
M E N U



B R E S TA K F A

A M E R I C A N
fresh fruit, egg any style, toast and jam

C O N T I N E N TA L
fresh fruit, toast, and jam

H O M E M A D E  G R A N O L A  &
YO G U R T

H OT OAT M E A L
with bananas, raisins, milk & raw honey

E G G   D I S H E S

O M E L E T T E

cheese, or vegetarian

F R I E D, S O F T O R  H A R D B O I L E D, 
P OAC H E D, S C R A M B L E D

C H O I C E  O F  B R E A D

M U LT I G R A I N O R  B R O W N 

S I D E  D I S H E S

B AC O N O R  S AU S AG E

B E V E R A G E S

F R E S H F R U I T O R  J U I C E
carrot, orange, mango, pineapple, watermelon, banana, apple 

H A R T L A N D  R E D  H I B I S C U S  T E A
fresh from the garden

L I V E R  C L E A N  S H OT

C O C O N U T  WAT E R

T E A

C O F F E E

choice of tomato, bacon,

turmeric honey, lemon, cinnamon



A P P E T I Z E R S

G UAC A M O L E  &  TO R T I L L A  C H I P S

B R U S C H E T TA  W / P E P P E R S  &  G O R G O N Z O L A
toasted baguette, paprika, capers, onion, garlic, olive oil

B R U S C H E T TA W /  M U S H R O O M
same as above

R I C E  PA P E R  R O L L
with raw vegetables and salad greens

S P R I N G  R O L L
vegetarian or chicken

V E G E TA B L E  KO F TA
pumpkin, carrot, zucchini, cauliflower, egg, feta cheese

L A R R Y ’ S  H U M M U S
garbanzo beans, tahini, paprika, garlic, and olive oil 
served with pita chips

S O U P S  

H A R I R A
brown lentil, fave bean or dried chickpeas, angel hair pasta or 
vermicelli, onion, garlic, dried ginger, black pepper, turmeric, cumin, 
cayenne, saffron, cinnamon, tomato, celery leaves, cilantro

TO M ATO  &  B A S I L
served with grated parmesan on the side

P U M P K I N , G I N G E R , C A R R OT 
served with crème fraiche on the side

C AU L I F LO W E R 

M U S H R O O M 

A S PA R AG U S ( I N  S E A S O N )

C O R N S O U P ( I N  S E A S O N )

M I X  V E G E TA B L E
potato, carrot, zucchini, onion, and garlic 
with grated parmesan on the side

L E E K   & P OTATO ( A V A I L A B L E  N O T  B L E N D E D )

with grated parmesan on the side

M I X E D  R AW  V E G E TA B L E S 
& S A L A D  G R E E N S
bean sprouts, cucumber, carrot, 
beet, tomato

G R I L L E D  M I X E D  V E G E TA B L E S
zucchini, carrot, onion, and other  
seasonal vegetables

R E D  R I C E W I T H  S A L A D  G R E E N S
vegetables, feta can be added

E G G
sour cream, onion, 
homemade mayonnaise, dill

T U N A
onion, tomato, ground black pepper

P O M E LO 
( R E S E M B L E S  G R A P E F R U I T )

cilantro, mint, coconut, cashew, fried 
shallots, with a dressing of palm sugar, 
tamarind, and red chili

C A E S A R S A L A D
W I T H  O R  W I T H O U T  C H I C K E N

romaine lettuce, shaved parmesan
with a dressing of egg yolk,
parmesan and olive oil

C O U S C O U S  S A L A D
with cherry tomatoes, pine nuts, 
fresh mint, spring onion, raisins, 
and red wine vinegar

P O R TO B E L LO  M U S H R O O M
on a bed of arugula (seasonal) 
and lemon juice dressing 

C H O I C E  O F
D R E S S S I N G

B A L S A M I C  V I N A I G R E T T E

L E M O N  V I N A I G R E T T E
Dijon mustard and olive oil

H E R B  D R E S S I N G
fresh basil, oregano, olive oil

R A I N B O W  S L AW
grated ginger, apple cider vinegar,  
grated garlic, dijon mustard, tamari soy, 
raw honey, olive oil

E X T R A  TO P P I N G S
walnuts, egg, feta, or parmesan cheese

S A L A D S
O R G A N I C S A L A D G R E E N S & V E G E T A B L E S , M O S T F R O M H A R T L A N D G A R D E N S

A L L S O U P S A R E B L E N D E D ,
U N L E S S O T H E R W I S E N O T E D



I N D O N   F O O DN E S I A

N A S I  G O R E N G
fried rice and egg with choice of 

seafood, chicken, vegetarian 

M I E  G O R E N G
fried noodle and egg with choice of 

seafood, chicken, vegetarian

S OTO  AYA M 
chicken, noodle, broth, egg, rice, bean sprout, 

cabbage, garlic, galangal, chili

C A P  C AY
stir fried vegetable with or without meat (chicken or pork)

N A S I  C A M P U R
yellow/ white/brown rice with vegetable, chicken, 
tofu, tempe, red bean

C U R R Y
( C H O O S E :  V E G E T A R I A N ,  B E E F ,  C H I C K E N ,  P R A W N )

coconut milk, curry powder, shallot, garlic, turmeric, lime leaf 
served with yellow rice

S ATE
choice of chicken, beef and pork served with peanut sauce

G A D O  G A D O ( V E G E T A R I A N )

boiled egg, fresh vegetables, tofu, tempe
served with peanut sauce

R E N DA N G
( C H O O S E :  B E E F ,  C H I C K E N ,  J A C K F R U I T )

coconut milk, shallots, garlic, nutmeg, chili, 
lemongrass, palm sugar 

C H I C K E N  S A M B A L  M ATA H
grilled chicken with raw sauce of garlic, shallot, hot chili,  

kaffir lime, oil  

C H H E SI C K E N    D I S

R OA S T E D  C H I C K E N :

W / G A R L I C ,  S P R I N G  O N I O N S ,  S O Y  S A U C E

W /  G A R L I C  B E E R

W /  F R E S H  L E E K ,  PA R S L E Y,  O N I O N

F I S H E SH    D I S

I N D O N E S I A N  G R I L L E D  F I S H
lemon zest, lemon juice, fresh ginger, garlic, mustard

 

M U S TA R D  R OA S T E D  F I S H
( C H O O S E : S A L M O N O R S N A P P E R )

salt and pepper, crème fraiche, Dijon mustard,  
whole grain mustard, minced shallot, capers

G R I L L E D  F I S H
( C H O O S E : R E D O R W H I T E S N A P P E R , O R T U N A )

butter sauce, butter capers, lime, salt and pepper

P OTATO E S ( M A S H E D , B A K E D , P O T A T O S A L A D ,  
B O I L E D , F R E N C H F R I E S )

R I C E ( B R O W N , W H I T E , O R Y E L L O W )

B O I L E D  C O R N

R E D  R I C E &  B E A N S

T E M P E  M A N I S bean curd, palm sugar, onion, garlic, chili

S A M B A L shallot, garlic, chili, tomato

PA K I S ( F E R N ) stir fried w/ garlic, shallot, red chili, tomato, oil

M O R I N G A curry sauce

WAT E R  S P I N AC H garlic and oil

S I D E   D I S H E S

SWEET TOFU garlic, shallot, coriander seed, ginger

red chili, tomato, palm sugar



eggplants, zucchini, carrots, mixed dry herb, tofu, turmeric powder,
salt and pepper, olive oil, onion, garlic, spinach, button mushrooms, 
tomato, thyme, oregano, basil leaves.

L AY E R E D V E G E TA B L E ( L AS AG N A )

yellow lentils, salt, ghee, cumin seeds, bay leaves or curry leaves, 
onion, ginger, coriander powder, pepper, turmeric powder, tomato, 
coconut milk coriander leaves.

M U N G B E A N C U R RY

shallot, garlic, turmeric, ginger, galangal, lemon grass, red chili, 
coconut oil.

P E P E S  TO F U  W I T H  L E M O N G R AS S
B U M B U  G E D E  PAS T E

rice noodle, tofu, bumbu gede paste, coconut oil, carrot, 
salt and pepper, banana leaf to wrap the pepes.

P E P E S  TO F U

fern, coconut, turmeric, garlic, kaffir lime leaf, 
juice of one slice of kaffir lime, salt. 

PA K I S  U R A B 

quinoa, carrot, cucumber, tomato, olive oil, 
juice of one lemon, arugula, salt and pepper, avocado, 
blended for dressing, juice of two slices of lime, zucchini, 
edamame.

Q U I N OA  W I T H  A R U G U L A - C A R R OT  A N D  Z U C C H I N I 
I N  AVO C A D O  D R E S S I N G

tahini, lemon juice, honey, salt and pepper, quinoa,
 fresh corn, kidney beans, red bell pepper, yellow bell peppers,
 green peppers, olive oil , juice of one lemon, bok choy, 
pumpkin seeds.

Q U I N OA W I T H C O R N , B E L L P E P P E R , 
G UAC A M O L E A N D TA H I N I

yellow lentils, turmeric powder, salt and pepper, ghee,
cumin seeds, ginger, spinach.

S P I N AC H DA L C U R RY

onion, ghee, garlic, cardamom seed, green chili, 
fresh turmeric, lemongrass, galangal, black pepper, 
basil, carrot, daikon, green beans, zucchini, eggplant, 
kaffir lime leaves, coconut milk coriander leaves, salt.

V E G E TA B L E S I N G R E E N C U R RY S AU C E

A Y U R V E D A   F O O D

S P I N AC H  S O U P

ghee, onion, garlic, spring onion, leek, celery, potato, 
vegetable stock, spinach, salt and pepper, grated coconut.

M U N G  B E A N  S O U P
mung bean, salt, ghee, onion, turmeric, ginger, garlic, 
salt, pepper.

P U M P K I N  G I N G E R  S O U P 
olive oil or coconut oil, onion , garlic, ginger, pumpkin, 
vegetable stock, salt and pepper.

Z U C C H I N I  A N D  T H Y M E  S O U P
zucchini, thyme or oregano, ghee or oil, onion, garlic, 
ginger, vegetable stock, salt and pepper.

DA L
mung bean lentils, ginger, bay leaves, cinnamon stick, 
ghee, onion, garlic, turmeric powder, cumin, garam masala, 
salt, coriander leaves.

K H I C H A D I  DA L
yellow lentil, rice or quinoa, ghee, cumin, ginger, onion,
 turmeric powder, carrot, green beans, tomato, salt 
and pepper.

yellow pumpkin, red kidney beans, onion, garlic, salt and pepper, 
coriander leaves, red bell pepper, green bell pepper,  
yellow bell pepper, fresh sweet corn

G R I L L E D  M A R I N AT E D  P U M P K I N ,  W I T H  K I D N E Y B E A N S , 
B E L L P E P P E R , C O R N A N D AVO C A D O P U R E E .

tahini paste, honey, lime juice, salt and pepper 

S E R V E D W I T H TA H I N I D R E S S I N G

avocado, tahini dressing, lemon juice, honey, salt and pepper.

AVO C A D O P U R E E 

mung beans, onion, tomatoes, cumin seeds, coriander powder, 
red chili powder, turmeric powder, cumin powder, coconut milk, 
oil, salt, coriander leaves.

G R E E N M U N G B E A N C U R RY



ghee, onion, garlic, carrot,   daikon, red and 
green bell pepper, tofu, broccoli, spinach, salt and pepper .

V E G E TA B L E S T I R - F RY W I T H TO F U

lemongrass,shallot,  spring kafir lime leaf, ghee,
coconut milk, cooked white rice 

L E M O N G R A S S  R I C E

Rice or quinoa, ghee, mustard seeds, 
curry leaves or bay leaves, ginger, coriander powder, 
turmeric powder, pepper to taste, cumin seeds, lime or 
lemon juice, salt.

L E M O N  R I C E

organic whole wheat flour, water salt, oil or ghee
C H A P PAT T I  

organic whole wheat flour, water salt, oil or ghee
C H A P PAT T I  

D E S S E R T

C A R R OT  PAYA S A M

carrot, ghee, palm sugar, cashew, coconut milk.

C H O C O L AT E  B A N A N A  P U D D I N G
banana, honey, unsweetened cocoa powder, 
soy milk, cinnamon, coconut milk, mixed nuts.

C O C O N U T  L I M E  M A N G O  C O B B L E R
mangos, palm sugar, cinnamon powder, lime juice, 
salt, and grated coconut.

C O C O N U T  P U D D I N G 
coconut water, coconut meat, coconut milk, salt, 
semolina, mint leaf  garnish.

T H A I F O O D

PA D T H A I
( C H O O S E : S H R I M P, C H I C K E N , V E G E T A R I A N )

Thai rice noodles, soy sauce, green onion, garlic, ginger, red chili, 
egg, roasted chopped peanuts, oil, served with sliced lime 



P A S T A

S PAG H E T T I  B O LO G N A I S E
( V E G E T A R I A N O R W I T H B E E F )

butter, celery, carrot, tomato, white wine, milk, nutmeg

L A R R Y ’ S  S PAG H E T T I  C A R B O N A R A
grated parmesan and egg

S PAG H E T T I  P E S TO
basil, garlic, walnut, olive oil, grated parmesan

S PAG H E T T I  AG L I Y  O L I O 

P E N N E  M U S H R O O M  C R E A M 

P E N N E  B AC O N  &  C R E A M 

P E N N E  W I T H  Z U C C H I N I ,  B A S I L & PA R M E S A N

P E N N E  W I T H  C AU L I F LO W E R
garlic, olive oil

P E N N E  W I T H  B R O C C O L I  &  S L I C E D  A L M O N D S 

L I N G U I N E
with arugula, sundried tomatoes, and ricotta 

F R E S H  E G G P L A N T  PA R M E S A N
tomato, oregano, mozzarella
(recommended side of agli y olio)

R I S OT TO ( I T A L I A N R I C E ) 

choice of mushroom, zucchini, or mixed vegetables

S A I C H E SN D W

R AW  V E G E TA B L E  S A N D W I C H  O N  TOA S T

G R I L L E D  C H I C K E N  S A N D W I C H

L A S A G N A

C H O I C E O F B E E F O R V E G E TA R I A N

P I Z Z A

( T H I N C R I S P Y  C R U S T, W H I T E  A N D  C O R N  F L O U R )

TO M ATO  S AU C E  &  M O Z Z A R E L L A

A R T I C H O K E  &  R OA S T E D  S H A L LOT

TO M ATO, F E TA , L E M O N , S C A L L I O N

R OA S T E D  E G G P L A N T, TO M ATO, B A S I L

P O R TO B E L LO  M U S H R O O M ,  S P R I N G O N I O N , 
A R U G U L A

Q EU I C H

Q U I C H E  LO R R A I N E
onion or leeks, bacon, tomato, parmesan, egg, cream

Q U I C H E  V E G E TA R I A N
onion, garlic, zucchini, mushroom, egg, cream

M E X N   F O O DI C A  

TAC O S
V E G E T A R I A N ,  C H I C K E N ,  O R B E E F

grilled soft flour tortillas served with a side of guacamole 
and salsa (good with a side of red rice and beans)

Q U E S A D I L L A
grilled soft flour tortilla, melted cheddar cheese, 
onion, tomato, avocado

M A D E F R O M F R E S H T O M A T O 
& Z U C C H I N I S A U C E



D E S S E R T S

B R O W N I E S 

C A R R OT  C A K E 
with ginger, fresh coconut, raisin, cinnamon

G AYA® G E L ATO
M A N Y  V A R I E T I E S  O F  F L A V O R S

H O M E M A D E  A P P L E  P I E

F LO U R L E S S  O R A N G E  C A K E

B L AC K  R I C E  P U D D I N G

C H O C O L AT E  M O U S S E

C H O C O L AT E  C A K E

C H O C O L AT E  C H I P  C O O K I E S

V E G A N  P O W E R  C O O K I E S
deliciously healthy

B A N A N A / P I N E A P P L E  PA N C A K E
with honey or palm sugar and fresh coconut

M A N G O P I E ( I N S E A S O N )

with whipped cream

L E M O N  P I E W /  K I W I
B E V E R A G E S

F R E S H F R U I T O R  J U I C E
carrot, orange, mango, pineapple, watermelon, banana, apple 

H A R T L A N D  R E D  H I B I S C U S  T E A
fresh from the garden

L I V E R  C L E A N  S H OT

C O C O N U T  WAT E R

T E A

C O F F E E

turmeric honey, lemon, cinnamon
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