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How to culcu[u‘te Nutri Score
Culculute from the nutrlents to limited and those elements to favour = -15 to 4
"For less score is better nutritional quality.”

Nutrients to limit Elements to favour

calories, sugars, vegetables, fruits, grains,
saturated fat and salt 1 fiber and proteins
Nutri Score Criterias TS N
-15 to -1 Dark Green 3 to 10 Yellow _ 19 to 40 red

0 to 2 Light Green 11 to 18 Orange

Reference

Dr. Michel 'Chauliac, Nutri Score The Front of Pack Nutrition Labe_-ling Scheme Recommended in France [2016]



Those who love spicy dishes must try

Plant-baSEd Larb I-,._.fthis yummy fluvorsome.lsan menu. The larb
With Fried MUShroom itself is made of More Meat product, together

with oyster mushrooms dipped in thin flour and

fried in rice bran oil. The larb sauce, adding

235 - delight and deliciousness to the- dish, IS the

—
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Salad + Dressing Dressing
ENERGY 719 kcal ENERGY 0633 kcal | ENERGY 86 kcal
CARBOHYDRATE 53 ¢ CARBOHYDRATE 40 g CARBOHYDRATE 13 @
PROTEIN 3% O PROTEIN 30 g PROTEIN 3Q
FAT 42 O FAT 40 ¢ FAT 29
SATURATED FAT 9g SATURATED FAT 9 g SATURATED FAT Og
SODIUM 867 mg SODIUM 305 mg | SODIUM 562 mg
SUGAR 2 g SUGAR 00 SUGAR 2 Q
FIBER /0 FIBER 20 FIBER 5 g

*This photograph is intended as promotional material only. **Prices include 7% VAT



Fried Rice with CARBOHYDRATE 579

PROTEIN
Pork Avatar and FAT _
e SATURATED FAT g
Fresh Chili SODIUM 1305 mg
SUGAR 10
FIBER

NUTRI - SCORE

LOW
CALORIE

. e T S B
.......

......

Hiiadtiamt

ado b

*

Is crispy pork fried rice is the simplest menu ye.t SO fulﬁlling and ricl benefits. The ingredient

" begins with the “Hang”organic germinated brown rice, which is a source of GABA that helps enhance

relaxation and better sl@@p. The rice is stir-fried with Thai herbs such as onion, kaffir lime leaves and

fresh Bird’s Eye chilies, which are good for the digestive tract and help reduce flatulence. Oh, we don't

fry our crispy pork. Instead, we use high-quality hot air fryer. The result? Same crispiness with much

lower fat.

*This photograph is intended as promotional material only. **Prices include 7% VAT



Plant-based Crab Fried Rice

155.-

We use “Hang” organic germinated brown rice, which contains
higher vitamin B and GABA than other general brown rice. It helps nourish
the brain and enhance relaxation. It also contains 4 times more fiber than
the white rice does, helping maintain a full stomach for longer period. The
dish is topped with plant-based crab meat to increase protein. This is a

menu that has complete nutrients and is easy to enjoy for people of allages.

)
bn NUTRI - SCORE

ENERGY
CARBOHYDRATE
PROTEIN

FAT

SATURATED FAT
SODIUM

SUGAR

FIBER

*This photograph is intended as promotional material only. **Prices include 7% VAT

432 kcal



Plant-based
Crab Avocado

Salad

235.-

ENERGY 521 kcal
CARBOHYDRATE 20 g
PROTEIN 13 g
FAT 44 g
SATURATED FAT 6 g
SODIUM 764 mg
SUGAR 20
FIBER 3Q
ENERGY 216 kcal
CARBOHYDRATE 18 g
PROTEIN 153 g
FAT 119
SATURATED FAT 2 g
SODIUM 409 mg
SUGAR 10
FIBER 20
ENERGY 305 kcal
CARBOHYDRATE 2 g
PROTEIN 0g

FAT 350
SATURATED FAT 4 g
SODIUM 355 mg
SUGAR 10
FIBER 1 g

Those who said plant-based food can’'t be
senjoved mustdry this menu. We opted for plant-based
h i1s made entirely from plants and yet

o SCORE S @ real crab-like texture. The dish is served
NUTRI - SCORE -y

C‘ ~ with mixed vegetable salad with avocadoto help
Increase the good kind of cholesterol. It also contains

.

radish which is a good source of vitamin C, topped with
vegan mayonnaise salad dressing. It is guaranteed to be

super delightful.

*This photograph is intended as promotional material only.
**Prices include 7% VAT
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“Cham Laeng"” Crispy ) -

Pork Avatar Salad with

Creamy Jaew Sauce Salad Dressing

This salad is high in protein from the

Crispy Pork Avatar and also offers

dense fiber from colorful vegetables,

215.-

served with spicy creamy tofu “Jaew”

salad dressing. Anyone looking for a

s"" e,‘“

rotein menu that is easy to

»

Salad + Dressing Dressing
ENERGY 504 kcal | ENERGY 228 kcal | ENERGY 276 kcal
CARBOHYDRATE 26 @ CARBOHYDRATE 15 ¢ CARBOHYDRATE 12 ¢
PROTEIN 26 O PROTEIN 21 g PROTEIN
FAT 32 Q FAT 99 FAT
SATURATED FAT 3 g SATURATED FAT 0g SATURATED FAT
SODIUM 950 mg SODIUM 198 mg SODIUM
SUGAR 2 g SUGAR 19 SUGAR

FIBER 119 FIBER 70 FIBER

ytograph is intended as promotion%aterial only. **Pric'de 1% VAT
'
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Grilled Bell Pepper and
Avocado Salad with

Passion Fruit Dressing

229,

Salad + Dressing
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RATED FAT
SODIUM
SUGAR

FIBER

Dressing

ENERGY

CARBOHYDRATE

PROTEIN

FAT

SATURATED FAT
SODIUM
SUGAR

FIBER

This salad dish combines the best ingredients such as avocado, which is a source

of good cholesterol that helps increase good fats in the body and also helps maintain

a healthy heart and blood vessels. It is rich in vitamins A and E to nourish the skin. The

three-colored roasted bell peppers are a good source of vitamin C and anti-oxidant,

helping to strengthen the immune system for the body. The dish is served with sweet

and sour passion fruit salad dressing, making it so enjoyable, delicious and refreshing.

*This photograph is intended as promotional material only. **Prices include 7% VAT

315 kcal

214 kcal



Quinoa Risotto

Mushrooms o

with Yamabushitake
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This international dish is so fragrant and smooth in taste with the b st uality

simmer the risotto rice with special vegetable broth for a mellow sweetnes..: More protein is added
from Yamabushitake, one of the highly nutritious mushrooms. It contributes to the maintenance of
nerve cells that are involved in the memory system. In addition, the dish also combines Whole Food
Plant Meat of Tonklar Facai, which is made with a variety of beans and mushrooms. Quinoa, one of
the Superfoods, is also an ingredient high in protein and fiber. It is another dish that provides

complete nutrition and also contains whole essential amino acids.

*This photograph is intended as promotional material only. **Prices include 7% VAT
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ENERGY 645 kcal

Plant-Based Pumpkin  S@oiome 99

& - FAT 18 @

Quinoa Risotto SATURATED FAT 4 ¢
SODIUM 785 mg

SUGAR 50

FIBER 70

NUTRI - SCORE

259.-

This is another international menu cooked with risotto rice.

Risotto and Quinoa are simmered with vegetable and pumpkin stock,
seasoned with black pepper. Protein supplement is increased with
plantbased crab meat. This dish alone contains as high as 21 grams of
protein. For those who look for a high protein dish to strengthen the

muscles and immunity, we highly recommend this menu.

*This photograph is intended as promotional material only. **Prices include 7% VAT



ENERGY 313 kcal
CARBOHYDRATE 619

Butterfly Pea Blossom o 3

_ _ FAT 2 Q

and Grains Tom Jiw SATURATED FAT 1
SODIUM 745 mg

SUGAR 6 Q

FIBER 14 g

125.-

This menu is a kind of ancient clear Tom Yum soup that is hard to find these days and also super
healthy. It is cooked from grains, potatoes, carrots and sweet potatoes, until the soup is clear,
sweet, mellow and fragrant with Thai herbs such as lemongrass, kaffir lime leaves and onion. The
fresh lemonjuice is then squeezed into the soup to give it a refreshing sourness. The edible

Butterfly Pea flowers are then added for both beautyand nutrients of the dish.
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“ENERGY *; 151 kcal

= 1 a5 A ‘ff CARBOHYDRATE 17 g
Kimchi Soup o aeroTen 94

- FAT 10
SATURATED FAT 19
189.- i SODIUM - 1385 mg
- SUGAR 60
FIBER - 60

LOW
CALORIE

NUTRI - SCORE
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LOW
CALORIE

NUTRI - SCORE

This Western-style soup is so deliciously mellow.
It is cooked with quality ingredients ofvegetable
consommeor a clear soup that has been
simmered from the main ingredients like onions,
tomatoes, celery and carrots, to be cooked again
with added onion for natural sweet taste without
any added sugar. It's high in Folate as well. And
there is a also a Phytochemical called Quercetin,
an antioxidant that helps control blood pressure
and boost immunity. More energy is added to the
menu to fill your stomach with crispy French
toast sprinkled with mozzarella cheese. This dish
IS super easy to savor, delicious and mellow,

without having to worry about excessive calories.

Clear Onion Soup

ENERGY 162 kcal
CARBOHYDRATE 19 g
PROTEIN 4 g

FAT 10 g
SATURATED FAT 1g¢
SODIUM 631 Mg
SUGAR 4 g
FIBER 20

139.-

*This photograph is intended as promotional material only. **Prices include 7% VAT
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317 kcal

159

CARBOHYDRATE

PROTEIN
FAT

/9

SATURATED FAT
SODIUM
SUGAR

FIBER

Portobello

Rockefeller

205.

Spinach, onion and garlic, sautéed until fragrant, stuffed with Portobello mushrooms and

this dish is delicious, delightful and also should be

]
r

then baked with vegan mozzarella cheese

highlighted with its great benefits from thespinach, which contains iron and vitamin B6, helping

nourish the nervous system and immunity. This is a menu everyoneof all age can enjoy.

*This photograph is intended as promotional material only. **Prices include 7% VAT



Plant-based Quesadillas

325.-

Quesadillas, a Mexican-inspired plant-based menu, is made
with Tortillas flour stuffed with avocado, onion and stirfried bell
peppers in olive oil. It is seasoned with salt and pepper and then
topped with pesto sauce made from basil, Perilla seeds and cashew
nuts, which offer a good kind of fat that benefits the heart. The dish
s lastly finished with the special sauce, making it another delicious,

easy-to-enjoy menu that you must try.

NUTRI - SCORE

*This photograph is intended as promotional material only. **Prices include 7% VAT

ENERGY
CARBOHYDRATE
PROTEIN

FAT
SATURATED FAT
SODIUM
SUGAR

FIBER

542 kcal
38 @



Fragrant golden puffs with filling

made from Champignon mush-

rooms, Wakame seaweed and fried

Tempeh with butter and thyme

leaves, this dish is delicious, high in

protein and is also a great source of

vitamin B12.

NUTRI - SCORE

Wakame and Mushroom 95,0 44

PROTEIN 29 g

Tempeh Wellington AT 37

SATURATED FAT 8¢

SODIUM 1475 mg
525.- SUGAR 30
FIBER 12 @

*This photograph is intended as promotional material only. **Prices include 7% VAT



Sous Vide Apple
in Grilled Tofll Misc

The selected apples are sous vide for 10 hours

to softness and ripeness while keeping it juicy and
locking in nutrients and vitamins. They are then
pan-fried until fragrant, mixed with Miso, lemon juice,
olive oil and Ponzu sauce, served with aromatic grilled
tofu and chickpea sauce. It is another sophisticated

menu with rich nutrients that is worth trying.

NUTRI - SCORE .

ENERGY 468 kcal &=
CARBOHYDRATE 43g .

FAT
SATURATED FAT

SODIUM g
SUGAR 15 g i
FIBER 12 g TR




Energy
Carbohydrate
Protein

Fat

-iber

Sodium

This high-fiber dish is for everyone. It offers a variety of grains
such as quinoa, sesame, chestnut, and ginkgo to help with
excretory system and slow down the absorption of sugar and fat.
The rice we use here is rice berry which is high in anthocyanin
acting as antioxidants. This menu uses little oil so those who

do not like greasy food will fall in love with this dish for sure.

and Herb Salad

Baked Riceberry with
Quinoa and Chestnuts

Source
119.- of Fiber

382 kcal

Tonklar Facal Thal Rlce In a day, we should eat veggies from 5-6 different colors.

You can say that this dish is a collection of superfoods which

\jegefa% are beetroots, gotu colas, flaxseeds, macadamias, and monk fruits.

)

D (e
i.g’? i Only one order and you can have five-color veggies full of
phytonutrients at once.Plus, it has a torch ginger that contains
1 3 6 . properties to reduce gas, relieve flatulence, and nourish
your skin. Germinated brown rice provides Gaba
Energy 367 kcal Fat 11 g to energize and keep you relaxed.

Carbohydrate 58 g
Protein 39

Fiber 8¢
Sodium 1,136 mg




Sea-Blites and

Energy 313 kcal
Wakame Spring Rolls Carbohydrate 14 g
Protein 2
‘I 39 - Fat 27 g
Fiber 19
Sodium 168 mg

This menu will turn eating veggies into a tasty experience. It is not only delicious but also healthy. We choose Sea-Blites
wakame seaweeds, and perilla seeds which are rich in Omega 3 that helps nourish your brain and heart, and what’s more,
we use spinach which has iron and calcium. First, we simmer spinach to reduce the amount of oxalic acid since it
should be controlled among people with gout. To help the body absorb more calcium, spinach should be eaten with
vitamin C, so we add passion fruit dressing, a choice high in vitamin C. Did you see? Every process we use to design
our menus is thought through to get the most out of every ingredient. Plus, we make it crispy by using an air fryer.
Nothing is better than having it fresh out of the fryer!

Passion Avocado

Tortilla
1 6 9 . Energy 223 kcal
Carbohydrate 30 g
it 6 g Protein 13 g
Fiber bg

Sodium 333 mg

In tortilla wrap is tempeh which is a source of high protein
obtained from soybean. Avocado offers your meal good fat.
Sweet flavor comes from red cabbage and long cucumber which ‘
are sources of good fibers that help slow down aging. Every bite
gives you an ooh-ah sensation from the sauce made with
fresh passion fruit. Arugula in the dish gives you its unique smell.

This menu is low in sugar and, of course, friendly for those suffering
from diabetes.



Tonklar Herbal
Summer Rolls

109 .-

Energy 281 kcal

Carbohydrate 52 g

Protein 10 g th 40
Fiber 59

Sodium 1,697 mg

This dish is suitable for those who want to reduce carb
since the wraps are thin and packed with various color
veggies and protein obtained from soft tofu. It, without
a doubt, is a dish rich in fibers and provides low calorie.
The highlight is the sauce we use is seasoned with miso
as a main ingredient which is both tasty and full of
good microorganisms.

Grilled Mushrooms
Wrapped in Betal Leaves

145.-

Energy 196 kcal
(I;ar?ghydrote 30 g Cat 5 g
Sk J Fiber 6 g

Sodium 1,569 mg

This piquant dish is higshly nutritious. It offers you a variety of vitamins,
minerals, fibers, protein, and good fats — all of which are derived from
betel leaves, mushrooms, cashews, and other herbs. A betel leave
has anti septic properties and high calcium. This helps strengthen
your bones and balance your blood. A mushroom stipe is a good
source of protein and fibers. It contains beta glucan that helps
reduce cholesterol level in blood. The dish is properly salted by
using miso sauce, a choice that, at the same time, provides Vitamin B
and probiotics to help you with the digestive system.




Source
of Fiber
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RAINBOW BOWL 185 -

Energy 466 kcal
Carbohydrate 219
Protein 8¢

-at 399
-iber 5¢
Sodium 377 mg
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Fried lvy Gourd Leaf

with Spicy Creamy Dressing

Energy 466 kcal
Carbohydrate 21g
Protein 8 ¢

Fat 39 ¢
Fiber 50
Sodium 377 mg
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Lotus leaf
Wrapped

285.-

Energy 337 kcal
Carbohydrate 37 ¢
Protein 12 @

Fat 16 @
Fiber bg
Sodium 750 mg

Tonklar Facai’s Miang Kham lotus petal wrap
We use pink lotus petals instead of betel leaves. This dish is served with 11 types of cubed Thai herbs which are pomelos,
Indian gooseberries, torch gingers, watermelon seeds, pumpkin seeds, old ginger, bird’s eye chili, quinoa, roasted coconut,
cashews, and lemon grass. All are topped with delicious sauce.

The lotus petal is beneficial for heart and helps reduce the blood sugar level. When combined with other 11 types of herbs,
this menu becomes highly nutritious and delectable. We intend to use Indian gooseberry instead of lime since it gives
you fresh-and-sour sensation and it is herbal medicine. Our lotus is organic so you can be sure that it is chemical free.




Energy

Protein

456 kcal
Carbohydrate 46 @

27 g

Fat
Fiber
Sodium

18 g

1,351 mg

Isan-inspired Spicy
Avocado Salad

240.-

This spicy salad contains low cabs, high protein, and a proper
amount of good fat. Eating avocado together with tempeh will
never be this tasty as they are cooked with Thai herbs in
Tonklar Facai style. Besides, we make the toasted rice powder
cooked here by ourselves using aromatic rice berry. A high protein
tempeh are stir fried to let its aroma diffuse.

Avocado is used to supply good fat which will, in turn, help
reduce fat in blood lipids.

Stir-Fried Tempeh
with Cashew Nuts

149 .-

Energy 438 kcal

Carbohydrate 30 g

Protein 37¢g | Fat 179
Fiber 70

Sodium 384 mg

Those who say tempeh is difficult to eat should try this dish
since its sweet-and-sour flavor obtained from three-color bell
peppers and pineapples gives pleasant taste and offers vitamin C
to boost up body’s immune system. They also contain carotenoid,
a good quality antioxidant. Good fats are supplied from cashew nuts.
Most importantly, tempeh offers higsh protein, low fat, cood fibers,
iron, calcium and no cholesterol



Low
Calorie

Source
of Fiber

Thai Sour Mixed Vegetable
and Gac Juice Soup

160.-

Thai Style Chickpea Curry
with Sea-Blites

1156.-

Energy 349 kcal Energy 206 kcal
Carbohydrate 28 g Carbohydrate 32 g
Fat 23 g || Protein 8¢ Fat b g Protein 7 g
Fiber 5¢ Fiber 50
Sodium 1,280 mg Sodium 988 mg
If you crave for coconut curry, choose the one thatis  This Tonklar Facai’s special recipe of soup uses gac fruit as

nutritious. Sea-Blite leaves, the local vegetable from farmers 3 main ingredient of soup, resulting in high lycopene to
in Samut Songkhram Province, are rich in omega 3. When  supply antioxidants and nourish your skin. We select veggies
cooked with red chili paste and coconut milk which contains  with different colors to increase fibers and help better
good fats to help body absorb vitamin A, D, E and K, this  digestive system. This 5-color-veggie dish supply you with
dish is scrumptious. Chickpea and quinoa are added to offer  phytonutrients which, in turn, enhance the effectiveness
more nutrients such as protein and vitamin B to nourish  of antioxidants and immune system.

your brain and nervous system.

lvy Gourd Leaf and
Watercress Soup
with Bouncing Tofu

1 3 5 o Energy 156 kcal
Carbohydrate 20 g
Protein 10 g
-at 4 g
-iber 4 Q
Sodium 1,265 mg

This is a recommended dish for a beginner. Its taste is
delicate and mild suitable for both kid and adults. We choose
watercress which has high flavonoids to help reduce
inflammation and also has lutein which helps slow down
vision impairment. An ivy gourd here helps nourish vision.
Protein is supplied by a tofu which has pork-sausage-like
texture— bouncy and chewy.




D.

¢ SD.

FuKDUenU
IKOYIIYBONIN:

AUTElovY
285.- . ASUASU

LUUNANE

<
S ngo
U
AS1A9 LANGUU

=
319
9508ASUSH

0
S oo =
Energy 805 kcal
Carbohydrate 129 @
Protein 14 @

Fat 25 (¢
Fiber
Sodium

Source
of Fiber

i @ i .3
@%@amum‘%@eﬁyﬂmﬁmﬁm ToeannznNT e bz UL L NanNIENULNEU UNUooad whaztdmunleuny S/ RGN
y’é‘"‘o’m%ﬂmm%ﬁ%mLﬁ@ﬁi@)’mmﬂm Organic szeua9een é]’@ea@eme%ﬁhmmﬂﬂéﬂgﬂié'ﬁﬂﬁ PR s AN Giwa L odueT
ﬂﬁ’)&lbﬁ@ﬂm Iﬂ'ﬁr?m'sjje Gtﬁl@’)%’)‘a”q\‘j NWHIINUE)) Laaﬁﬁﬁﬁ%@mﬂ%’Uﬁm@;am'ﬁﬁ')mw@eﬁwuqiémﬁugaazﬂ@eﬁumma%@mﬂj@eu‘n’aéﬁme

aeANLLEIsMSRelsasa sl Lﬁ’wﬂﬁﬁ’lﬁl’)ﬂuL?‘%W@ﬁﬁﬁﬂbaﬁl@ﬁﬁﬂj‘ﬁﬂ’ﬁ@bﬂ%&l’a Y3 AU &6 m'mmmﬁﬁﬁeﬁeLﬁ%msﬁﬁ@%@aﬂamﬂé@m

Lgazﬂaﬁwﬂéﬁeﬁmé’aaeﬁ’ﬂ@@eqmﬁmﬁaméiuﬂéﬁﬂﬁﬁ ﬂ%ﬁaﬁ'aamm@ﬂié'ﬁ’e 715 GABA N¥geioumans Lsaztﬁ'flmméw@e@?mw%éﬁ“

Py a B e I- o w o 'y Y e ' | Y a.:quI o cﬁEEﬂ.r o @ o o @ wI:E.r
b UMRUNWLEIE LU bbWNL NIANNVIINDI N El@’m’)‘ﬁtba$LL‘§5’)@J§J’6ﬂ’J’)La’u%SJ%?J U NegNsIN %ﬂﬁ%ﬁﬂé%ﬁf YN VURINUL ULUECIDINEII

I I
= =

Tosiusaen ﬁﬂuﬁﬂ%ﬁeam%%@mj@ﬁ Lﬁﬁﬁ@?@ﬁ'@mm@%@ammﬁ @mmﬂmﬁ@w@%’u



Pesto Spaghetti with
Perilla Seeds

166.-

Energy 435 kcal
Carbohydrate 47 @
Protein 119

-at 23 ¢
-iber b g
Sodium 627 mg

This spaghetti menu is for everyone or you may say it is
a menu for plant-based diet beginners. It is cooked with
cashews and perilla seeds that are rich in vitamin E and
cood fat called omega 3 to help reduce cholesterol levels

in the body. Once cholesterol levels in your body decrease,

the risk of having heart and vascular diseases will also decrease.

Besides, an edamame and king oyster mushroom, the
ingredients used in the dish, offers low calorie, protein,

fibers, and antioxidants.

Low
Sat fat

Spaghetti Bolognese
175.-

Energy 276 kcal
Carbohydrate 46 g
Protein 14 g

Fat 4 g

Fiber 5 g
Sodium 727 mg

This menu uses good quality protein from plants that contain
beta glucan to help enhance immunity and have low fat,
no cholesterol, and high in fibers.Plus, we use Indian borage
as a main ingredient for spashetti sauce, giving tempting scent
like that of oregano. It has the therapeutic agent to relieve
inflammation heal body from external pollution, and has

antioxidants.

Low
Calorie
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Whole Grains
Rice Ball
In Coconut Milk 55.'

Fruity Soygurt
Parfait 159.-

y

e P
.
- S

Crunchy Gems
in Coconut Milk 75.-

Banana & Grains
with Sticky Rice 65.-




Supreme Steamed
Pumpkin & Carrot
Thai Style Cake 85.-

Steamed Sweet Potato
Thai Style Cake

45.-
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Butterfly Pea Blossom and Grains Tom Jiw

qlJﬁm')lW"aa[umw 189.-

Kimchi Soup

woslawala  265.-
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Portobello Rockefeller

aano:ANawsneIv 225.-
nuulaaalaldsa

Grilled Bell Pepper and Avocado Salad
with Passion Fruit Dressing '

dunai Wala
FOODCARE CENTER




guunnay  109.-
Pumpkin Soup

yuuSonlnawnluy 109.-

Broccoli and Spinach Soup

guunsandy 109.-

Carrot and Ginger Soup

guunsn 109.-
Beetroot Soup

guiia  109.-

Mushroom Soup
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natauws

v

dutiinuidnuiiauiwiudain:  160.-

Thai Coconut Soup with Tempeh and
Yamabushitake Mushroom .

LNJLIW ARy 135.-

Thai Red Curry with Mixed Fruit
and Seared Mixed Mushroom

tnuAdnIaniniulug:Asiu 115.-
Thai Style Chickpea Curry with Sea-Blites

alulkaaiswa 160.-

Northeastern Thai Spicy Mixed
Mushroom Salad &

aua:1aA1la 240.-
[san-inspired Spicy Avocado Salad

dunal wiia
HEALTHY VEGAN
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~ DESSERT

Gl/“w./ gnauuascyus  65.-
Banana & Grains with sticky rice

natauuws

BloivysiAU  85.-
Chrysanthemum aiyu jelly (

wiswntuinsanlikaoy

la:walusiy  159.-
Fruity Soygurt Parfait

e 4 s
] I.:-.T'.‘--"'-'.:". = Cas
- o _,_‘i'_"' -
= ' SA0F
= — S E— i s
e - -~
e — - R --,-ul-"':i':
e
CET e

[Ploloyduu:u1d  75.-
Aiyu jelly with butterfly pea
lemon lime juice
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