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— s, 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 R LR / Kitchen Hours: %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 #iH

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 ZfH

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 fRIZEHH

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
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