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Coffee muu

Espresso, Double Espresso
19alsaw walwsals 2 8aa

Macchiato, Americano, Cappuccino, Latte,
Hot Chocolate, Cold Brew
UnAanta awsmiu mUBTu aud faatnuaasau nuwariodu

FreshHerbal Tea gauulus

Fresh Mint, Ginger, Lemongrass
fudun 39 oslAs

Tea Selection ¥

English Breakfast, Earl Grey, Darjeeling, Jasmine,
Peppermint, Japanese Green Tea, Thai Iced Tea
3JABUSALNEN 15SANSY NS$IAY U= d=S=UHU U']I.UU'JEUUU ilny

Juices thually

Qrange, Pineapple, Watermelon, Apple, Coconut, Carrot
3u duu=sa uewiu Laulda U=ws1I uAsan

Vitality Juices (hualUlidagunu

Detox

Pineapple & nutrient rich Spirulina Blend
(Alkalizing, high protein & iron)

fifian: ETUU.soua.aWsta'(Usam

Antioxidant

Goji Berries, Carrot, Apple, Blood Orange & Ginger Juice
(ngh vitamin)
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Workout

Raw Vegan Protein, L-Arginine, Shelled Hemp Seed
in Soy Milk

(Boost circulation, high vegan protein,

essential amino acids)
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Back On Track

Kombucha, Apple, Beetroot, Carrot

(Reduce blood pressure, 1mpr0ves stamina, antioxidant)
LungaULNSA: A2UYYN wsUda unsn wAsan

Green Day

Celery, Cucumber, Ginger, Spinach

(Digestion, boosts immune system, balance blood sugar levels)
N3UI0G Aug e 1IN 39 Ontuy

Liver Up

Green Apple, Celery, Beetroot, Fresh Ginger & Turmeric
(Release toxins from body systems and increase energy)
usUiawed, Aude, Onsn, d3aaua=vdu

Creamy Orange

Banana, Orange, Almond Milk, Roasted Almond
(Vltamm C, Potawum, Vitamin E, reduces cholesterol)
Sufoa1Sur: e AU UUFaUEUE La=FaLBUARUL)

Cereals & Bowls 31583

Corn Flakes, Special K, Weetabix, All-Bran, Rice Crispy
ARUWaN awWdwa 1 3n0nG a2awusu awad

Bircher Muesli (N, D, V) Owasyad
Almond, Dragon Fruit, Blueberry

Tropical Fruit Plate 1alisiu
Thai Fruit Selection

Thai Mango Bowl (VG) w:1j20te1dsn
Coconut Yogurt, Homemade Granola, Mango, Lychee

Agai Smoothie Bowl (N, VG) ams13lua
Banana, Almond Milk, Blue Berries, Beetroot, Peanut Butter

Chia Pudding (N, VG) uodowsode
Coconut Water, Almond Milk, Chiang Mai Matcha Tea,
Toasted coconut, Strawberry, Mint

From Our Bakery LUNa3

Bakery Basket (G, S, V) a3

Whole-Wheat, White Toast, Baguette, Multigrain Loaf, , Banana
Bread (Served with Butter and house-made Jams)

YuLUVEadn, yuudaYd, U Nad Lauuuladadinsu 1aSWwsauugLa-uey

Pastry Basket (G, S, V) yuuau
Croissant, Pain Au Chocolate, Danish, Blueberry Muffin
[IEpLENY ﬂsavaomﬁaﬂinuaa 10J4, UWduuawas

Eggs & Omelettes WYl

Organic Free-Range Eggs Any Style (E, D, V) Woaundn
Roasted Potatoes, Cherry Tomatoes
WSWwSauUULSIRU WsanFwass

Side on Choice

Field Mushrooms, Bacon, Chicken or Pork Sausages,
Hash Browns, Roasted Potatoes, Cherry Tomatoes (P)
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Morning Favourites WUaRISIN

Homemade French Toast (D, E, G, V) auwawsudina
Fresh Raspberry, Vanilla, Lemon Yogurt

Turmeric Oat Pancake (V, D, E, N)  $2i8owbuuwuisn
Mango, Passion Fruit, Peanut butter

Matcha Green Tea Waffle (V, D) 2 Wldagded
Blueberries compote, Lemon Confit, Sour Cream

Egg White & Herb Frittata (V, E) Wuau
Red Onions, Basil, Green Chilli, Asparagus, Rocket

Eggs Florentine (V, E, D, G) Wuwaasuru
English Muffin, Poached Eggs, Spinach, Hollandaise Sauce

Eggs Benedict (P, E, D, G) Wwwan
English Muffin, Poached Eggs, Ham, Hollandaise Sauce

Eggs Royal (SF, D, E, G) Wsata

English Muffin, Poached Eggs, Smoke Salmon, Hollandaise Sauce

Vegan Scrambled Toast (VG, G) Waulvadst
Tofu, Kale, Mulberries, Hemp seeds, Sweet Potato, Pepper,
Homemade Multigrain Sourdough Bread

Avocado & Egg (V, E, G) olomiouasly
Homemade Sourdough Bread Toast,
Avocado Purée, Lemon, Sesame Seeds,
Poached Egg, Cherry Tomato

English Breakfast (E, D, G, P) 3Jaswsnua
Eggs Any Style, Chicken or Pork Sausage, Field Mushroom,
Confit Tomato, Baked Beans, Bread Toasted on Choice

ThaiFlavour a3H1sing

Kao Klong Joke Uinghonday
Organic Brown Rice Porridge, Ginger, Fish Fillet

Kai Kata {dn=n:
Pan Fried Eggs, Minced Pork, Pork Sausage, Spring Onions

Kai Jeaw Poo Wiiway
Thai-Style Omelette with Crab Meat
Served with Steamed Jasmine Rice

Pho Gai watd
Lao-Style Chicken Noodle Soup, Sawtooth
Coriander Basil, Homemade Chilli Oil

Mee Sa-pum HOa=th
Phuket-Style Stir-Fried Sapam Noodle, Vegetables, Prawn,
Poached Egg

Moo-Ping Ryl
Grilled Pork Skewers, Black Sticky Rice, Tamarind Sauce

Kao Tom Goong T1AUR
Boiled Rice Soup, Prawns, Pickled Turnips, Fried Garlic
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(D) Dairy, (E) Egg, (GF) Gluten Free, (N) Nuts, (P) Pork, (S) Soy, (SF) Seafood, (V) Vegetarian
Our menu may contain allergens. If you suffer from any food allergy or intolerance,

please let a member of the restaurant team know upon placing your order.

Prices listed in Thai Baht. Subject to 10% service charge and applicable government tax



