
               STARTERS            KHR / USD 
Fresh Spring Rolls 24,200 / 5.75
Rice paper wrapping, carrots, rice noodles, cucumber, salad leaves,
vegan homemade dipping peanut sauce

Fried Veggie Spring Rolls 24,600 / 5.85
Mushrooms, yam beans, leek, cabbage, carrots, onions,
served with vegan chili sauce

Avocado Salsa Tartine 27,300 / 6.50
Avocado, balsamic vinegar, sun-dried tomato, alfalfa, chickpeas,
maple syrup, vegan baguette slices 

Healthy Vegan Bowl 31,500 / 7.50
Spinach, tomato salsa, cauliflower rice, chickpeas, cucumber,
pumpkin, mushroom

Watermelon Arugula Salad 31,500 / 7.50
Balsamic watermelon, arugula, cucumber, mint, mixed salad 

Lentil Salad 27,300 / 6.50
Carrot, cherry tomatoes, spinach, balsamic vinegar, olive oil 

Chickpea Salad 31,500 / 7.50
Chickpeas, cherry tomatoes, olive, shallot, dill, cucumber, parsley,
mint, olive oil with Dijon mustard dressing 

Couscous Salad 31,500 / 7.50
Parsley, shallots, cherry tomatoes, cucumber, olive oil, lime juice

SOUPS
Lentil Soup 23,100 / 5.50
Lentils, tomato, onion, celery, spinach, carrot 

Lemongrass Pumpkin Coconut Cream Soup 25,200 / 6.00
Pumpkin, lemongrass, coconut cream, celery, onion 

Prices are exclusive of 5% service charge.
Please refrain from smoking and making phone calls in the restaurant area.

Kindly notify the team of any food allergies or dietary restrictions.
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                    MAINS            KHR / USD

Vegan Cauliflower Steak 35,700 / 8.50
Cauliflower, miso paste, mashed sweet potatoes, feta salad 

Tofu or Mushroom Amok 35,700 / 8.50
Selection of tofu or shimeji mushrooms cooked with homemade
vegan Amok paste, served with jasmine steamed rice

Tofu or Vegetables Curry 31,500 / 7.50
Selection of tofu or vegetables cooked with homemade vegan curry
paste, carrot, sweet potatoes, zucchini, coconut cream,
served with Jasmine steamed rice

Stir-fried Tofu with Mixed Vegetables 29,400 / 7.00
Tofu, breadcrumb, carrot, capsicum, vermicelli noodles, shiitake
mushroom, salt, black pepper 

DESSERTS
Sorbet: Strawberry, Passion Fruit, Coconut
(all sorbets are vegan and gluten-free) 
1 scoop  8,400 / 2.00
2 scoops 16,000 / 3.80
3 scoops 21,000 / 5.00

Glutenous Sweet Dumpling with Palm Sugar 18,500 / 4.40

Mango Sticky Rice 25,200 / 6.00

Fruit Plate 21,000 / 5.00

TEA/COFFEE
 (with or without vegan soya milk)  |  hot or iced 12,600 / 3.00

Americano
Espresso
Double Espresso
Cappuccino
Café Latte

Tea (with or without vegan soya milk)  |  hot or iced 10,500 / 2.50
English Breakfast, Japanese Greent


