
STARTER
Quinoa Sticks (2) $5
Fried rolls: organic quinoa, taro, scallion, carrots, plum sauce.

Buddha Wrap $10
Organic garden salad, fresh herbs, organic buckwheat noodle, 
lemongrass tofu, aromatic dip.

Tofu Skewers $8
Tofu, mixed spices, lemongrass, tamarind sauce.

Edamame $5
Steamed edamame bean, curry sea salt.

Japanese Gyoza (5) $6
Veggie dumplings, home made soy vinaigrette.

SALAD
(Add quinoa $1, avocado $2, grilled tempeh $3)

Raw Kale Salad $13
Mixed kales, edamame, cranberry, apple, carrots, cherry tomatoes, nori, flax seeds, 

organic sprouts, sesame squash dressing.

100 Miles Salad $13
Organic garden salad, avocado, beet, curry almond, chick peas, cherry tomatoes, 
sunflower seeds, organic sprouts, cucumber, mint ginger vinaigrette dressing.

Superfoods Salad $13
Kale, spinach, organic mixed green, avocado, curry almond, cherry tomatoes, 
organic sprouts, pomegranate-sunflower pesto dressing.

Lunch Specials
Serving Time 11am - 3pm     Monday-Friday, except holidays

We try to use organically-grown produce as much as possible, 
consciously selecting good ingredients to make each dish healthier for you.



IN THE BOWL (add salad $3, add soup $3)

Served with brown rice, substituted quinoa add $1

Spicy Basil Soy Steak $11
Green bean, onions, mushrooms, snow peas, jalapeno, bell peppers, basil.

Vegetable Medley Tofu $11
Kale, broccoli, mushrooms, bok choy, spinach, carrots, napa cabbage, mushroom sauce.

Ginger Plate Soy Fish $11
Mushrooms, snow peas, onions, bell peppers, celery, ginger, scallion.

Rama Veggies Tofu $11
Spinach, Broccoli, Kale, peanut sauce.

Veggie Curry Spice Tofu $12
Kale, broccoli, mushrooms, bok choy, carrots, celery, light curry sauce.

Massaman Curry Soy Steak $12
World 50 most delicious foods: Onions, carrots, cauliflowers, potatoes, 
snow peas, roasted peanuts, tamarind curry reduction.

Yellow Curry Tofu $12
Onions, carrots, cauliflowers, potatoes, chick peas, curry almonds.

Green Curry Soy Chicken $12
Zucchini, eggplant, broccoli, green beans, lotus seeds, bell peppers, basil.

ON THE PLATE (add salad $3, add soup $3)

Veggies Fried Rice (only veggies) $11
Kale, Broccoli, peas, carrots, scramble bean curd, onions, scallion, tomatoes, house soy sauce.

Spicy Basil Fried Rice Soy Fish $11
Green bean, cauliflower, jalapeno, onions, bell peppers, basil.

Royal Pad Thai Tofu $11
Rice noodle, tofu, bean sprouts, scallion, ground peanut, homemade tamarind sauce.

Fusion Spice Noodle Soy Chicken $12
Rice noodle, exotic Thai homemade spice, scramble tofu, kale, broccoli, carrot, 
jalapeño, bean sprouts, basil.

Pad See U Soy Pepper Steak $11
Flat noodle, kale, cauliflower, broccoli, scramble bean curd, carrots, sweet soy sauce.

Sparkling Mineral Water $4

Organic Acai Berries $5

Kombucha (Ask server for selection) $5

Pomegranate Juice $5

Fresh Coconut $5

Thai Iced Tea (almond milk) $4

Organic Almond Milk $4

Herbal Tea (ask server for selection) $4

Herbal Drinks: (Lemongrass / Ginger) $4

Soft Drinks: (Coke, Diet Coke, Sprite) $3

REFRESHMENT


