
Not Spicy       Medium Spicy        Farang Spicy         Thai Spicy

กนิจรงิ  –  กนิจงั ของคนกนิผกั
VEGETARIAN MAIN DISHES

Served 11.00am – 15.00pm / 18.00pm – 21.30pm 

MAIN
เห็ด / Mushrooms Dishes

●● ตม้ขา่เห็ด. (VV)	 145.
Tom Kha Hed. Mushrooms in Coconut & Galangal Broth seasoned with 
Lime Fresh & Tamarind Juice.

●● ตม้แซบเห็ด. (VV)	 145.
Tom Saep Hed.  Mixed Mushrooms in Northern Thai Style Broth seasoned 
with Fresh Lime & Crushed Chilli.

●● ตม้ย�ำสามเห็ด. (VV)	 145.
Tom Yum Samh Hed. Mixed Mushrooms in Traditional Spicy & Sour 
Lemongrass and Galangal Broth with Roasted Chilli Paste and Lime Juice.

●● ลาบเห็ดทอง.	 155.
Larb Hed Thong. Mushroom Fritter Seasoned with Isaan Style Sauce, 
Roasted Chili, Roasted Rice, Shallots, Mint, Thai Sweet Basil & Lime Juice.                                                                                                      

●● แกงกะทเิตา้หู ้หรอื โปรตนีเกษตร	 145.  
Kaeng Kat Ti Taohu. Red Coconut Curry Tofu or Textured Vegetables 
Protein (TVP). with Thai Sweet Basil, Thai Aubergines & Green Beans.

●● แกงเขยีวหวาน เตา้หู ้หรอื โปรตนีเกษตร	 145.
Kaeng Kaewan Taohu.  Green Coconut Curry with Tofu or Textured 
Vegetables Protein (TVP), Thai Aubergines, Green Beans & Thai Basil    

●● แกงจดืวุน้เสน้ผกั	 125. 
Kaeng Jead Woonsen. Soup of Glass Noodles and Vegetables in Light 
Garlic Broth.

●● แกงสม้ผกัรวม	 155.
Kaeng Som Pak Ruam. Spicy Tamarind Curry with Mixed Vegetables 
with Tamarind Juice & Lime Leaves.

●● แกงเลยีงผกัสด	 155.
Kaeng Leang Pak. Vegetables in Spicy Broth with Hot Basil

●● แกงค ัว่สปัปะรดใสโ่ปรตนีเกษตร	 145.
Kaeng Kauh Sapparot. Textured Vegetable Protein and Pineapple in 
Red Coconut Curry with Kaffir Lime Leaves.

●● เตา้หูน้�ำ้แดง หรอื โปรตนีเกษตร	 125.
Taohu Namdang. Fried Tofu or Textured Vegetable Protein in Onion 
Gravy Sauce with Mixed Vegetables

●● เตา้หู ้ผดัฉา่ หรอื โปรตนีเกษตร ผดัฉา่. 	 125.
Taohu Pad Chah. Tofu or Textured Vegetable Protein in Very Spicy Mixed 
Herb Sauce (Krachai, Basil, Galangal, Kaffir Lime Leaves, Peppers, Chilli etc)

All prices include Tax. We don’t add service charge.
All food is prepared without monosodium glutamate (MSG)

อาหารปรงุทกุชนดิไมใ่สผ่งชรูสคะ่ 



Not Spicy       Medium Spicy        Farang Spicy         Thai Spicy

No substitutions, sorry. Thank you for your understanding. 
ขอความกรณุาสัง่อาหารตามเมนูเทา่นัน้คะ่ ขอบคณุคะ่ 

Our recipes are developed with great care, so please do not ask for any alterations.

กนิจรงิ  –  กนิจงั ของคนกนิผกั
VEGETARIAN MAIN DISHES

Served 11.00am – 15.00pm

MAIN

●● ผดัผกัเม็ดมะมว่งหมิพานต.์ (VV)	 125.
Pad Pak Met Mamuang. Stir Fried Mixed Vegetables. Pineapple and 
Cashew Nuts in Sweet Tamarind Sauce.

●● เตา้หูก้ระเทยีม หรอื โปรตนีเกษตร (VV)	 115.
Taohu Kratiem. Stir Fried Tofu or Textured Vegetable Protein in Garlic 
and Pepper Sauce Served with Pineapple Rings & Cucumber.

●● ตม้ย�ำค ัว่เตา้หู ้(VV)	 125.
Tom Yam Khau Taohu. Sautéed Tofu with Lemongrass, Galangal, Lime 
Leaves, and Mushrooms, Seasoned with Roasted Chilli Paste & Lime Juice.

●● ผดัเปรีย้วหวานเตา้หู ้(VV)	 125.
Pad Preau Wan Taohu. Stir Fried Tofu with Mixed Vegetables in Sweet 
& Sour Tamarind & Palm Sugar Sauce.

●● ไขเ่จยีวโหรพา	 85.
Khai Chiao Horapha. Thai Herb Omelet.

●● ผดัผกัรวมน�ำ้มนังา (VV)	 95.
Pad Pak Ruam. Mixed Vegetables, Stir Fried with Oyster Sauce and 
Sesame Oil.

●● ผดัฟกัทองใสไ่ข.่ 	 105.
Pad Fak Thong. Sautéed Locally Grown Pumpkin with Garlic, Soya Sauce 
& Egg.

RICE etc…
To Accompany Your Meals ….

●● ขา้วหอมมะลคิดัพเิศษ	 20.
Serving of Premium Quality Thai Jasmine Rice.

●● ขา้วเหนยีวคดัพเิศษจาก เชยีงดาว และ ฝาง	 25.
Serving of Premium Quality Thai Sticky Rice from Chiang Dao and Fang.  	

●● ขา้วกลอ้งอนิทรยี ์3 ส ีOrganic Brown Rice	 35.

●● หมีซ่ ัว่ Burmese Plain Egg Noodles. (Imported!)	 65.

●● ขนมจนี Thai Hand Made Rice Round Noodles	 20

●● เสน้เล็กลวก Sen Lek. Plain Rice Noodle with or without garlic oil	 20.

●● มนัฝร ัง่ทอดสไตสเ์บลเยีย่ม	 85
Hand Cut Belgian Style Potato Chips (Fries)


