
wellness menu

Alkalizing.
Cleansing.

Plant Based Nutrition.



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.



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

local herbal teas 
CUP 60 / POT 120 

LEMONGRASS, MINT AND GINGER
Soothing tonic promoting digestion. Aids in 

inflammation, headaches and congestion. 

GINGER
Ginger root aids digestion and increases blood 
circulation. It is a powerful antibiotic, antiseptic and

widely used for its anti-inflammatory properties.

BUTTERFLY PEA
Blue flower from the island, natural antidepressant, 
boosts immunity and increases vitality, improves 

eyesight and restores hair.

HIBISCUS
Crimson Roselle flower, powerful antioxidant and 
antibiotic, reduces blood pressure, hypertension 

and anxiety. This infusion is recognized as a diuretic, 
emollient and laxative. 

BAEL FRUIT
This fruit comes from an ancient ayurvedic tree with 
spiritual and medicinal importance. Harmonizes the 

digestive functions, regulates blood sugar and 

cholesterol levels and supports the respiratory 

system.

LEMONGRASS
Cool, dry and yang in nature, refreshing and widely 

used for it�s antibacterial and antifungal properties.

 drinks
EVIAN MINERAL WATER 500ML / 1500ML 70 / 130

FRESH COCONUT 100

LIVER FLUSH 145
Detoxifying drink made of lime, orange, garlic, ginger, 

cayenne pepper and olive oil. 

herbal teas 
CUP 80 / POT 150 

LAVENDER & CHAMOMILE

ROSE 



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

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



HEAVEN & HEART
Carrot & Pineapple

ENERGY BURST
Carrot, cucumber, apple, celery, turmeric & ginger.

ABC 

Apple, beetroot & carrot.

PINK PUNCH
Pineapple, beetroot & ginger.

MOTHER EARTH
Carrot, beetroot, celery & ginger.

EASY GREEN
Apple, pineapple, cucumber & celery.

GREEN GODDESS
Apple, broccoli, Thai kale & celery.
MORNING BOOST
Carrot, pineapple, celery, coriander & lime.

DOCTOR’S GREEN JUICE
Cucumber, apple, celery, coriander, turmeric, ginger & lime.

Create your own juicy reality

Choose 2 or 3: Carrot / Pineapple / Orange / 

Watermelon / Apple / Cucumber

detoxer�s potionfresh juices  M 130 / L 180

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

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.



FRUIT BOWL GF RAW SF NF 140
Fresh mango, papaya, pineapple and dragon fruit.

SOM TAM (THAI PAPAYA SALAD) GF S 100/M 160
Grated green papaya and carrots, green beans, cherry 
tomatoes and peanuts with our healthy version of the 

traditional Thai dressing - garlic, soy sauce, lemon, chili 
and palm nectar.

*Ask for no peanuts 

MIXED HERB SALAD GF RAW SF NF 180
Highly nutritious blend of finely chopped mustard-
greens, kale, basil, cilantro, dill, spring onions and 

cherry tomatoes. Accompanied by our ginger lime 

tahini and a side of salsa.

MIDDLE EASTERN SALAD GF RAW SF NF 180   
Tomato, cucumber and onion mixed with finely 
chopped cilantro. Fresh and juicy! Served with 
lemon and olive oil dressing.

DETOXER’S MANGO SALAD GF RAW SF NF 180    
Diced mango, cucumber, sunflower sprouts, cherry 
tomato and green onion. Served with lemon and 

olive oil dressing.

Add avocado +60

dr. food
pre-cleanse options 

breaking-fast options
LITTLE PAPAYA BOWL GF RAW SF NF 90

Ease your way into eating with the support of 

papayas natural digestive enzymes. Served with 

lime to aid digestion. Detoxer’s favourite choice!

PLANT MEDICINE SMOOTHIE GF RAW SF NF 140
Blended broccoli, Thai kale, pineapple, celery and 
our super green mix. Great booster after your cleanse!

RAW CUCUMBER & SPIRULINA SOUP GF RAW SF NF 190
Super fresh and revitalizing cucumber, ginger, 

Thai basil and kale soup spiked with spirulina.

RAW COCONUT SOUP GF RAW SF NF 190
Tasty and energizing! Blended young coconut meat 
and water with kaffir lime leaves, lemongrass, leafy 
greens, tomato, coriander and garlic.

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



LITTLE PAPAYA BOWL  GF RAW SF NF 90

Ease your way into eating with the support of 

papayas natural digestive enzymes. 

Served with lime to aid digestion.

Add Coconut Yogurt +25

WATERMELON PLATE 110

MIXED HERB SALAD GF RAW SF NF 180
Nutritious blend of greens, kale, basil, cilantro, dill, 

spring onions and cherry tomatoes. 

Served with our ginger lime tahini and a side of salsa.

MIDDLE EASTERN SALAD GF RAW SF NF 180
Tomato, cucumber and onion mixed with finely 
chopped cilantro. Fresh and juicy! Served with 
lemon & olive oil dressing. 

RAW GAZPACHO GF RAW SF NF 200
Tomato, cucumber, red bell pepper, garlic, onion 
and olive oil. Sunny!

PHANGAN ROOTS GF SF NF 200
Broccoli, cauliflower, carrot, sweet potato, daikon, 
green beans & pumpkin - lightly steamed & served with 

tahini dressing & sauerkraut. Earthy & delicious!

STEAMED GREENS GF SF NF 130
A smaller and lighter option with steamed broccoli, 

long beans & zucchini served with tahini dressing.

BLENDED VEGETABLE SOUP GF SF NF 110
A variety of cooked root vegetables blended together 

with ginger & garlic. Warming and grounding! 
*Available After 5 p.m.

 

post-cleanse options
RAW RAINBOW SUSHI GF RAW NF 220
*Post-cleanse, day 3     

Cauliflower rice mixed with mung bean sprouts, red cabbage,
pumpkin & shredded carrots - wrapped in nori.

Served with a soy-sesame dressing, wasabi & pickled ginger.

RAW CAULIFLOWER RICE RAW GF 220
*Post-cleanse, day 3  

Cauliflower, bell pepper, cherry tomato, spring onion, 
cilantro & olive oil. Served with homemade tropi-kale pesto.

TRINITY TACOS GF RAW SF 220
*Post-cleanse, day 3  

Lettuce wraps with veggie pâté, cashew cheese, salsa,

cilantro & green onions, served with a cucumber-tomato salad.

RAW PESTO ZOODLES GF RAW 200
*Post-cleanse, day 5

Zucchini spirals with basil-cashew pesto, cherry tomatoes, 

vegan parmesan & sunflower seeds.

RAW LASAGNE GF RAW 300
*Post-cleanse, day 7

Zucchini strips layered with tomatoes, cashew 

cream-bechamel sauce & tropi-kale pesto. 

Topped with tomatoes, vegan parmesan & basil leaves.

GREEN SPROUT SALAD GF RAW SF NF M 120 / L 190
Green leaves, carrots, grated pumpkin, green mung 
beans sprouts and purple cabbage. Served with 

homemade mango & kaffir lime leaf dressing.
*Ask for orange-olive oil dressing

raw food for after detox

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



FOLLOW US ON 
Instagram

LIKE US ON 
Facebook

let�s stay friends...

REVIEW US ON Google OR ON Tripadvisor!

share the love...

WIFI: ‘AIS_Restaurant_5G’ or ‘AIS_Restaurant_2.4G’
PASSWORD: peaceful






