welLCOoOme TO HerBan!

REBHMEBRAREASRERAER L, MERFBEETEZIGHARBAL.
Most of our meals can be customized to meet your dietary preference.
Please refer to the icons below, or ask our friendly staff.

Ve rasnspEas, BasaEs,

Can be customised for vegan, may contain garlic or onion

V ggsrmnEms Eaans.

Vegan, may contain garlic or onion

D BEEE R RS B M,

Contains garlic/onion and cannot be excluded

n\\.T*ENEEIJ_I%%?Jn“ G 7.|-I-F

Dishes without symbols can be customised to non-garlic/onion

R T B —ERRERN B R ARFE S, 1RE LNk — IR E

A 10% gratuity is added to your check, except on meat-free Mondays!

EEFFE / Hours:

E—~EFH Mon~Thu 12:00, ;8K 10:00 BIRA& %

EH~EMm 22:00, BH/K 22:30 T
BEAEANRERMERRA 2100, AR/ ZEREEERMA 2130
EHEE R ER AL FEE21:30

We open at 12noon M-F, 10am Weekends; until 1Opm Sun-Thu, 10:30pm Fri&Sat.

QOur kitchen closes at 21:00 Sun-Thu, and 21:30 Fri-Sat
We serve desserts and drinks until 21:30

L3 STV EEE

According to business conditions, our hours may change.

Wifi: Herban Password: 87737033

{&;H 3003T (B T A 12:00-17:00 A2005T )
Minimum charge is $200 on weekdays before 17.:00, $300 all other times.

EEANEB/B No outside food or drink, please, and thank you!



Brunch B &

B EFREEIITHS B Available daily until 5:00pm
~ Herban R FAEHE ~ We use only organic eggs ~

Bt S CONRE, 2%, BXMEASIT MMEEERE /AN BRET/ B/ G (REERREHITN0T)
Brunch is served with your choice of a small: coffee/tea, fresh squeezed orange juice,
soy/almond/coconut/hazelnut/dairy milk. Upgrade to any other drink, we'll deduct $30!

RIZIEERE Baked Eggs with FetaV) 330
Baked eggs with feta cheese, buttered ciabatta, seasonal fresh fruit & granola w/yogurt
BIEETEE £hiEHEE RAKkR SEES

MIRAMRZE can be vegan w/turmeric tofu, soy yogurt

FHHETENIE (B OE8H) Spice Bomb Curry with Pita \VV O 350
Eggplant, zucchini, broccoli, chickpeas, garlic & onions in a spiced curry sauce w/soy yogurt
aF #N e, EEE KR FE R FX FEWEE TRES

AEEBEZXHFRE] Cinnamon Orange French Toast Feast 350

Served w/scrambled eggs, sauteed mushroom onions, homestyle mixed potatoes & salad
M E, WFERAE DHRER

HEEEE Tofu Scramble Breakfast V/ 320

Tofu scrambled w/onion & garlic, black & red kidney beans, and jalapeno peppers
served w/homestyle mixed potatoes & salad

WERE, B8 ER REE Fx BHT, WIPLREHR

BHFHRE Spanish Egg Frittata 330
Baked eggplant, potato, onion, garlic, tomato, cilantro & zucchini, served w/focaccia & salad
RE mF FE KFHR BN FX EBK MIPHRHRE

XEEBW Angel scramble Y OO 350
Egg whites, avocado, olive tapenade w/garlic, tomato on ciabatta, served w/salad

TA, W8 Fn BRY KHRBEE EEHES, MR

MRAIREE /sub with tofu for vegan

TR Swiss Rosti 330

Cheesy hash browns, sunny side-up egg & tomato, topped w/sour cream & scallions,
served w/salad

RHEM ER KBE, BN BB, FE M



Brunch BF#

B EBXHIERITHS Bh Available daily until 5:00pm
~ Herban R FABE#E ~ We use only organic eggs ~

Bs=Xonmk, 2%, E¥FEAET, MIEEIE /N R ERY/ B/ B REREHTIN0T)
Brunch is served with your choice of a small: coffee/tea, fresh squeezed orange juice,
soy/almond/coconut/hazelnut/dairy milk. Upgrade to any other drink, we'll deduct $30!

Eggs Benedicts MEE 340

Pick 1 of 3 options below. All our bennies are served on English muffins w/Hollandaise sauce, salad &
homestyle mixed potatoes

FTANEEMEREE, =fBOKE—, MEKXEFES, DHREHR
EIMBEFLIERT Grilled Cheese Tomatoes & Avocado

HERAELRE spinach & Mushrooms

EPEEIN caramelized Onions & Zucchini db

Omelets EiE 340

3 organic eggs, served w/homestyle mixed potatoes & salad
For all egg whites +$20

MEMERHA=5RLEHE BEQMS20

ZAEE®R Herban Green db
Pesto, tomato, mozzarella
FE, T, BiHIEhH

3\
HEBER Spicy Mexican /
Tomatoes, onion, mixed cheeses, jalapeno peppers, black & red kidney beans
&, FE, KR, ERTHEM BRERE

BREER Popeye

Spinach, mixed mushrooms & feta cheese



Sharing Dishes =&

YEERBREEM Spinach Cashew Fried Wontons V O 220

Spinach, cashews, garlic & capers on a sweet & sour mint chilli dipping sauce

ER ER, KR RE, BREERE

HAEE Fried Mixed Roots 200
French fries w/mixed local sweet potatoes and garlic aioli
BE K BEFEXDE

FEREHALE Spicy Garlic Mushroom Tapas served w/foccacia V < 200
Trumpet mushrooms w/garlic & chilli

HiEEE, KR MHBRE

BT S ADE Red Wine Roasted Potatoes & Mushrooms V/ 220
Roasted red potatoes, mushrooms, garlic, red onion & basil
REW, KR fIFE LFF IEE

ST RHBE Jalapeno HummusV © < 280
Chickpeas, sesame paste, garlic, cilantro & jalapeno peppers served w/pita bread

BESRE ZHE & TX ZAIRW, HWeEOREs

% N—{734& 8% extra pita bread $80

BEERIETE Cheesy Baked Beans Dip w/lettuce < @, 310

Spicy baked black beans w/jalapenos, topped w/salsa & cheese, served w/romaine
lettuce & sour cream

RE RS SETHRM B 558 &R, MBS R LUK

ZIN— A FHE extra lettuce $50

WFEDHE Vegan Antipasti Platter V' O 340

Marinated olives, grilled eggplant, yellow bell pepper, olive tapenade w/garlic crostini, cherry tomatoes,

roasted carrots & zucchini, celery & carrot sticks, & our cilantro jalapeno hummus
HEMIE, BT AIEE BN EEW, KREIEEREs & 0 &N EXEETNEEEERE



Salads i

@

FPHE Raw Pad Thai V O < 290

julienned green papaya, cucumber & carrot, red onion, chili, cilantro & crushed roasted

peanuts in a tamarind peanut dressing
BFEARMS, NELGR FIHEEH LFE B Fx BEEE B85 BEFONE

BEEBEDR Warm Mushroom Salad w/Grilled Tofu \% 320

Sauteed mixed mushrooms w/garlic & onion, grilled tofu w/sesame dressing,

diced tomatoes, mixed greens & roasted red bell peppers, in our balsamic vinaigrette
e BR MER BNT, Re4Ex M, BOXEHE SKE

BLEHFDH Vegetable Quinoa Salad V 320

Quinoa, yellow bell peppers, tomatoes, avocado, fried onions, iceberg lettuce
& mix greens in our orange miso dressing
A, MMM, B, B UDEFE HUESE ReLx EFERMEDNE

E&EERLWA Aloe Spoon Salad V 310

Tomato, aloe, cucumber, avocado, orange & romaine lettuce in our creamy,

Soy garlic orange dressing
&, EE DEL BY G BEEXERFOEENHE



Sandwiches =BR& 320

A= aEMERERENRS
Served with fries and a cup of our homemade tomato soup
EEFHERBELHIE Sub soup for a small salad, if no garlic/onion!

4BBIO =824 Tu-Nah Open Face VV O

Minced mushrooms, mashed potatoes, onion, pickles, corn, chives & our

homemade soy mayo on a French baguette
FE FE BEL £X BHEBRE BRE SREXNE ZEES

BBC JEWFT =84 Fakon Mashed Potato BBGQ V'

Smoked mushrooms, mashed potatoes, sauerkraut, lettuce & homemade BBQ
sauce on a French baguette

ihnE, HHE, EEER, X4£XR BResCE, ZHES

BRI Avo Feta Mash Open Face
Avocado, feta, mint & tomato on ciabatta

B, BIEESR, Ef, FwT, EEHES

ERER =% Super Cheesy

Monterey jack, mozzarella & feta cheeses w/our garlic aioli, on

whole wheat bread
REReaE, B#HGh, BE HEEDN#E, 2EH0H

X =08 Classic italian )

Sliced tomatoes, pesto sauce, mozzarella,mixed cheese, basil & our balsamic vinaigrette on

ciabatta
&, BE, BN, ARBE EEE Kokt EEHES



Pasta &XFI%E

EH#E-RERS served with foccacia

FEE—FES Pick your pasta:

ms Linguine
FIKEER-335 Homemade Spinach Fettuccine +$35
FIEEPBEEES30 Homemade Gluten-free Gnocchi +$30

o RFEERFHOKIELIFEE will be chewier due to Gluten-free!

KEPATEE Bolognese D 300
Minced mushrooms, tomato, onion, garlic, red wine & basil

i, R K (DB, B, BHE

B E5EE Charcoal Seaweed White Wine V 310
Bamboo charcoal, seaweed root, onions, garlic, mushrooms, bell peppers & basil

FE KR REEE BEE BY 0 W MR, E2REE

HERDME Fennel Pumpkin Cream \Y 310

Pumpkin, carrots, onion, fennel, potatoes, mushrooms, garlic & cream
H#EE FE AL EBER BHE REWE KF ABE Sihih
MRAI T INYhE &/ omit dairy for vegan

#E% Spicy Thai V O < 300
Tom Yum sauce with garlic, cilantro, and chili, topped with roasted cashews
RAEH BER KF B FX

1Eit#& Puttanesca \% 310

Black olives, basil, tomatoes, capers, garlic, & onion, topped w/diced mozzarella
EALE, WG ABE B BEIRNELTT B BE
IR AR I L /omit mozzarella for vegan

ME#HE PrimaveraV 310
Broccoli, carrots, zucchini, sundried tomatoes, garlic, rosemary, cheese & olive oil

FILx H#E WK Rz &M, K7 KiAE, REEH PERER
FIZR T A IE L /omit cheese for vegan

WHIEREE Creamy Pink Sauce w/Mushrooms 310
Fresh & sun-dried tomatoes, basil, mushrooms, cream, mixed cheese, garlic & onions
BAIE REzEN ABE RAW S REERMK B

&L Creamy Pesto Y O 310
Pesto, diced tomatoes, garlic, mixed mushrooms, cream, cheese & pine nuts
FEMT,REWE 0F KiE 8UH, iREERK MRAIFIMNIE M/ omit dairy for vegan



Main Courses FAEXx

BiEBEE Moussaka (D 340

Qur signature dish, baked to perfection, layers of potato, eggplant, zucchini,
tomato, onion, garlic & shallots, Topped w/a Bechamel cream sauce & cheese.
Served with foccacia

B &R, BHE T N B B LEE MBRE

MREXREE Vegan Tempeh Burger VO 340

Our homemade burger patty made w/tempeh, black beans, garlic, onion,
flax seed & oatmeal, served w/caramelized onions, tomato & red cabbage sprouts,

dressed w/our vegan mayo, with fries & sauerkraut on the side
XA RE B BERCF BE BRERE Bk £5EXE WEHEREXEKRX

&FFMME Hungarian Paprika Risotto V' < 340
Bell, red & manganji green peppers, trumpet mushrooms, basil, garlic & onion,

served w/lemon wedges

B AL B AR, BEEE, K FE B15 ABE

BERFREELR, 3D E{E - made to order, please be patient



All Homemade Desserts!!!
B SRS

ERGANERE Choco Banana Berry Tart \V 250
BERIEE Verry Berry Mousse Cake V @ 200

REBLRRRYTEE Mango Loves Pineapple Mousse V @ 20

Zffi/Seasonal

HEBmEmikidk Matcha Lava Cake & la mode 160/250

RBLBE, FIREEH - made to order, please let us know earlier
fEiRiE Lemon Tart 120
RAKER Tiramisu 200

MEARIIKEM Brownie & la mode 180

Fk& R Affogato 140

FEIKHM N5 H/ER/BAE

Vanila lce Cream w/Chocolate/Strawberry /Mixed Berries
60/8k /scoop 110/2Bk/scoops



COFFEE mnmk

Hot lce
#LEME Espresso 100 -
IR Macchiato 100 -
£ Americano 100 120
F#HEHE Cappuccino 140 -
Ei4 Latte 150 160
i7h N (40 P8 B S AR A 1R ) 160 -
Grass-fed Butter Latte
BRERAERMERE 160 -
Honey & Cinnamon Cappuccino
EE-REiE Mochaccino 160 170
BEZH Honey Latte 160 170
FEEH Vanilla Latte 160 170
EEEEH Cointreau Latte 180 -
BREH Hazelnut Latte 160 170
EHEIER A Caramel Macchiato 160 170
EREZMBE Minty Coffee Lemonade - 180

FTA DDA RO R I S 3R A0 A SR R (B RRR Y50 + $20)

Vegan sub dairy for soy, almond, coconut, or hazelnut milk (homemade cashew
milk +$20)

Tea %X

Hot Pot 180 & / Iced Glass 160 ##

AR BRERER Organic Winterwood Mint Herbal (ZIFFH)
ARERERIREER Organic Beautiful Day

AHRAERR Organic Earl Grey Black

REFKRER Mild Fruit Melange Strawberry Popcorn
FEBEEKRS Herbal Infusion Raspberry Mint

B3R RIR Genmaicha

MEEERE AR Fresh Ginger Mint Black Tea (2T H)



Power Shakes IRITREE 200

INEFEERF+ $10, MEAEE-$s30 HIMESHREE
Add Chia seeds to your shake for extra power $10, or +30 for Acai

MR HRERYIN $20 vegan sub dairy for cashew milk $20
Or any other plant-based milk FREE!

E&I5%H Choco Blu V
Blueberries, chocolate, agave syrup & cashew milk

R iR EEHERER BERD

#%E A The Hulk ¥

Avocado, milk, spirulina & maple syrup
EREL, 44, 4205, HANE

2H R The Tropicolada V

Banana, pineapple, coconut water & coconut cream
F& B MoK, Ry

FEMTEE Nutty Banana \%

Peanut butter, chocolate, banana & milk
TEEE 15w h BE 4100

ERE Yo, Berry!
Homemade mixed organic berry jam, homemade yogurt, vanilla ice cream & milk
BRERE BREE FEKHEMK 41

EEE Cinnamonana

Banana, cinnamon, homemade yogurt, vanilla ice cream & milk
FE N BRER FEIKHMR F1

#1EB 51 Vegan Power V
Flax/Linseed, oatmeal, coconut cream, cashew milk & palm sugar
BRM-F, BRE, W0, fRAENE BRI

w&FEBE Turmeric Tornado V

Turmeric, cinnamon, palm sugar, coconut cream & cashew milk
EE£FY, Y, Myhih, RN R

EEHZREEM Acal Smoothie Bowl V 280
Acai, bananas, blueberries, oatmeal, dragon fruit, seasonal fruit, coconut, chia & pumpkin seeds, granola
RESRRERMEREY, ATREESHMEER BETREN !
FE NEER EFE BE DT EES BOKER RERA, &k MiE B TR



Fresh Juices #HftR+ 180

INZFEEFFINS 10 $AIREZEEE

Add Chia seeds to your juice for extra power $10

Rapigk Black Lemonade
HIE S (FMETE) Pink Floyd (seasonal Red Dragon Fruit & ginger ale)
{E9EEE Honey Lemonade
BEXER Herbasilberry
BB Fresh-squeezed Orange Juice
INETHEATHEM Cucumber Mint Lime Juice
BEREEFESEE® Spirulina Passion Fruit Lemonade

Other Drinks Hithakdd

Hot Ice
AR EHE Matcha Latte 150 160
A" Chocolate 150 160
EXIIR A French Hot Chocolate (70% cocoa) 160 -
FEEHERIM Vanilla Cashew Milk 150 160
BEEER Cashew Turmeric Milk 160 -
EEFF{—#EZE Flax/Linseed Oatmeal Cashew Milk 160 -
WH®K Ginger Ale - 100
R%EiH Non-alcohol Malt Beer - 100

418, TR, HCW, BRI Milk/Plant-based Milk 90 100

MAhEIER A E AR F 5E, T R, M (FTERPSM « 520)

Vegan sub dairy for soy, almond, hazelnut milk, or coconut milk (homemade cashew milk +$20)






