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Gyuza (Spieces) B @ @ 9

Handmade gyoza served with homemade
red sauce,

Tortellini i pieces) @ 9
Handmade mushroom filled tortellini, dressed in
homemade cream sauce and truffle oil

Sushi (spieces) @ 8
Handmade Japanese style rice with vegetables,
wrapped in seaweed sheets

Truffle Fries # 8
Classic delight with a dash of truffle oil

Beetroot Ball spieces) ®@ # 7
Our signature beetroot balls served with hummus
Potato Wedges ¢ 7
Indulgent and delightful

Plain Fries # 6

All seasons delight

' SALAD

Mediterranean Medley ® 12

Ourpopular flavourful guinoa & chickpeas with
fresh herbs and a medley of vegetables, nuts &
feta cheese, Vegan on request,

summer Salad _ 11

Fruity crunchy zesty hearty salad with avocado,
strawberry, blueberry, mixed salad, nuts topped
with homemade yogurt dressing, Vegan on
request

Chef Recommended ¥
.

&

Vegan '

Platter 25

Available on pre-order

SQUP
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Mushroom ¢ ®
Most popular choice, Made from fresh
mushrogms.

Pumpkin Carrot ¢

Roasted pumpkin and carrots cooked in
mild spices

Tomato #

Pomodoro style blended fresh tomatoes,
with fresh herbs.

Plant-Based Meat @
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Bowls served on a base of jasmine rice, unless stated otherwise.

Black Bean Burrito 15
Combination of black kidney beans, avocado,
homemade salsa, olives, served on brown

rice with cheese on top. Vegan on request.
BeetrootBall® ¢ 15

Popular homemade beetroot balls, broccoli,
veggie, nuts, salad served on guinoa and
hummus.

Grilled Vegetable Pasta ¢ ¢ 14

Grilled vegetables served on the bed of pomodoro
pasta,

Bibimbap o ¢
Korean style mixed veggies, nuts, salad
served with homemade Gochujang sauce.

13

Chickpeas Spinach #
Mildy flavoured chickpeas & spinach served
with nuts, salad topped with hummus.

Japanese Ball e9 13

Our signature wegetable Japanese ball, veggies,
nuts, salad served with homemade teriyaki
sauce.

Base can be changed to Brown rice (+$1),
Gluten Free Pasta (+$2) or Quinoa (+$2)

)

Basil Tofu ¢ 12
Thai styled tofu & basil served with veggies,
nuts, salad. Spicy.
MeatlessRendange ¢ ¢ 12
Popular meatless nuggets brasied in redang
mix, mushroom, nuts and mixed salad, served
with homemade rendang sauce,
Tom Yum Tofu 2 ¢ 12
Favourful Thai style tofl, broccoli, mushrooms.
nuts, salad, served with homemade tom yum
sauce,
Pad Thai ¢ 11
Pad Thai noodles along with tempeh, veggies,
sprouts and toppedwith peanuts.
Meatless Kung Pao # @ 10
Meatless nuggets cooked in kung pao sauce
served with broccoli, mushrooms, peppers,
salad

10

Thai Soup Bowl # @

Homemade spicy broth soup with noodles,
vegetables and herbs, Spicy.




Pasta Set ®

An appetising combination of pasta, mushroom
tortellini {(3pcs), wedges and salad to complete

the full western set,

Paneer Makhani set 13

Indian style EDttage cheese in gravy served with
dal (lentils), cumin basmati rice & raita (yogurt)

Green Curryset 2 ¢ 12

F'Dhular vegan Thai green curry, served with
jasmine rice and salad. Spicy.

Aloo Achariset ® 12

Popular Indian style potato cooked in fragrant
spices, served with dal (lentils), cumin basmati rice,

raita (yogurt).

Tom Yum set ¢ 11
Vegan Thai curry, served with jasmine rice & salad
Rajma set 10
Indian style kidney beans curry served with

basmati rice, and raita (yogurt)

Chola Set 10
Indian style chickpeas curry served with cumin

basmati rice and raita (yogurt). Vegan on request
Sweet & Sour Tofu set o 10

Tofu in sweet & sour bas
jasmine rice and salad.

PASTA

———e ens R re——

Asian Green Pesto # 14 | Aglio Olio - 11

Italian parsley, basil & walnuts tossed'in peste Shimeji mushrooms tossed with spaghetti.

sauce Vegan on request

- Creamy Mushroom Tortellini 14 Pomodoro . 11

Homemade mushroom tortellini in creamy sauce

e, served with’
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Spicy. Vegan on request
GB picy. Veg q

Homemade tomato sauce with basil leaves
& Cherry tomatoes: Vegan on request,

&

Chef Recommended . Vegan ' ~ Plant-Based Meat @ : : ]
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DESSERT
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Brownie ¢

Homemade with Premium Belgian Dark
Chocolateqdn Almond Milk.

Lemon Drizzle ¢

Vegan delight dressed with lemony icing

COFFEE

T IE ITL

Café Latte 5
Cappuccino 5
Americano oty
ESpresso 4 i

\

Fresh. Fulfilling.
Modern Vegetarian.

DRINK JUICE

—h e s P eae

(Freshly Squeezed. no concentrate)

Homemade ¢ 4 Apple ¢ 6
Lemon Grass Tea

Honey Lemon with 4 ot 4 B

Passion Fruit Tea
Orange ¢ 6
Sparkling Water 4

Canned Drinks 2.5

Cokes Sprite/ lce Lemon Tea/
Green Teal Mineral water

At sove, we celebrate Healthy Eating by bringing to you our
Fresh & Fulfilling food which is equally Tasty. We celebrate
your every day with an Interesting Variety of food from
Various Cuisines.

We celebrate You by serving you the best!

Chef Recommended #  Vegan @  Plant-Based Meat (§

Modern Vegetarian | Mo Alcohol | No Egg | No Garlie | No Meat | No Onion | No Seafood



