Welcome to Herban!

Relax. Eat. Drink.

Wifi: Herban Password: 87737033

RIBRFRMEMAMREASRERAEZER L, BRERFSNRBFAS
Most of our meals can be made to meet your dietary preference.
Please refer to the icons below, or ask our friendly staff!

6@ ERABRESINE, EEMAR Contains dairy/egg, cannot be excluded
@ ETABNSELE B LM Contains garlic/onion, cannot be excluded

LK BREMRY, RREN% N EIRENRERES ,
Black/charcoal dishes/drinks, please allow 2 hours before/after to take medication!
| GF mapfeisn—masm— =R, REENaERsE '

Gluten note: We will try to accomodate celiacs, tho some traces may exist.

FRT B —EFR R B R U AR TS E LAY, IRE Lk — AR E
A 10% gratuity is added to your check, except on Meat-free Mondays!

KSH 2007T, AR /e
Min. chg. $200. Dining time 2 hrs.

B EHLR / Kitchen Hourss %05 / Open Hours:
Mon~Thu 12:00 ~ 21:00 Mon~Thu 12:00 ~ 22:30
Fri 12:00 ~ 21:30 Fri 12:00 ~ 23:00
Sat 10:30 ~ 21:30 Sat 10:30 ~ 23:00
Sun 10:30 ~ 21:00 Sun 10:30 ~ 22:30

* THEL T AR FEZE 22:00 We serve desserts & drinks until 22:00!

RAR M= SRR R R

Hours may change depending on business conditions.

REANE /B
No outside food or drink, please. Thank you!

..........................................................................................................................................................................

NOTE!
ZAEE sizeB/, BERMFRFHREERRSREME , HMEFHMFTHE !

Our kitchen is small, we will serve your meal as soon as we can!



Wine #E#&H

Red (BEEGEE Served at 16~20°C)

2016 Casas Patronales — Cabernet Sauvignon — Chile 200/988
FFHMERMNER, ARTHERSEBDENER, RIEMEA

Plum, tobacco, & blackberries, w/subtle notes of caramel. Smooth, long finish

2014 Casas Patronales — Syrah/Malbec/Viognier — Chile 1188

@, KEER REEBEORK, BRTHE
Woody, fruity blackberry notes. Medium body

2016 Couveys — Pinot Noir - France 1288
EREATEMMSE, EERM, BETE, ESEH

Caramel & cherry aromas. Light tannins & body w/balanced acidity

2012 William Cole — Winemaker’s Reserva — Chile 1388
Cabarnet Sauvignon/Merlot/Carmenere
25 REFEHREE MANDNBEMNER BEEE ®BHAMER
Blackberry, fruity, smokey, chocolate & tobacco notes, full body, long finish

White sz served at 12°0)

2017 Vistamar Sepia Reserva — Chardonnay — Chile 200/1088
BRAEER RREXNCHEMNER, EAMBAEHRERE

Figs, toasted hazelnuts & toffee notes

2016 Les Courtines Grande Reserve — Sauvignon Blanc — France 1288

EMHEGEKRFE, REKROE BERHE EREEE
Tropical fruity aroma, concentrated fruit on the palate. Balanced acidity & body

2018 Rolf Binder Highness Eden Valley — Dry Riesling — Australia 1288
HHER Mg BYER RBAXFEROE ERMWERKEE

Green apple, mandarin orange, lime & kiwi fruit notes. Light acidity

2018 Verum Cosecha — Sauvignon Blanc Gewurztraminer — Spain 1388
FREEEY CTFERTKRER BYEEN, RRAHOE

Organic! Flowery, tropical fruit, mineral & spicy notes. Med. body, balanced acidity

B ABEESS00( RSB E )R % $500/#RBARE , 20%vol L b iEEE A $600/#R

You are welcome to bring your own wine/spirits. A $500 corkage fee will be
charged for each bottle of wine. Others spirits over 20% vol. alc. will be
$600 per bottle. The fee for each bottle will be waived if you order over $500
from our menu per person.



Beer #;H

TF& 23° Urbock 23° Pale Double Bock 330m 9.6% 260
FEBIEETE Fortunate Islands Hoppy Pale Ale 47sm1 4.8% 250
B AREE Radler Naturtrub ssom 2.4% 200
ERBH BB Samuel Smith’s Organic Apricot Ale ssom 5% 360

ERBH AR AR Samuel Smith's Organic Chocolate Stout ssoml 5% 360

ERBH HEXRIXE Samuel Smith's IPA sssmi 57 200
=% Hoegaarden ssoml 4.9% 180

Cider - Organic Biodynamic Apple

SBREHMBEARELEBEIERE Goldkehlchen Premium 330m 4.5% 240

Cocktails i/

BERE sesmumman®ms a2 Mari Mate tea+Riesling wine *bottled 2756ml 5.9% 220
#BEREHE Frangelico on the Rocks 200
ERIEEIEZRE Minty Orange Limoncello 240
IEHRMAZIERE Wasabi Bloody Mary 240
FAUISF KR JE ~a/5  Sangria *red/white 260
EFEHBKTE ~2sre Mulled Wine +winter months 250

Digestifs ERIZEHH

EEE Limoncello 100

BEEOE Frangelico 100



Brunch B4%& 5PM BI{tfE/ Served before 5PM

BB FEkF : ECIIE/ 7/ BEERE T/ IR 3R/ BA— W0/ R R/ G4/ #00)h * 1R B EA A #T H1305T

Brunch is served with your choice of a small: coffee/tea/fresh squeezed orange juice/plant-
based/dairy milk *Upgrade to any other drink, we’ll deduct $30!

BNBEREERER EmEE Do 330
Grilled Cheese Tomatoes & Avocado Eggs Benedicts
Mz LRSS D hl R oh N 57

Served on English muffins, w/hollandaise sauce, salad & fried sweet potatoes

WEESEFIIEE sEiFE 340
Truffle Asparagus Mushroom Eggs Benedicts
MEKXBES. DR kit RE R

Served on English muffins, w/cream of mushroom sauce, salad & fried sweet potatoes

Z“AEEH Herban Black Omelette * (Jg 330
2T kY. J5E & XEE. BiERhL. BHE, T, BR. ABE. WP R R IER

3 eggs, bamboo charcoal, beech mushrooms, mozzarella, seaweed root, bell pepper, garlic,
onion & basil, served w/salad & fried sweet potatoes

HEEH+$20 / For all egg whites +$20

HEIEE®E Greek Omelette (g 330
=HeR UaHN, BEET. BEE, NEN MO RLRTES
3 eggs, zucchini, feta, black olives, cherry tomatoes, served w/salad & fried sweet potatoes
#EE+$20 / For all egg whites +$20

#AIEHE Vegan Protein Platter 330
ER.EBENER.EE. BRERERE, AREXRR. DAEEEO R TSR

Soy skin & tofu scramble, asparagus, onion, homemade cashew cheese sauce

served w/salad, grilled tempeh, ciabatta & fried sweet potatoes
* EIMERLE, THIEFEA *

B SULEPIMIE  Homemade Shroomutton Curry @ & 350
BEEN, 7. B, B, EEE, B, 3. TENEE, MOKe. B

Our homemade mushroo‘mutton’y eggplant, zucchini, cauliflower, chickpeas, garlic, onion,
cilantro, served w/pita & yogurt

RAEEEEXALFTEZHELE Cinnamon Orange French Toast Feast (g 350
MO E. WESE . SRS DTS, DL Rt &R

Served w/scrambled eggs, sauteed asparagus, mushrooms, salad & fried sweet potatoes

Int E#ZERIS Swiss Rosti (g 330
EHZEHK. B2a. KNEE . Fn. By, 58, Midh, WiE

Cheesy hash browns, a sunny side—up egg, tomatoes, sour cream, scallions, salad & fried
mushrooms



Sharing Dishes 7=

WEEEFE Stir Fried Greens
EE.KE, Q5. K8 B8R

Asparagus, white water snowflake stems, water bamboo, garlic, red onion

VEVEIZ(GMEFEFEHMA Fried V-cut Fries & Jalapeno @
BiE . BN EATHRMIBEEEE

Breaded V-cut fries & jalapeno slices w/our vegan tartar sauce

ZEZ1E Fried Mixed Roots
EHZE N, BERmEENE

Breaded french fries & local sweet potatoes w/our garlic aioli

YESRKIEREREE Spinach Cashew Fried Wontons @
HEVER. KXir. BE, BER{BIHE. ShH

Spinach, cashews, garlic, capers, sweet & sour chili dipping sauce, & mint olive oil

HEAHLE Spicy Garlic Mushroom Tapas
G, K5 MBRE

Trumpet mushrooms w/garlic & chili, served w/focaccia

R HEB D Vegan Mac & Cheese
HHEE. BHE. BB, BRERERE MIESFEITE BEER

Carrots, potatoes, & elbow macaroni, in our homemade cashew cheese sauce. Served
w/fried tortillas & grilled baby cabbage

* hN—{34E1EHE S extra baby cabbage $50

HEEffIZE Jalapeno Hummus @
EETE. CHE. 7. BX. SR FHEMN, ME2EORZet

Chickpeas, sesame paste, garlic, cilantro & jalapeno peppers served w/pita bread
* ZIN—{31E8F extra pita bread $80

ZARHHFEDHHE Herban Vegan Antipasto @ &
HEEMBE. EXMELR. FEETEME. THEBR ERBE. £ EitE. Fh. FX

Jalapeno hummus, marinated mushrooms, fried jalapenos, spiced maple glazed
cashews, green olives, pita sticks, cherry tomatoes, cilantro, edible flowers

240

240

120/200

220

200

260

280

360



Salads HI

BMELRE DR EMEE Warm Mushroom w/Grilled Tofu 220/320
AT, Hi AN, BT, B4R, BE, hhEE. YIRS

With roasted red bell peppers, tomatoes, & mixed greens dressed w/our balsamic
vinaigrette & a sesame dressing

FZRKEMH Fruity Quinoa 220
A BB BFSKE. EEHEL B, ERE. RELER, EEEREDAE

Quinoa, avocado, seasonal fruit, yellow bell peppers, tomatoes, fried onions, in
mixed greens w/our orange miso dressing

SFELHL 5185 E R Vegan Caesar w/Carrot Lox () 280
BELAX R EM. AL, EkEE. BT . BEEMERY, GIRE. EREAER)

Romaine, house dried tomatoes, trumpet mushrooms, cherry radishes, croutons,
vegan parmesan, w/our homemade vegan caesar dressing & smoked dill carrots

Sandwiches =BfA

EMEIER S B65%
* Served w/fries & a cup of our hearty, homemade soup of the day

** Vegan/no garlic/onion sub soup for small salad

BBQ JEMSA BRI =HA;A BBQ Fakon Mashed Potato 320
BRIEHE. BHE, EREMRE. 24 F. HEBBE. ZEER

Grilled mushrooms, mashed potatoes, sauerkraut, & our homemade BBQ sauce on a
baguette

FRFEIETE Avo Feta Mash Tartine (Jo 320
BREL. BIBER . Eh. FMT . IEEHET

Avocado, feta, mint & tomato on ciabatta

Wraps &t

B EIER D H
* Served w/fries & a small salad

ZEXEEAWBSE Shroomutton Wrap & fig & 320
BRMER., KRR, FE, B BRENERE

Our homemade mushroo‘mutton’ & tzatziki, peeled pickled peppers, onion, & tomato

PIYERISALF B Grandma’s Veggie Ball Wrap ¢ 320
A, EETE. AR, S TEM. EXEDE

Grandma’s homemade veggie balls, hummus, apple, jalapeno, & our vegan French mayo



5PM BI{FE / Served Before 5PM
Pasta & Risottos ZFEKXFI%E / Bigk

FE#E—7EM Pick your pasta:
iyt - Linguine
* +$35 FIREEM - Homemade Spinach Fettuccine
** +$30 F THEEBIZEE - Homemade Gluten—free Gnocchi.

EEMkE Bamboo Charcoal Pasta % 200
xR At BEE. FW. B, BR. BB (. BATE. EEE, AREFEXH. RETERL

Charcoal sauce, mushrooms, seaweed root, bell peppers & basil, onions, garlic, white wine
edible flowers, grilled lemon, w/grilled manganji peppers & mushroom scallops

HEEE Spicy Thai Pasta @ & 300
RAEH. BER. ERFER. EM. FX., RIBEER. F. X5 ETEIE, REES

Tom yum sauce, roasted crushed cashews w/garlic, chili, cilantro, grilled lemon,
lemongrass, garlic, w/grilled mushroom scallops & vegan shrimp crackers

fE{fE% Puttanesca Pasta 300
EMITE. BB, LB, BN, BRE. HERET. 5. ERE ERERILF.EXTRE

Black olives, basil, tomatoes, capers, diced mozzarella, garlic, onion, w/grandma’s
veggie balls, our vegan French mustard dressing & baby arugula

PrEkI5EER Kimchi Risotto & & 300
BAAR. L% . B, fLEE. B EE. B, 8UH. B2 BEMR EXGE. AREERE

Kimchi, water bamboo, green peppers, carrots, cherry radish, garlic & onion, cream,
sesame seeds, dried seaweed w/pickled radishes & a sunny side up egg on top!

Burgers Z£&

BRXRZEH -XR. EF. T4, FEIF. BR_F7. RE, Zbk. #E BFF

Our homemade burger patty made of tempeh, tofu, mushrooms, chia & flax seeds, quinoa,
walnuts, oatmeal, & garlic

ZAREE Herban Burger 340
ENFE,. BN £ESRESE. EER ELATRE, M VEEE, EEEx

Served w/caramelized onions, tomatoes, & red cabbage sprouts. Dressed w/our own vegan
French mustard mayo, V-cut fries & sauerkraut on the side

WIEERELER Avo Satay Burger O & 340

. BREY, RIFE BREAR. FX W VREEG. SEERX
Avocado, satay sauce, red onion, cilantro, & V-cut fries & sauerkraut on the side

Signature FLEZX

IRIEIBRER £ B HERFEESE  Moussaka w/Shroomutton Veggie Kebab @ (e 340
EHZE. mF.EMN. B, B, fLEE, BE., £5, MEHEFEREERSE. BFE

Baked to perfection, layers of potato, eggplant, zucchini, tomato, onion, garlic, &
shallots topped w/our Bechamel cream sauce & cheese. Served with homemade mushroom
mutton & focaccia bread






5PM 1%L FE / Served After 5PM
Pasta ZE K%

5Bi#E—7#% Pick your pasta:
bl =] - Linguine
+$35 FIRZEE - Homemade Spinach Fettuccine

+$30 FTHEHIEE - Homemade Gluten—free Gnocchi

&S Asparagus AglioEOlio & &
INEE. TBETE. S ATE. EEML B, ERE . I REE

Asparagus, brown & white beech mushrooms, yellow & chili peppers, garlic confit,
w/fried lotus root crisps

M RE Bamboo Charcoal %

TR RE. AT, BEERE. B, B, BER. B8 ( BRTE. RIEER, EREFEKM.
RIETEE

Charcoal sauce, mushrooms, seaweed root, bell pepper, basil, onion, garlic, white
wine, edible flowers, grilled lemon, w/grilled manganji peppers & mushroom scallops

HRABE Spicy Thai O &
RAEH. ER. ERERER. B, FX., RIBER. FF. KW ETRIE, REES

Tom yum sauce, crushed roasted cashews w/garlic, chili, cilantro, grilled lemon,
lemongrass, grilled mushroom scallops & vegan shrimp crackers

fE{E&Z Puttanesca
BIHIE, BB, LEE. Bn. BE. BRI, B, SHKE, EREHEZLF. EZXTFKE

Black olives, basil, tomatoes, capers, mozzarella, garlic, onion, w/grandma’s veggie
balls, our vegan French mustard dressing & baby arugula

PR Primavera

D%%ﬂgma%ime% FRE]. TBiElE. X0, FiE, BE, BEEMN. ERES. B, ErEEE
R®.E N

Asparagus, white snowflake stems, water bamboo, baby corn,- mushrooms, dried
tomatoes, cherry radishes, garlic, onion, w/grilled baby cabbage, edamame cream
sauce & thyme

WHIEETE Pink Mushroom (Jg
éTﬂfﬁi%Eﬁ BEE. BELS, BAMAE. S, REERM. WEE BN, BRE, £Xa5. EX

Mixed mushrooms, tomato sauce, cream, mixed cheeses, basil, onions, garlic, edible
flowers w/water bamboo, baby corn, & dried tomatoes

300

300

300

300

300

300



5PM & {tFE / Served After 5PM
Risottos ifk

HREFLHSER Spinach Supreme (Jo
BHE. BIEER. BEE. XA, EST. &8N T, BaEn. &k, ERER. B

Cured duck egg, feta, brown & white beech mushrooms, asparagus, zucchini, cherry
tomatoes, walnuts, baby spinach, onion, & garlic

I3 EEAR Kimchi O &
tmR. FEY. L CRE. MR, B, B, B2 854, EABE. ARENE

Kimchi, water bamboo, green peppers, carrots, cherry radish, garlic, onion, cream,
sesame seeds, dried seaweed w/pickled radishes & a sunny side up egg on top!

Burgers Z&

300

300

BERXEZEEH -XE. BT, TH. FEFF. B BE, Lk, L B
Our homemade burger patty made of tempeh, tofu, mushrooms, chia & flax seeds,
quinoa, walnuts, catmeal, & garlic

ZAXEZ Herban Burger &

BREEE. BR . ESBERE. MEER.EAFTRE, M VEERE., BEIKRK

Served w/caramelized onions, tomatoes, & red cabbage sprouts. Dressed w/our own
vegan French mustard mayo, V-cut fries & sauerkraut on the side

DISERELER  Avo Satay Burger O &
W, BRER, REE HEAR. FX, W VREE, EEEX

Avocado, satay sauce, red onion, cilantro, & V-cut fries, sauerkraut on the side

Signature FAEX

340

340

RIEBIER EEEHERTRSE  Moussaka w/Shroomutton Veggie Kebab @ (Jg

BEHEF. nF. L, Fih. B EE. BB, £, MERMERRRS. BFE

Baked to perfection, layers of potato, eggplant, zucchini, tomato, onion, garlic, and

shallots topped w/our Bechamel cream sauce & cheese. Served with homemade
mushroom mutton & focaccia bread

340



k= A RIRHES T

Please ask us what we have today!

A11l Homemade Desserts! HHIFHEL
Vegan #ihE

$8RJk Apple Pie 200
BB IZE FEIRE &M - made to order, please let us know earlier
FhE~ZEF (tfE/ Available in Fall~Spring

A]EH R Chocoberry Tart 200
HERY B Verry Berry Mousse Cake 200
BEEESI{Z B Orange Almond Cake 180
MEEWEZRATERE Mango Loves Pineapple Mousse 220

E{HfE /Available in Summer

EIREFHTER Strawberry Double Cheese Cake 200
KA BEMIKEM Matcha Lava Cake & 1a mode 160/250
BEHE FH2E 44 - made to order, please let us know earlier

IRAIKE Tiramisu 200
¥E1R1E Lemon Tart 180
MEAE M AK;H# Brownie & 1a mode 180

Ice Cream JKH#k (g

iHZEE X Honey Sundae 110
&, EiH, FEIKHEHRM
Vanilla ice cream topped w/honey & sunflower nuts

FEKHM Vanilla Ice Cream 60/110
B hE/ EEEE/FEEE

Choose: chocolate/organic strawberry/organic mixed berry sauce



Power Shakes IRITRE

I0EFEAF+ $10, MEBFHE$30 #HIREZHEE
Add chia seeds to your shake for extra power +10, or +30 for acai!
Tl He B AT i 145 Vegan sub dairy for plant-based milk

KAXKFHEET Popeye the Sailor Man 200
BEER, 85, %tk, BRERD

Homemade cashew milk, spinach, grapes, walnuts

EEf IR/l Choco Bleu 200
EE Ihnh, EETHMER BRERD

Homemade cashew milk, blueberries, dark chocolate & agave syrup

SER0# Minty Beach 200
ST, BLAL, MFOK, AR

Mint, pineapple, coconut water & coconut cream

EVEEM Tropicolada 200
&, RE #WFK, Hyhh

Banana, pineapple, coconut water & coconut cream

#EBE A The Hulk 200
BREL, 44y, bRNEEE, VANE

Avocado, milk, spirulina & maple syrup

FEMTEE Nutty Banana 200
TEEE hRh, BE, 4

Peanut butter, chocolate, banana & milk
BRE Yo, Berry! p 200
BEREERE BEEE FEKEK 4

Homemade organic mixed berry jam, homemade yogurt, vanilla ice cream & milk

EHE® Cinnamonan Bo
BE, W, BEER, FEIKGHEHMN, Fih

Banana, cinnamon, homemade yogurt, vanilla ice cream & milk

Smoothie Bowls R&EW

BEfEE Acai 280
BEARSERNEREEY, ACEEESMIE, BRSS!
:E;E MAEER BE BEEHEE TRT BAKE BEBA Kk B8 BT 55

Acai, bananas, dragon fruit, blueberries, catmeal, seasonal fruits, coconut,
chia & pumpkin seeds, granola

Z4]E% Blue Spirulina 280
BEEM. BE. R, EE. BRKE. £Rakk, SHNmA 0, M. Mexk

Blue spirulina, bananas, dragon fruit, blueberries, seasonal fruits, cacao
nibs, chocolate, coconut, granola



Fresh Juices #H&fEt

JOEFEEFFAG10 MR E L HEE

Add Chia seeds to your juice for extra power $10

FEBE K

ERgE

fEEE
INETGER IR
BERBIEREEER

MHLExR (FERTE)

Black Limeade %

Honey Limeade
Fresh-squeezed Orange Juice
Cucumber Mint Lime Juice

Spirulina Passion Fruit Limeade

180

180

180

180

180

Pink FlOYd *seasonal Red Dragon Fruit & Ginger Ale 180

Other Drinks Hfth&k#l

Hot Iced
PP ILPAS Fresh Rosemary Milk Tea 150 160
BERHBIHZ mam /e Chai Cashew Milk w/coconut cream 160 170
REEH Matcha Latte 150 160
AJA] Chocolate 150 160
EXITAR A French Hot Chocolate *70¢ cocoa 160 -
HRRR{Z S Flax Oatmeal Cashew Milk 160 180
Bit+AK Ginger Ale - 100
EBET Non-alcohol Malt Beer - 100
4147 Milk 90 100
SR/ Mh/ER Y Plant-based Milk 90 100

IO IBEIER ¥ & RT HRAE T

Vegan - sub dairy for plant-based milk, ask us what we have!



Coffee MNME

BTi& 2F ok

Espresso

Americano

Cappuccino

Latte

Grass—fed Butter Latte

Honey & Cinnamon Cappuccino
Mochaccino

Honey Latte

Cookie Latte

Cointreau Latte

Hazelnut Latte
Caramel Latte

Charcoal Lattex

Affogato

Hot
100

100

140

150

160

150

160

160

160

180

160

160

160

BB Ik # £ e HEFE Y Vegan sub dairy for plant—based milk

Tea &

Iced

110

160

170
170

170

170

170

170

140

BHREREHTER
AHRERAER
RiEBAERRAKE
FEREFRAKE
BREFEER
HESERE AR

Hot 180/pot &  Iced 160/glass #F

Organic Sunflower Assam

Organic Earl Grey

Tropical Sky Natural Fruit Melange

Strawberry Kiwi Natural Fruit Melange

Organic Herbal Infusion Mint

Fresh Ginger Mint Black Tea

Il 2354 H /not for expecting mothers



Beer #;H

TF& 23° Urbock 23° Pale Double Bock 330m 9.6% 260
FEBIEETE Fortunate Islands Hoppy Pale Ale 47sm1 4.8% 250
B AREE Radler Naturtrub ssom 2.4% 200
ERBH BB Samuel Smith’s Organic Apricot Ale ssom 5% 360

ERBH AR AR Samuel Smith's Organic Chocolate Stout ssoml 5% 360

ERBH HEXRIXE Samuel Smith's IPA sssmi 57 200
=% Hoegaarden ssoml 4.9% 180

Cider - Organic Biodynamic Apple

SBREHMBEARELEBEIERE Goldkehlchen Premium 330m 4.5% 240

Cocktails i/

BERE sesmumman®ms a2 Mari Mate tea+Riesling wine *bottled 2756ml 5.9% 220
#BEREHE Frangelico on the Rocks 200
ERIEEIEZRE Minty Orange Limoncello 240
IEHRMAZIERE Wasabi Bloody Mary 240
FAUISF KR JE ~a/5  Sangria *red/white 260
EFEHBKTE ~2sre Mulled Wine +winter months 250

Digestifs ERIZEHH

EEE Limoncello 100

BEEOE Frangelico 100



