
APPETIZERS & SALADS
HYDROPONIC SUMMER SALAD $25 (D) (V)

Hydroponic lettuce, watermelon, avocado, mozzarella, 
basil, mint

TURKISH SHEPHERD’S SALAD $25 (N) (V)

Cucumber, bell pepper, tomatoes, walnuts, 
pomegranate molasses

SUMMER ROLLS $25 (C) (N) (V) 

Carrot, beetroot, bell pepper, hydroponic mint, 
coriander, peanuts, sweet chili sauce

LUMPIA $20 (C) (G) (SB)

Hydroponic lettuce, watermelon, avocado, mozzarella,   
basil, mint

SOUP
SHIITAKE MUSHROOM & TOFU $20 (G) (SB) (V)

Ginger broth, hydroponic bok choy

ASIAN MAINS 
WOK-FRIED ASIAN GREENS $30  (G) (SB) (V)

Hydroponic bok choy, water spinach, tofu, garlic-soy 
sauce

WOK-FRIED AUBERGINE $30  (G) (N) (SB) (V)

Tofu, cashew nuts, spring onion, sesame seeds

COMFORT FOOD
EDAMAME SPICED BURGER $30 (C) (G) (V)

Vegan bun, tomato relish, sriracha mayo choice of 
french fries or side salad

PENNE PESTO $35 (D) (G) (N) (V)                                                                                                     

Hydroponic pesto, pine nuts 

SPAGHETTI POMODORO $35  (D) (G) (V)

Cherry tomatoes, tomato sauce, hydroponic basil 

INDIA FAVOURITES
MAHARASHTRIAN KANDA BHAJI $20 (C) (V)

Gram flour, hydroponic mint sauce

SUBZ DUM BIRYANI $35 (C) (D) (V) 

Aged basmati rice, carrot, beans, cauliflower, saffron, 
indian spices

PURVANCHAL SAAG $35 (C) (D) (V)

Spinach, fenugreek, dill leaves, sorrel, green chili

SUBZ SHAHI KORMA $35 (C) (D) (N) (V)

Hydroponic pesto, pine nuts, parmesan cheese 

PUDINA ALOO $20  (C) (D) (V)

Potatoes, hydroponic mint, house spices

INDIAN BREAD $15  (D) (G) (V)

choice of tandoori roti, naan bread or laccha paratha

GRILLED ASPARAGUS $15 (V)

INDIAN GREEN SALAD $10 (V)

Onion, tomatoes, cucumber, chili, lemon wedge

DESSERTS
SEASONAL SLICED FRUITS $20

All prices are in US dollars and subject to 10% service charge and applicable taxes. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food-borne illness. Menu items and prices are subject to change without prior notice.  
Please let us know if you have any allergies, special dietary needs or restrictions.

A - alcohol, C - chili, D - dairy, E - egg, F - fish , G - gluten, N - nuts or seeds, P - pork, S - seafood, SB - soy beans, V - vegetarian

BLACK FOREST
Berry coulis Homemade Cherry ice cream

TIRAMISU 
Espresso Macaron

COCONUT CRÈME BRULE
Pistachio Biscotti

PLANT-BASED

Contains ingredients from The Greenhouse


