
COMMON GROUND PROJECT SEASONAL RAW VEGETABLES - 12

GREEN MANGO, SWEET SOY SAUCE - 6

TARO FRITTER, SALTED PLUM SAUCE - 8

POTATO ROSTI, FERMENTED CELERIAC - 11

LOCAL WILD MUSHROOMS, COCONUT, GALANAGAL BROTH - 28

SOY MIRIN BAKED RICE, SEASONAL VEG - 28

WOOD FIRED EGGPLANT, MINT, PALM SUGAR DRESSING - 18

STIR-FRIED ASPARAGUS, OYSTER SAUCE, GARLIC - 15

MIXED TOMATO SALAD, SPICED TOMATO DRESSING, THAI BASIL - 15

JASMINE RICE - 5

STICKY RICE - 5

COCONUT STICKY RICE PUDDING, SEASONAL FRUIT - 15

GRILLED BANANA, TURMERIC, COCONUT SORBET, PEANUTS - 15

VEGAN MENU


