café menu
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plant based.
elixirs.
smoothies.
fresh juices.



Welcome to Orion Café

Orion Healing Centre provides a holistic sanctuary nestled
in the tranquil paradise of Koh Phangan. As both a retreat
centre and an award-winning plant-based restaurant, we
empower individuals on their journey of self-discovery,
fostering healthy lifestyles and a deeper connection with
nature.

Our menu has been thoughtfully crafted to nourish both
body and mind. Each dish, juice, smoothie, and elixir

is designed with care to maximize nutritional value and
support your health and well-being. Featuring superfoods,
healing spices, and premium ingredients like raw cacao,
raw coconut nectar, and pink Himalayan rock salt,

every bite embodies health and vitality.

Sustainability and mindful choices are at the heart of what
we do. Our menu is entirely free from dairy, eggs, refined
sugars, preservatives, MSG, and palm oil. The decision to
exclude palm oil reflects our deep commitment to
protecting Orangutan habitats and addressing the critical
environmental challenges posed by its production.

We prioritize locally sourced, sustainable, plant-based
ingredients. Our café environment has been consciously
designed to embody these values—clean, inspiring, and in
harmony with our beautiful planet.

Our mission is to ignite an organic movement of change
through mindful lifestyle and food choices.

Join us in creating a healthier, more sustainable world.




cold drinks

EVIAN MINERAL WATER (500ML /1500ML) 70/130
SODA WATER 50

FRESH COCONUT 100

ICED MATCHA 130

ICED COFFEE / LATTE / MOCHA 120 /130 / 150
BLUE MAGIK 130

CHIA LIMEONADE 130

hot drinks

ESPRESSO / DOUBLE ESPRESSO 65 /100
AMERICANO 80

CAPPUCINO 110

LATTE 120

MATCHA LATTE 130

HOT MOCHA 130

HOT CHOCOLATE 140

HOT SPICED CACAO PUDDING 130

Spiced cacao blended with cashews, dates, and your choice of milk.

MILK ALTERNATIVES: oat, almond, or coconut milk.

local herbal teas CuP/POT

LEMONGRASS, MINT AND GINGER 60 /120
GINGER 60 /120

BUTTERFLY PEA 60 /120

HIBISCUS 60 /120

BAEL FRUIT 60 /120

LEMONGRASS 60 /120

LAVENDER & CHAMOMILE 80 /150

ROSE 80 /150

special teas -

INDIAN CHAI 110
YOGI TEA® / CHOTIMA TEA 90

Delicious imported herb & spiced teas from Ayurvedic recipes.
(See selection)
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elixirs
Magical shots. Powerful, potent and straight to the point.

ALKALIZER 50

Baking soda, lime & a touch of pink Himalayan salt. Balances the pH levels of the body.
LYMPH FLUSH 50

Cinnamon & clove infusion. Stimulates & cleanses the lymphatic system.

CHARCOAL SHOT 50

Activated charcoal & warm water. Powerhouse toxin remover & kidney health assistant.
GINGER 80

Cold-pressed ginger juice with a splash of lime. Boosts energy levels.

ANAHATA 80

Kale, mustard greens, parsley, celery & Thai Basil. Chlorophyll rich.

TURMERIC 80

Fresh turmeric juice with a splash of lime & black pepper. Traditional Asian cure.
ENZYME 80

Green papaya juice with a splash of pineapple. Filled with metabolic enzymes.
CHELATION 80

Cilantro & garlic. A natural & potent way to remove heavy metals from the system.
WELLNESS 80

Celery, lime, ginger & a pinch of cayenne pepper. Cleanses & reduces inflammation.
APPLE SNAP 80

Green apple, ginger & cinnamon. A sweet treat to combat fungi & parasites.

detoxer's potion

GOODBYE FUN-GUY 180

Pineapple, Thai kale, coconut oil, ginger, cinnamon - A real fungus fighter!
JAMU BOTTLE 140

Turmeric, ginger, lime, coconut flower nectar - A healing liver cleanse & digestive
treatment.

GF = GLUTEN-FREE, RAW = RAW FOOD, SF = SOYA-FREE, NF = NUT-FREE




fresh juices

M130/L180

HEAVEN & HEART

Carrot & Pineapple

ENERGY BURST

Carrot, cucumber, apple, celery, turmeric and ginger.
ABC

Apple, beetroot and carrot.

PINK PUNCH

Pineapple, beetroot and ginger.

MOTHER EARTH

Carrot, beetroot, celery and ginger.

EASY GREEN

Apple, pineapple, cucumber and celery.

GREEN GODDESS

Apple, broccoli, Thai kale and celery.

MORNING BOOST

Carrot, pineapple, celery coriander and lime.
DOCTOR'S GREEN JUICE

Cucumber, apple, celery, coriander, turmeric, ginger and lime.

Create your own juicy reality
Choose 2 or 3: Carrot / Pineapple / Orange / Watermelon / Apple / Cucumber

super smoothies

ORION 140

Mango, banana, blueberry, passion fruit, cashew, date & coconut meat.
TROPICAL DREAM 140

Papaya, pineapple, cultured probiotic coconut yogurt & cinnamon.
PLANT MEDICINE 140

Broccoli, Thai kale, pineapple, celery & our super green mix.

GREEN GORILLA 140

Mango, avocado, banana, cucumber, passion fruit & spinach.
PROTEIN SMOOTHIE 140

Banana, almond milk, peanut butter, cacao powder & flax seeds.
CLARITY 140

Passion fruit, mango & lime juice.

REESE'S PIECES 140

Banana, date, raw cacao & homemade peanut butter.

GAIA 140

Strawberry, mango, Thai kale, date, mint, spirulina, almond milk & coconut water.
HANUMAN 140

Banana, coconut meat, coconut water, date, vanilla, maca & raw cacao powder.
KRISHNA 140

Coconut water, spirulina, pineapple, banana & lemon juice.

SARASWATI 140

Mango, blueberry & coconut water.

GOLDEN MILK 140

Fresh turmeric juice, ginger, coconut milk, dates & frozen banana.

BLUE GODDESS 180

Banana, pineapple, date, coconut yogurt & blue spirulina.

OJAS 180

Coconut water, coconut meat, ashwagandha, almond milk, date & cinnamon.
HEMPLIFYER 180

Hemp protein, almond milk, banana, chia seeds, wheatgrass & spirulina.

Create your own smoothie 140
Choose 1 or 2 From: Mango / Banana / Papaya / Dragon Fruit / Pineapple / Watermelon

Organic superfood additions +50 each
Orion’s Super Green Mix / Cacao Powder [ Hemp Protein Powder / Spirulina / Chlorella /
Moringa / Ashwagandha / Psyllium Husk [ Chia Seeds / Ground Flax Seeds / Maca

lassies

MANGO 180

Cultured probiotic coconut yogurt, mango & cinnamon.
STRAWBERRY 180

Cultured probiotic coconut yogurt, banana, & strawberry.
RASPBERRY 180

Cultured probiotic coconut yogurt, date, raspberry & banana.

GF = GLUTEN-FREE, RAW = RAW FOOD, SF = SOYA-FREE, NF = NUT-FREE



sweet lovin’ breakfast

FRUIT SALAD GF NF RAW 145

Fresh mango, papaya, banana, pineapple & dragon fruit.

YOGI BREAKFAST SF 265

Freshly sliced fruit served with a side of crunchy granola, creamy coconut
yogurt & a swirl of raspberry coulis.

ORION SUPER-PAPAYA GF SF 265

Halved papaya filled with tahini, flax seeds, dates and a dash of lime juice.
All the nutrition you need in this sexy, earthy & nourishing meal.

CHIA BOMB SF 265

Creamy coconut chia pudding layered over granola, topped with banana,
mango & a swirl of raspberry coulis.

CHOCO-CHIA BOMB SF 265

Cacao and coconut chia pudding layered over granola, topped with fresh and
dried banana, dates & raisins. An energizing start to your day!

DREAMY OATS SF 130

A creamy base of oats and almond milk topped with fresh fruits and crunchy
granola. Served with homemade berry jam & our signature peanut butter.
BLESSED BUCKWHEAT CREPES SF GF 180

Homemade buckwheat crepes topped with almonds & sliced bananas.
Served with peanut butter & berry jam or chocolate sauce. Chef’s kiss!
WHOLESOME PANCAKES SF NF 180

Fluffy whole wheat pancakes made with almond milk, topped with your choice
of rich chocolate sauce or homemade berry jam.

SMOOTHIE BOWL SF 260

Bright & abundant smoothie bowl sprinkled with magic, homemade

raw granola & tropical fruits. Choose between Cacao Power, Antioxidant Acai,
Blue Ocean, Supergreen and Refreshing Mango

Add on: cultured probiotic coconut yogurt +30, Orion's signature peanut butter +30,
chia pudding +30, tahini +30, homemade berry jam +40, Choco-Chia Pudding +50,
Groovin’ Granola +70

savory breakfast

Prefer gluten-free? Just ask! We're happy to swap your sourdough for gluten-free bread.

TOFU SCRAMBLE SF (GF OPTION) 220

Turmeric tofu scramble served with toasted sourdough, a fresh salad, tahini,
& a creamy beetroot cashew sauce.

OMELETTE AND TOAST SF (GF OPTION) 265

Spiced chickpea flour omelette with fresh herbs, filled with mushrooms and
onions. Served with toasted sourdough, a fresh salad, tahini,

& a creamy beetroot cashew sauce.

SHAKSHUKA NF (GF OPTION) 265

A vegan twist on the Israeli breakfast staple with chunky tomato, onion & bell
peppers simmered in a spiced sauce, topped with tofu scramble.

Served with spicy salsa, tahini, toasted sourdough & a fresh salad.

CREAM CHEESE & ‘LOX' BAGEL SF (GF OPTION) 240

Charcoal sesame bagel layered with cultured cashew cream cheese, carrot
‘zalmon’, red onion, fresh dill & capers. Served with lettuce & tomato. Super tasty!
AVOCADO TOAST SF NF (GF OPTION) 260

Smashed avocado topped with cherry tomatoes on toasted sourdough.
Served with a side salad.

Option to replace toast with gluten-free cracker +40

GOLDEN EGGPLANT TOAST (SABICH) SF (GF OPTION) 270

Toasted sourdough with creamy tahini, tomato salad, tender potato & eggplant
slices. Served with spicy salsa.

kids platter

FRUIT PLATE GF SF 165
With peanut butter dipping, seeds & raisins. Yummy!

GF = GLUTEN-FREE, RAW = RAW FOOD, SF = SOYA-FREE, NF = NUT-FREE




soulshine salads

SOM TAM (THAI PAPAYA SALAD) GF 180
Grated green papaya, carrots, green beans, cherry tomatoes and peanuts paired with
our signature Thai dressing -garlic, soya sauce, lemon, chili & palm nectar.

MIGHTY MANGO SALAD GF RAW SF 220
Cucumber, cherry tomatoes, fresh ripe mango, avocado and tangy salsa. Garnished
with chopped coriander, peanuts & a lime-olive oil drizzle.

RAINBOW QUINOA SALAD GF SF 220

A colorful mix of quinoa and seasonal veggies, drizzled with a bright olive oil-orange
dressing.

POMELO SALAD GF 200

Pomelo & coconut base tossed together with peanuts, spring onion, chili & coriander.
A vibrant & dynamic dish!

MEDITERRANEAN SALAD GF SF 285

Crisp cucumber, tomatoes, and yellow pepper topped with black olives, homemade
vegan feta & a lime-olive oil drizzle.

ORION'’S CAESAR SALAD GF 285

Crisp lettuce, homemade vegan parmesan, sun-dried tomato, dry coconut bacon

& raw mixed-seed crackers. Served with our homemade Caesar dressing.

SOBA SALAD 285

Chilled soba noodles with fresh mint, crisp veggies, & a rich peanut-coconut dressing —
packed with umami goodness!

VITAL LENTIL SALAD SF GF 220

Hearty lentils, roasted sweet potato, cashews & parsley with a squeeze of tangy lime.

appetisers

HUMMUS GF SF 180

Made with love — smooth, sprinkled with paprika & cumin. Enjoy with your choice
of cucumber & carrot sticks or two homemade chapati.

Pair it with: Falafel, Shakshuka, or Fried Onions & Mushrooms +60

RAINBOW MEZZE PLATE 340

A vibrant platter of our homemade dips and a selection of vegan cheeses, served with
crisp veggie sticks & bread. Perfect for snacking and sharing!

GUACAMOLE DIP SF RAW GF 160

Creamy avocado, lime, cherry tomatoes, spicy salsa, green pepper & cilantro.
Served with crunchy raw crackers or fresh veggie sticks for dipping.

CAPRESE FRESCO SF (GF OPTION) 240

Juicy tomatoes, homemade vegan mozzarella, fresh basil, and a drizzle of olive oil.
Finished with a sweet balsamic glaze & served with a side of sourdough.

burgers, wraps & sandwiches

All burgers are served with sauerkraut & choice of green salad OR air-fried sweet potatoes.
Choose between a charcoal bun OR gluten-free rice bun.

Add on: vegan cheese +40, fried onions and mushrooms +30

SOMA-SHROOM BURGER 265

Burger patty made of spicy fermented mushrooms, beans & rice,

topped with lettuce, ketchup & cashew cheese.

HEARTBEET BURGER 265

Beetroot, walnuts & mushroom patty, with homemade mayo, lettuce,
tomato & cucumber.

BEYOND BURGER 320

Beyond Meat patty, lettuce, tomato, onion, pickles & sweet mango sauce.

Enjoy our gluten-free, herby chickpea wrap, made fresh in-house!

CHEESY SHROOMS WRAP GF 265

Spicy fermented mushrooms, creamy cashew cheese, tomatoes, lettuce.

MUSHROOM SHAWARMA WRAP GF SF 265

Mushroom shawarma, hummus tomato, cucumber & onion.

Topped with parsley, lime & olive oil. Served with tahini & sauerkraut.

MEXICAN BURRITO GF 285

A hearty gluten-free wrap filled with chili sin carne, Bolognese ragu, & creamy guacamole.
Packed with spicy flavor & all wrapped up for a satisfying bite.

heavenly bowls

BLISS BOWL 265

A nourishing bowl of asparagus, eggplant, cauliflower, quinoa & crispy sweet potato fries,
paired with a fresh Middle Eastern salad. Drizzled with tahini & served with salsa.

ZEN BOWL NF 265

Fried broccoli, shiitake mushrooms, zucchini & Thai kale resting on savory soba noodles.
ORION'’S SIGNATURE POKE BOWL 290

Watermelon ‘tuna’, pickled ginger, edamame, purple cabbage, seaweed,

cucumber & avocado laid on a bed of rice. Served with wasabi mayo & soy sauce

GF = GLUTEN-FREE, RAW = RAW FOOD, SF = SOYA-FREE, NF = NUT-FREE



main creations

PUMPKIN RAVIOLI SF 280
Crafted with love - pumpkin, sundried tomatoes, thyme & garlic. Served

with broccoli sauce & topped with sautéed tomatoes, cashew cream & parsley.

OM RAMEN 260

Cauliflower, shiitake mushrooms, spring onions & cubed tofu -

cooked in a light broth base of ginger, garlic, sesame & miso paste.

Served on soba noodles - topped with coriander & sesame seeds.

DAL TADKA GF SF NF 200

Creamy soup of yellow lentils, onion, ginger, garlic & tomatoes -

spiced with cumin, turmeric, coriander & magic. Served with brown rice.
SMOKEY LENTIL STEW GF SF NF 180

Hearty tomato based stew made from brown lentils, potato, zucchini,
carrot & spices. Nourishing & satisfying!

ZALMON SUSHI ROLLS GF 300

Brown rice, nori sheet, carrot ‘zalmon’, avocado, raw veggies & sprouts.
Served with pickled ginger, soy sauce & wasabi mayo. ltadakimasu!
MOROCCAN CHRAYME SF NF (GF OPTION) 300

Flavorful vegan “fish” cutlets made from tofu, wakame & aromatic Moroccan
spices, simmered in a rich tomato sauce. Served with sourdough bread.
NATURE’'S BOLOGNESE 260

Rich mushroom & walnut ragu over spaghetti, topped with homemade
vegan parmesan.

CHILI SIN CARNE 320

Spiced red bean chili with rice, guacamole, salsa & beetroot cashew sauce in a
gluten-free wrap.

PROTEIN POWER 280

A hearty mix of red beans, edamame, broccoli, long beans, pumpkin & tofu
served on a bed of quinoa with a savory sesame-ginger marinade.

thai food

Substitute your rice for quinoa +40

COCONUT CURRY GF NF 200

Sweet potato, pumpkin & tofu swimming in Thai-spiced coconut milk.

Topped with kaffir lime leaves & served with brown rice.

GREEN CURRY GF NF 200

A spiced coconut milk based curry cooked with broccoli, long beans, calabash, green
eggplant & tofu. Topped with Thai basil & served with brown rice.

MASSAMAN CURRY GF 200

Tofu, potatoes & sweet potatoes simmered in peanut-coconut curry sauce.

Topped with celery leaves & served with brown rice.

SPICY “MEATY” MUSHROOMS & VEGGIES GF NF 240

Our delicious marinated mushrooms with stir fried mixed vegetables, coconut curry sauce
& kaffir lime leaves. Served with a side of brown rice. Any meat lover would be fooled!
PAD KRA PAO TOFU GF NF 180

Thai basil based classic dish with a vegan twist.

See display for our selection of homemade vegan desserts and ice cream.

GF = GLUTEN-FREE, RAW = RAW FOOD, SF = SOYA-FREE, NF = NUT-FREE



WIFI: ‘AlS_Restaurant_sG’ or ‘AIS_Restaurant_2.4G’
PASSWORD: peaceful

let’s stay friends...
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LIKE US ON
Facebook

share the love...

REVIEW US ON Google
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OR ON Tripadvisor!










