
 

SALADS 
   
   
Y01 BEET ROOT SALAD s, f    vegan 

Y02 SPINACH TRUFFLE SALAD l    vegan  

Y03 AVOCADO CUCUMBER CHERRY TOMATO SALAD h, l  vegan 

Y04 CRISPY BEAN CURD SALAD f, d, r    vegetarisch 

Y05 GRILLED ASIAN EGGLPLANT SALAD l    vegan 

Y06 SOM TAM PAPAYA & MANGO SALAD e    vegan

 

 

SOUPS

S01 BRAISED DAIKON NOODLES SOUP    vegan 

 

 

  



 

CRISPY STARTERS

A01 ORIGINAL HOMEMADE SPRING ROLLS a, l  vegan 

A02 CORN FRITTERS WITH SWEET POTATO a, e, k   vegetarisch 

A03 CRISPY FRIED ORGANIC TOFU a, f   vegan

  
 

 
A04 WONTONS GARLIC SPINACH & CREAM CHEESE a, g, k   vegetarisch 

A05 SPICY KRUPUK    vegan 

 

CURRY DISHES

C01 GREEN CURRY  d, g     vegetarisch 

oder / or 

C02 BRAISED CAULIFLOWER MASSAMAN CURRY  d, g, h   vegetarisch 

C03 PEANUT CURRY WITH CRISPY SILK TOFU e, h   vegetarisch

  



 

LIVE WOK 
Alle Wok- und Currygerichte werden mit Reis serviert, ausgenommen Nudelgerichte 

W01 PAD SEE EW c, d    vegetarisch 
 
 

W02 STIR FRY AVOCADO WITH BAMBOO JUNGLE CURRY   vegan

 
 

W04 TAO HOO KI MAO f   vegan

 
 

W05 TAO HOO GINGER f   vegan

 
 

W06 TAO HOO & EGGPLANT PRIK PAO f   vegetarisch 

W07 FRIED RICE c, h   vegetarisch 

W08 MIXED VEGETABLES IN ROASTED CHILI d, h   vegetarisch

DESSERTS

D01 LYCHEE SORBET   vegan 

D02 MANGO COCONUT PANNA COTTA  g  vegetarisch 

  



 

EXTRAS

  
E01 EXTRA SCHALE DUFTREIS 
 

E02 EXTRA CHILI ODER KRÄUTER 
  

 

HOMEMADE LEMONADES 

L01 TAMARINDE GINGER LEMONADE 
 

L02 MANGO / CHILLI / CARDAMOM / PASSION FRUIT /  
KAFFIR LEMONADE 

L03 ORGANIC LEMON GRASS HERBAL (HOT TEA OR ICED TEA) 
 

 


