VEGAN / VEGETARIAN

STARTER

g1lusanoa (Vv(N) 350
YUM BAICHA TOD

crispy deep-fried tea leaves with spicy

cashew nut & mushroom dressing

dgrdulo (v) (GF) 260
YUM SOM O

pomelo salad with a toasted coconut, fried
shallots, fresh mint & spicy umami dressing

g0V (V) (GF) (N) 260
YUM MAMUANG

mango & seasonal fruit salad with chili,

lime & kaffir lime leaf

adawn dradaduda (V) (GPH 260
SALAD PHAK

mixed vegetable salad with calamansi

orange, olive oil & tea flower honey dressing

g10d1 (V)(N) 320
KHAO YUM

turmeric and butterfly pea flower rice herbal
salad with toasted coconut, ginger, wild

ginger flower, cashews, green mango,

pomelo, lemongrass & dressing

MAINS

STIR FRIED

walna v) (ve) (N) 320
PAD THAI

brown rice noodles stir-fried with tamarind
sauce, sprouts, garlic, chive, ground chili &
peanut

(with or without free-range eggs)

wawnawwgqgnia (V) (GF) 240
PAD PHAK
seasonal stir-fried vegetables

walkaaiuqqnia (V) (GF) 260
PAD HED
seasonal stir-fried mushroom

Wanovwald (ve) 260
FAK THONG PAD KAI
stir fried pumpkin with eggs and thai basil

g1oua (V) (VG) 320
KHAO PAD
fried rice (with or without free-range eggs)

Tddas (VG) (GF)

KHAI JEAW

thai style free-range egg omelette

uiden plain omlette 140

sy akha mountain onion root 180
CURRIES

guududhraBa V) (GF) 350

KANOM JEEN NAMYA HED
yellow curried mushroom served with rice
noodle & fresh vegetables

UAVITLIKIU (V) (GF) 340
GAENG KHEAW WAAN

spicy green curry with mushroom & green
vegetables

uwuv (V) (GF) 340
PANANG

central style creamy red curry with

mushroom and coconut milk

SOUP

dudnuidu (v) 280
TOM KHA KAMIN

southern style mushroom coconut milk &
turmeric soup

DESSERT

tAndonlauaaniursAoUUvauouuRy (v) 220
Chocolate Granache with orange preserve

AnAd10l80 dU & UASUIUDS (V) 60
Oatmeal orange & dry cranberries cookies

aipdun:znda ) 120
sago with coconut milk

TorAnsu lovwwa o$nu x n1alala V) 120

homemade ice cream by Araksa x Kad Kokoa
« araksa earl grey sorbet
» araksa silk sorbet
+ araksa thai tea sorbet



	VEGAN / VEGETARIAN
	STARTER
	ยำใบชาทอด
	YUM BAI CHA TOD
	350
	crispy deep-fried tea leaves with spicy cashew nut & mushroom dressing

	ยำส้มโอ
	260
	YUM SOM O

	pomelo salad with a toasted coconut, fried shallots, fresh mint & spicy umami dressing

	ยำมะม่วง
	260
	YUM MAMUANG

	mango & seasonal fruit salad with chili, lime & kaffir lime leaf

	สลัดผัก น้ำสลัดส้มจี๊ด
	SALAD PHAK
	260
	mixed vegetable salad with calamansi orange, olive oil & tea flower honey dressing

	ข้าวยำ
	320
	KHAO YUM

	turmeric and butterfly pea flower rice herbal salad with toasted coconut, ginger, wild ginger flower, cashews, green mango, pomelo, lemongrass & dressing


	MAINS
	STIR FRIED
	ผัดไทย
	PAD THAI
	320
	brown rice noodles stir-fried with tamarind sauce, sprouts, garlic, chive, ground chili & peanut
	(with or without free-range eggs)

	ผัดผักตามฤดูกาล
	PAD PHAK
	240
	seasonal stir-fried vegetables

	ผัดเห็ดตามฤดูกาล
	PAD HED
	260
	seasonal stir-fried mushroom

	ฟักทองผัดไข่
	FAK THONG PAD KAI
	260
	stir fried pumpkin with eggs and thai basil

	ข้าวผัด
	KHAO PAD
	320
	fried rice (with or without  free-range eggs)

	ไข่เจียว
	KHAI JEAW
	ไข่เจียว
	รากชู
	plain omlette
	akha mountain onion root
	140
	180


	CURRIES
	ขนมจีนน้ำยาเห็ด
	KANOM JEEN NAMYA HED
	350
	yellow curried mushroom served with rice noodle & fresh vegetables

	แกงเขียวหวาน
	GAENG KHEAW WAAN
	340
	spicy green curry with mushroom & green vegetables

	แพนง
	PANANG
	340
	central style creamy red curry with mushroom and  coconut milk


	SOUP
	ต้มข่าขมิ้น
	TOM KHA KAMIN
	280
	southern style mushroom coconut milk & turmeric soup



	DESSERT
	เค้กช็อกโกแลตกานาชท็อปปิ้งส้มอบแห้ง
	220
	Chocolate Granache with orange preserve

	คุ้กกี้ข้าวโอ๊ต ส้ม & แครนเบอรี่
	Oatmeal orange & dry cranberries cookies

	สาคูต้นกะทิสด
	sago with coconut milk
	120

	ไอศครีม โฮมเมด อรักษ x กาดโกโก้
	120
	homemade ice cream by Araksa x Kad Kokoa
	araksa earl grey sorbet
	araksa silk sorbet
	araksa thai tea sorbet




