
HEAT STRENGTH COELIAC FRIENDLY VEGETARIAN

MOST DISHES CAN BE MADE SUITABLE FOR COELIACS  

VEGETARIAN MENU ALSO AVAILABLE

MAINS

KOH STARTER PLATE

DESSERTS

KOH CHRISTMAS  
VEGETARIAN MENU

MIANG KAM    
Betel leaves, crispy shallot, roast coconut,  
peanuts, chilli, fresh lime, coriander, mixed  
vegetable woked with soy, served with a  
rice vinegar & light soy sauce. (2, 5)

VIETNAMESE ROLLS   
Fresh hand rolled rice-paper with lightly  
Koh-smoked tofu, avocado, pickled ginger,  
mixed leaves.

VEGETABLE SAMOSAS  
Yellow curry, mixed vegetables, sriracha &  
sweet chilli dip. (1)

“THE THAI BUSTER” TOFU SALAD      
Lightly Koh-smoked tofu, avocado, mango,  
edamame, mixed leaves, broccoli, orange, carrot, 
mixed seeds, ginger & orange dressing. (11)

SWEET & SOUR VEGETABLE *  
Smokey Thai sauce, pineapple, cucumber, cherry 
tomato.

TOFU CASHEW NUT *     
Onion, sweet pepper, mushroom, chilli paste, 
garnished with dry chilli. (2,6,8)

TOFU CHILLI & HOLY BASIL *    
Onion, fine bean, sweet pepper, garlic, holy basil. 
(2, 6, 8)

THAI YELLOW CURRY *   
Mixed vegetables, potato, fried shallot, onion.

SINGAPORE NOODLES   
Chilli paste, bean sprout, carrot, spring onion, 
Asian greens. (1, 2, 3)

PHAD THAI – RICE NOODLES 
Peanut, lime juice, spring onion, egg, bean sprout, 
tamarind sauce. (2, 3, 5)

All of the above available with vegetable or tofu 
& vegetable 

* Served with steamed Thai fragrant rice or  
   egg fried rice

KOH-MADE DARK CHOCOLATE CASHEW NUT BROWNIE    
with vanilla ice-cream 

KOH-MADE DESSERT OF THE DAY

WHITE CHOCOLATE AND FRESH RASPBERRY CHEESECAKE with berry sauce 
or GLASS OF PROSECCO

ALLERGENS IN OUR DISHES

Our dishes contain some of the following 14 allergens which can cause allergies or intolerances. Please speak to your waiter/waitress 
if you have any specific dietary requirements. 

(1) Cereals, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts, (6) Soybeans, (7) Milk, (8)  Nuts,  (9) Celery, (10) Mustard, (11) Sesame 
seeds, (12) Sulphur dioxide, (13)  Lupin, (14)  Molluscs.


