
Business Hours: 08.00  to 16.00. Close on Sunday.
#JuiceQueenThiland



#Nutella Strawberries

#Almond Butter Banana

#Bircher Muesli

#Acai Bowl

#Oatmeal Quinoa Supreme

#Avocado Poached Egg

#Scrambled Egg Breakfast Plate

#Superfoods Bowl

#Smoked Salmon Benedict



All Day Breakfast
Toasties 
All of the item in Toasties section serves one piece. So if you are hungry, try mixing more 
than just one item. Go crazy and experience as many as you like!
*Please note that we only use dark bread which is the best option for your gut health!

A. Avocado Poached Egg   THB 120
B. Smoked Salmon Egg Benedict  THB 150
C. Smoked Salmon Cream Cheese  THB 120
D. Beet Hummus with Avocado  THB 100
E. Chickepea Paste with Tomatoes  THB 100
F. Egg + Celery Salad   THB 100
G. Almond Butter and Banana  THB 70
H. Nutella Strawberries   THB 70
I. Avocado Crab Salad   THB 150

All-time Favorite Breakfast Plate
Scrambled Eggs* + Bacon + Avocado + Toast + Salad THB 200

You can also build your own favorite breakfast plate. Just let us know what 
else you want to put on to the plate and we will make it!

*We normally use 3 eggs. If you need more/less, please let us know. If you want egg white 
only, please tell. No extra charge.

Healthy Bowls
Our healthy bowls are delicious and beneficial. Please do not worry about sugar added. 
We simply won’t do that here. However, some of the dish contains honey. If you prefer not 
to have it or change it to vegan option (maple syrup), please do not hesitate to notify our 
staff for the substitution.

I. Superfoods Bowl: Banana, mango, almond milk, tropical fruits, granola, honey   THB 150
J. Acai Bowl: Acai, yogurt, almond milk, tropical fruits, strawberies, coconut flakes, goji berries THB 150
K. Oatmeal Quinoa Supreme: Oatmeal, quinoa, green apple, almond milk, cinnamon, honey THB 120
L. Greek Yogurt: Low fat greek yogurt, tropical fruits, chia seeds, walnut, honey, coconut flakes THB 120
M. Bircher Muesli: Overnight oatmeal, greek yogurt, almond milk, tropical fruits, granola, honey THB 120



#Quinoa Tabbouleh 
with Salmon

#Poke Bowl

#Asian Cobb Chicken

#Celery Apple Salad

#Mad Broccoli



Healhty Salad 
Salad is always a good option. Our salad is clean and healthy, never too much dressing 
or overly oily, don’t you worry! The ingredients are fresh, local and the dressing is always 
made from scratch. Please note that the salad can be made with any meat (such as chicken, 
fish, tuna, tofu or tempeh) and also without meat

1. Asian Cobb Salad with Chicken      THB 150
White and pruple cabbage, carrot, orange, raisins, almond slices, greens, apple-cider vainaigrette & chicken

2. Mad Broccoli Chicken        THB 200
Broccoli, bacon bits, purple cabbage, shallot, peanut, almond nut butter dressing, raisins with chicken

3. Smoked Salmon Salad        THB 250
Smoked Salmon, avocado, boiled egg, greens, edamame, tomato, cucumber and Japanese sesame dressing

4. Pad Thai Zucchini Noodle (served hot)     THB 150
Zucchini noodles, carrot, sprouts, green onion, peanuts, dried shrimp, tofu, egg, tamarind sauce

5. Poke Bowl          THB 300
Raw salmon, raw tuna, avocado, mango, edamame, seaweed salad, tamari, cucumber, sesame oil & rice

6. Mango Avocado Raw Tuna Salad      THB 300
Fresh mango, raw tuna, sesame oil, cilantro, lime-vainaigrette & tomato

7. Celery Apple with Grilled Chicken/Salmon        THB 150/250
Grilled salmon, celery, apple, walnut, yogurt lime dressing

8. Quinoa Salad Chickpea with Tuna      THB 200
Tuna, quinoa, cucumber, parsley, tomato, shallot, house special vainaigrette dressing and chickpeas

9. Caramelized Pear Rocket Salad Chicken/Salmon      THB 150/250
Caramelized pear, rocket salad, grilled salmon, walnut, house special dressing

#Zucchini Pad Thai



#Teriyaki Chicken

#Salmon Almond Patty

#Green Power Bowl Salmon

#Broccoli Zucchini Tofu

#Zucchini Pad Thai Nourishing Meals 
Lunch or Dinner 
1. Chicken Teriyaki with Avocado Sauce     THB 200
Grilled chicken breast, teriyaki sauce, steamed veggies, organic rice berry, avocado, homemade mayo 

2. Slow Cooked Beef        THB 250 
Slow cooked beef with potato and carrot served with organic rice berry and steamed vegetables

3. Oyakudon Bowl (chicken & egg)      THB 180
Grilled chicken and egg in Japanese soy-based hot soup, served on rice with steamed veggies

4. Zuc-Pasta Tomato Sauce       THB 180
Zucchini noodles, carrot, fresh tomato sauce, pamasan cheese, grounded chicken

5. Green Powel Bowl TempehTofu/Chicken/Salmon  THB 200/250
Grilled green vegetables, avocado, egg sunny side up, your choice of protein.

6. Broccoli Zucchini Tofu       THB 150
Broccoli ad zucchini stir-fried with garlic and ginger, served on steamed rice berry

7. Salmon Almond Patties       THB 250
Salmon, dill, parsley, almond flour, egg, served on bad of cabbage and carrot with coconut milk gravy

8. Lemon Chicken Thights       THB 200
Slow-cooked chicken thighs with lemon sauce, served on steand rice berry and veggies

9. Thai (fried) Rice Almond Cream TempehTofu/Chicken/Salmon    
           THB 200/250
Almond butter, orange juice, rice berry, sprout, peanut, carrot, cilantro, lime and ginger

10. Beef Sliced in Onion Soup       THB 250
Thin sliced beef in onion soy-cased soup served on rice and steamed broccoli




