

Egg Pad Thai (Walnlu Uva3sa)
(House Special Tamarind Sauce, Tofu, Egg) w7

Pad-mhee Korat Fried Noodle (fakiilas1t)
(Signature Noodles from Chef’s hometown) /' [

Thai Stir-Fried Rice Noodle with Tofu and Mixed Vegetables
(s1aKUNLANKRASIN)
(Large noodles, Tofu, Mushrooms, Carrots, Kale, Chinese Cabbage) v R

Vegan Pad Thai (Waln3uaululdly tadig)
(House Special Tamarind Sauce, Tofu) w7 [

Gluten Free 7§' Vegetarian §¢ Vegan \f Dairy Free & Spicy })




VEGETARIAN &
= VEGAN MENU

MAIN
NOODLES

Stir Fried Tempeh with Soy Sauce (WaG33tnuid)
(Tempeh, Large noodles, Carrot, Kale) /' [\

Stir Fried Sapam Noodles with Tofu (kla:dhdatdi)
(Sapam noodles, Beansprouts, Bok choy, Tofu, Carrot) \/ |3

Gluten Free 7§' Vegetarian §¢ Vegan \f Dairy Free & Spicy })




e s ——

VEGETARIAN &

MAIN
WESTERN MENU

Vegetable Burger (lUdSLADdSHA)

(Bunburgers, Lettuce, Tomatoes, Pickles, Sautéed onions) \/

Fried Tempeh with Brown rice potatoes (ﬁonﬁ:[nsw)
(Tempeh, Potato, Green Eggplant, Zucchini, Ginger, Onion) /' |

Grilled Tempeh with Quinoa (\nuwg1vd1dAU)
(Tofu, Quinoa rice, Dates, Cherry tomatoes, Onions, Thai coriander) VvV #R

Stir Fried Tempeh with Jassmine Rice Potato
(nuWAalunsSLYU1KOUN:S)

(Tempeh, Potato, Green eggplant, Zuccini, Ginger, Onion) VER

Pesto Penne Pasta (wutugaawwala)
(Penne, Sweet basil, Cashew nuts, Garlic) V' [

Spaghetti Aglio e Olio (aUuﬁnE’iﬁﬁuu:nan)
(Spaghetti, Black olives, Sweet basil, Bell pepper) /' 1\

(Tempeh, Kraftkorn bread, Cucumber, Tomato, Onion) w7

Gluten Free 7§' Vegetarian Nﬂ Vegan \f Dairy Free \& Spicy })




VEGETARIAN &
= VEGAN MENU

DESSERT

Granola Bowl (as1luaa lgwasa)
(Yoghurt, Seasonal Fruits, Nuts, Coconut Sugar) \/

Fruit Platter (wallsouidas)
(Seasonal Fruits) /' & |

Banana Cake (lLANNA2YKIN)
(Fluffy Ripened Banana Cake) w7

Lemon Tart (tavaunisa)
(Lemon, Sour Cream, Meringue) w7

Gluten Free Vegetarian w7 Vegan 2 Dairy Free [N




VEGETARIAN &
VEGAN MENU

SMOOTHIE BOWL

Avocado Smoothie (agnf’ia:bmfn)
(Avocado, Ripe Mango, Yoghurt, milk)

Banana Smoothie (ayntinase)
(Banana, Peanut Butter, Yoghurt)

Pineapple Mango Smoothie (agnf’iz—'fuu:sn N:NIV)
(Pineapple, Ripe Mango, Yoghurt)

Black Sesame Banana Smoothie (ayntinargkauvidi)
(Banana, Black Sesame, Yoghurt, milk)

White Dragon Fruit Smoothie (aynduaddvasyid)
(White Dragon Fruit, Banana, Yoghurt, milk)

Your personalize milk & yoghurt experience

Milk Yoghurt
(Fresh milk / Soy milk) (Fresh milk / Soy yoghurt)




VEGETARIAN &

SMOOTHIE BOWL

Pumpkin Mango Smoothie (ayna@wanavu:1iov)
(Butternut Squash, Ripe Mango, Yoghurt, Lemon Juice)

Cantaloupe Pineapple Smoothie (agnf’i wAumaddudssa)
(Cantaloupe, Pineapple, Yoghurt)

Your personalize milk & yoghurt experience

Milk Yoghurt
(Fresh milk / Soy milk) (Fresh milk / Soy yoghurt)




FGLUTEN FREE

MENU




GLUTEN FREE
MENU

STARTER

Japanese Cucumber Saland (aaauavadaydu)
(Cucumber, Sesame, Soy, Carrot Puree) \/ |3

Japanese Pumpkin and Pine Salad (aé’anna\)iﬁQu)
(Japanese Pumpkin, Arugula, Sunflower Seeds, Lemon) \/ [

Herbal Salad (g1auulws)
(Tempeh, Galangal, Lemongrass, Chili) \/

Sautéed Potato (Wudsvlsia)
(Potato, Oregano, Sweet Pepper) \/ |

Vegetarian w7/ Vegan |/  Dairy Free I Spicy })




GLUTEN FREE
MENU

STARTER

Grilled Tumeric Tempeh with three flavored fruits
(inuwgrvudunaldausa)

(Tempeh, Fresh Tumeric, Garlic) \/

Tempeh with Tamarind Sauce (tnuwUsiasaau:viv)
(Tempeh, Tamarind, Palm Sugar, Sesame) \/ [

Crispy Vegetables & Mixed Fruits with Lemongrass Sauce
(WgvWansauvada:las)

(Orange, Pomelo, Strawberry, Lemongrass, Chili, Lime juice) V' [\

Butterfly Peas Lime Salad Grain Bowl
(aaaluinsSudeyBayu=u1dSeywu)
(Beetroot, Pumpkin, Butternut squash, Sunflower sprouts) w7

**Selection of flowers may vary seasonally.

Vegetarian w7/ Vegan |/  Dairy Free I Spicy })




GLUTEN FREE
MENU

SOUP

Chicken Potato Soup (sUTATUNSD)

(Chicken wings, Galangal, Lemongrass, Onion, Tomato) |

1910s Tom Jued Soup (Audann)
(Tempeh, Vermicelli, Mushroom, Daylil) \/ %

Mushroom Tom Yum Soup (Gugnikauria)
N
(Mushrooms, Galangal, Lemongrass, Tomatoes, Chili, Lime) vy »

Mushrooms & Corn Tom Yum Soup (dugitkadinlwa)
(Mushrooms, Corn, Galangal, Lemongrass) \/ })

Sour Soup with Mixed Vegetables (tnvduWnsoV)
(Eggplant, Mustard greens, Carrot, Cabbage, Mushroom) I i}

Vegetarian w7/ Vegan |/  Dairy Free I Spicy })




GLUTEN FREE
MENU

SOUP

Corn Soup (gUd1dlwa)
(Sweet corn, milk, onion, whipping cream) w7

**Requires 15 minutes preparation time.

Japanese Pumpkin Cream Soup (qUWnna\)ig:L'!u)

(Japanese Pumpkin, Toasted Garlic Bread) w7

**Requires 15 minutes preparation time.

Vegetarian w7  Vegan \/ Dairy Free |\




GLUTEN FREE
MENU

MAIN

Stir Fried Pork with Oyster Sauce (KNJWQ tiukog)
(Pork, Onion, Celery, Chili)

Sweet & Sour Stir Fried Chicken (fawsgakoula)
(Chicken, Pineapple, Cucumber, Onion, Tomato, Chili) [

Stir Fried Chicken with Spicy Chili Paste (Iafiatiiwsatnn)
(Chicken, Onion, Bell Pepper, Spring Onion)

Stir Fried Chicken with Black Pepper (Indawsalnadn)
(Chicken, Onion, Black Pepper) [

Stir Fried Chicken with Cashew Nuts (Indauiau:uov)
(Chicken, Onion, Carrot, Dried Chili, Cashew Nuts) [

Stir Fried Chicken with Mixed Vegetables (Hadasiula)
(Chicken, Kale, Mushroom, Carrot, Onion) |

Vegetarian w7/ Vegan |/  Dairy Free I Spicy })




GLUTEN FREE
MENU

MAIN

Stir Fried Fish with Chinese Celery (Ua1 ﬂ'ni';utha)
(fish, Celery, Onion, Chili) R

Stir Fried Broccoli with Tofu (Hauaanlaaidi)
(Broccoli, Tofu, Mushroom, Carrot) \/ R

Stir Fried Mixed Vegetables (WaWns>W)
(Kale, Carrot, Cauliflower, Mushroom, Chinese Cabbage) w7 IN

Stir Fried Tempeh & Mushrooms with Holy Basil
(Wanzwwsnulika)

(Eggplant, Mustard greens, Carrot, Cabbage, Mushroom) w7 »

Rosemary Baked Rice (d120ulsauns)
(Mushroom, Garlic, Lemon, Carrot, Rosemary) \/ [

Pineapple Baked Rice with Tempeh (d1320uduu:sainutl)
(Tempeh, Pineapple, Raisins, Cashew nuts, Carrot, Curry powder) \/ I

Vegetarian w7/ Vegan |/  Dairy Free I Spicy })



GLUTEN FREE
MENU

MAIN

Tempeh Baked Rice with herbs (d12auayulwsinuil)
(Tempeh, Garlic, Lemongrass, Kaffir lime leaves) /' [

Tempeh Fried Rice (31d0Wainuil)
(Tempeh, Onion, Carrot) \/ [

Tempeh Herbal Fried Rice (¥12Waayulwsinuil)
(Tempeh, Lemongrass, Kaffir lime leaves, Olive oil) /' [

Tom Yum Fried Rice (¥1oWadud)
(Galangal, Lemongrass, Mushroom, Kaffir lime leaves, Chili) v B i}

Green Curry Tempeh Fried Rice (31dHauavidgsnduinuil)
(Tempeh, Pea eggplant, Mushroom, Sweet basil, Coconut milk) /' I 5}

Vegetarian w7/ Vegan |/  Dairy Free I Spicy })




GLUTEN FREE
MENU

MAIN
CURRY

Massaman Tempeh Curry (L'J'aﬁ" utnuw)
(Tempeh, Bay leaves, Cardamom, Coconut milk, Peanut) /' [ i}

Panang Tempeh Curry (W:=tuvinutl)
(Tempeh, Coconut milk, Kaffir lime leaves, Sweet basil) VAN 3}

Thai Style Tempeh Green Curry (tavidganduinuil)
(Tempeh, Pea eggplant, Coconut milk, Kaffir lime leaves) /' [ }i

Vegetarian Green Curry (LAVLITYIKINUWA)
(Eggplant, Carrot, Mushroom, Red chili, Basil) AN i)

Mixed Vegetables Green Curry with Tofu
(UAVLTYIKIULAIKLKADY)

(Tofu, Pea eggplant, Mushroom, Sweet basil) /' [\ }}

Thai Tempeh Coconut Soup (Audtnud)
(Bamboo shoots, Mushroom, Tempeh, Galangal) v R i}

Vegetarian w7/ Vegan |/  Dairy Free I Spicy })




GLUTEN FREE
MENU

MAIN
WESTERN MENU

Grilled Tempeh with Quinoa (tnuwg1vd1dAUd)

Tofu, Quinoa rice, Dates, Cherry tomatoes, Onions, Thai coriander) \/ I
y

Stir Fried Tempeh with Jassmine Rice Potato
(nuWAalunSLYU1KOUN:S)

(Tempeh, Potato, Green eggplant, Zuccini, Ginger, Onion) \/ I

Vegetarian w7  Vegan \/ Dairy Free |\




GLUTEN FREE
MENU

DESSERT

Granola Bowl (as1luaa lgwasa)
(Yoghurt, Seasonal Fruits, Nuts, Coconut Sugar) \/ [

Fruit Platter (nallsouidas)
(Seasonal Fruits) \/ [\

Vegetarian w7  Vegan \/ Dairy Free |\




GLUTEN FREE
MENU

SMOOTHIE BOWL

Avocado Smoothie (agnf’ia:bmfn)
(Avocado, Ripe Mango, Yoghurt, milk)

Banana Smoothie (ayntinase)
(Banana, Peanut Butter, Yoghurt)

Pineapple Mango Smoothie (agnf’iz—'l'uu:sn N:NIV)
(Pineapple, Ripe Mango, Yoghurt)

Black Sesame Banana Smoothie (ayntinargkauvidi)
(Banana, Black Sesame, Yoghurt, milk)

White Dragon Fruit Smoothie (aynduaddvasyid)
(White Dragon Fruit, Banana, Yoghurt, milk)

Your personalize milk & yoghurt experience

Milk Yoghurt
(Fresh milk / Soy milk) (Fresh milk / Soy yoghurt)




GLUTEN FREE
MENU

SMOOTHIE BOWL

Pumpkin Mango Smoothie (ayndwanavu:uov)
(Butternut Squash, Ripe Mango, Yoghurt, Lemon Juice)

Cantaloupe Pineapple Smoothie (agnf’i wAumaddud:sa)
(Cantaloupe, Pineapple, Yoghurt)

Your personalize milk & yoghurt experience

Milk Yoghurt
(Fresh milk / Soy milk) (Fresh milk / Soy yoghurt)




