
BOWLS

Espresso (S/D)
 Macchiato (S/D)
 Americano 
Cafe Latte 
Cappuccino
Mocha
Flat White

14/19
14/19

19
21
21
23
21

COFFEE
32
32

MATCHA
Matcha Latte
Iced Matcha Latte  

Coconut Cloud
Artie’s Berries
Salted Peanut Cookie

34
34
34

SMOOTHIES

SIDES

50 / 55

40 / 45

37 / 45

I LAAB YOU by @thelegendarynaga

Mushroom Laab
Jeow Mak Len, Bean Sprouts, 
Fried Tofu, Laab Mushroom, 
Fried Aubergine, Coriander, Mint

vf

Al Pastor Jackfruit Al Pastor Chicken 
Grilled Pineapple, Hass Avocado, Red Onion, 
Chipotle Dressing, Green Chili, Coriander,
Manchego Cheese

French Onion Sauce, White Truffle Oil,
Truffled Mushroom Duxelles, Wild Rocket, 
Green Apple, Camembert Cheese 

TRUFFLED AFFAIR
Grilled Trumpet Mushroom Grilled Chicken 

KF Oyster Mushroom Korean Fried Chicken
Kimchi, Gojuchang Sauce, Cucumber, 
Hass Avocado, Sesame Seeds, 
Kewpie Mayonnaise

KPOP 

37 / 42

Roasted Aubergine, Cashews, Acar, 
Green Chilli, Bean Sprouts,  Mint,
Pickled Shiitcake Mushroom, Coriander

Tofu Green Curry Chicken Green Curryvf

BANGKOK BUNDLE n 37 / 42

40

FIESTA ROLL

Sambal Merah Sauce, Mixed White 
and Red Cabbage, Mango, Bean sprouts, 
Acar, Coriander, Sweet Peanut Dressing, Mint 

Glazed Tempe Malay Chickenvf

BALI BABY n

16

25

15

23

16

Chickpea hummus turned  sweet ‘n’ smokey
with chipotle peppers and sweet potatoes. 
Served with homemade sourdough nachos.

SWEET POTATO HUMMUS

Drizzled with saffron sauce and garlicky 
yogurt, sprinkled with sumac and herbs.

SWEET POTATO FRIES

Roasted red peppers and almonds 
blended to perfection – dip into 
Mediterranean sunshine. 
Served with homemade sourdough nachos. 

ROMESCO DIP

Creamy mac and cheese spiced with masala
magic – comfort food with a flavourful twist.

GUNPOWDER MAC 'N' CHEESE

Red and White Cabbage, Acar, Peanut, 
Lime, Coriander, Mint Leaves, Mango,
Sweet Peanut Dressing, Sesame Seeds

SUMMER SLAW vf n

vf

vf

n

Quinoa tossed with refreshing crisp greens, 
tangy pickled veggies (acar!), edamame, 
and sticky tempeh. Sprinkled with fried 
wonton strips and sweet peanut dressing.

ASIAN CRUNCH vf n

Crisp greens meet creamy avo, 
tart apple & Manchego. Topped with 
pumpkin seeds and house dressing 
for a satisfying win.

CHEF'S SALAD n

Greens, aubergine, piquillo pepper, 
olives, protein-packed barley, dried 
apricots, and manchego. Drizzled with
saffron vinaigrette and romesco.

SPANISH SUNSET

35

38

38
n

Honey Lemonade Matcha
Rainbow Matcha
Earth-Day Matcha
Coco-Salted Vanilla Matcha
Dalgona (Black/White)
Honey Lemonade Coffee 
Coco-Cinnamon Roll Latte 

28
32
32
32
26
26
28

SPECIALS

WRAPS

DRINKS



Miso Fish, Herbed Quinoa, Tahini 
Cabbage, Honey Roasted Sweet Potato 

ME-SO FISHY 59

Peri Peri Chicken, Farm Greens, Tahini
Cabbage, Honey Roasted Sweet Potato
  

PERILICIOUS 47

Katsu Chicken Curry, Herbed Quinoa, 
Honey Roasted Sweet Potato, Asian Greens 

CHICKEN KATSU 47

Peanut Tofu Satay, Herbed Quinoa, 
Asian Greens, Miso Aubergine

TOFU-MAMI 42vf n

n

vf n 42
Crispy Tempe, Romesco Drizzle, 
Herbed Quinoa, Honey Roasted Potato,
Cashew Kale Slaw

HARVEST PLATE

Shroowarma Mushroom, Rainbow Rice, 
Tahini Cabbage, Sweet Potato Hummus, 
Sourdough Nachos

MEZZE GARDEN 42vf

DIRTY ICE-CREAMREFRESHERS
9

18
BOTTLED WATER
SAN PELLEGRINO
Aranciata / Limonata

FRESH LEMONADE
HOMEMADE ICED TEA
50 / 50

16
16
16

(BILOG)

CHOCOLATE CHILLI
 HORLICKS

25
25

Soft Pandesal Bun encasing 
deliciously sweet ice cream 

from our friends at Mina Creamery 

vf n

FARM PLATES
BUILD YOUR OWN

CHEF CURATED
FARM PLATES

STEP 2: ADD ONE PROTEIN

STEP 3: PICK TWO SIDES

STEP 1: PICK A BASE

Herbed Quinoa

Katsu Chicken

Peanut Tofu Satay Mushroom Shroowarma Crispy Tempe

Peri-Peri Chicken Miso Fish

Miso Aubergine Tahini Cabbage Cashew Kale Slaw

Mushroom Shroowarma Sweet Potato HummusAsian Greens

Farm Greens Rainbow Rice

Honey Roasted Sweet Potato Mac N Cheese

Tata's secret protein power-up, sprinkled 
for a touch of crunch and umaminess

ADD SOME CRUNCH

Muscle Dustn

n

n

n


