
       Welcome to Plumeria in Encinitas. We believe in high-quality vegan and vegetarian food. All of our 
dishes are prepared fresh daily and using only the finest ingredients available.

S T A R T E R
Flower Cups
A unique combination of Thai 
seasonings with tofu, peas and carrots, 
served in crispy flower cups. 
Accompanied by a 
cucumber salad.
$11.70

Tuna Flower Cups 
Tangy tuna salad 
in crispy petite 
flower cups. A must try! 
$13.70

Thai Crispy Rolls
Crispy fried veggie spring rolls with 
silver noodles, cabbage and carrots 
served with sweet and sour sauce.  
$11.70

Fresh Spring Rolls 
Fresh veggie spring rolls with 
rice noodles, tofu, cilantro, carrots, 
cucumbers, and lettuce, wrapped in 
Organic brown rice paper served 
with homemade peanut sauce and 
fresh basil lime vinaigrette.
$11.70

Satay Chicken 
Herb-marinated mock chicken  
served with peanut sauce and 
cucumber salad.
$13.70

Crispy Tofu 
Crispy fried organic tofu served with
peanut sauce and pineapple sauce.
$11.70

Samosa 
Crispy fried wonton skin stuffed with 
curried potato, peas, and carrots. 
Served with pineapple sauce.
$11.70

Appetizer Sampler
Try a shareable plate of our most 
popular appetizers of 2 Flower cups,
2 Satay Chicken, Fresh Spring Rolls,
4 Crispy Tofu and Summer Salad.
$19.70

S O U P
Tom Yum 
Thai hot and sour soup with tofu,
mushroom and mixed vegetables, 
flavored with lemongrass, lime juice
and fresh cilantro.
(S) $8.50 / (L) $16.50

Tom Kah 
Thai coconut milk soup  with tofu,
mushroom and mixed vegetables,
flavored with lemongrass, lime juice
and fresh cilantro.
(S) $9.00 / (L) $17.50

Zen Soup 
Our house special coconut soup
with organic brown rice (cooked
with carrots), mixed beans and
fresh cilantro.
(S) $9.00 / (L) $17.50

Chi Soup 
Clear broth with tomato, potatoes,
onions, spinach and mixed beans. 
Topped with goji berries.
(S) $8.75 / (L) $16.75

S A L A D
Larb 
Crispy duck or crispy tofu mixed with 
fresh lime juice, fresh mint, cilantro,
scallions, red onions, chili and 
brown rice powder. Served with warm 
sticky rice. Original Thai style.
$16.50

Somtom Authentic Clay Mantar
Fresh green papaya salad prepared
in a mixture of lime juice, fresh Thai
chili, palm sugar and crushed peanuts.
$13.50

Summer Salad
Thai style cucumber salad mixed with 
red onions, cilantro and chopped 
peanuts in a light tangy lime vinaigrette.
$11.50

Seaweed Salad
Japanese style mixed seaweed salad
with toasted sesame.
$9.50

*Allergens : Please inform us of any allergies when ordering.
We cannot guarantee food that is safe for severe allergies, though we do our best.

MENU

To accomodate those who wish to avoid or reduce gluten exposure,  we offer options prepared with care. However, please note that our kitchen is not gluten free, 
and we cannot guarantee that any menu items are free from gluten cross- contamination. Gluten free options are available upon request for select items.

Please consult your server for details.



Our curries and entrées that come with rice are served with your choice of Thai jasmine rice or organic brown rice.
If you are watching your carbs, we are happy to substitute rice for extra mixed veggies in your entrée.

“ All of our base sauces including curry are vegan ! ”

If you have any dietary needs or questions, please do not hesitate to ask.
We will do our best to ensure your meal fits your needs.

We use soybean oil in our stir-fry, if you prefer coconut oil is available as a substitute +$1.50

  Vegetables    Steamed Tofu   Fried Tofu 
        Vegetarian Duck   Vegetarian Chicken  Young Jackfruit 
          Mixed Beans (A mixture of garbanzo beans, black beans and red beans)

Please select the following choices with our sauce :  $18.50

C U R R Y
Our aromatic curries are made
from scratch daily. Fresh ingredients
include Galangal, Lemongrass, Ginger,
Kaffir lime leaves, Turmeric powder
and 100% Coconut milk! 

Red Curry
Eggplant, bell peppers, 
bamboo shoots and fresh basil
in a red curry sauce.

Green Curry
Eggplant, bell peppers,
bamboo shoots and fresh basil
in a green curry sauce.

Yellow Curry
Potatoes, onions and carrots
in a mild yellow curry sauce.

Panang Curry
Carrots and bell peppers in 
a Panang curry sauce.

Pumpkin Curry
Pumpkin, eggplant, bell peppers,
bamboo shoots and fresh basil
in a red curry sauce.

S I D E  O R D E R
Jasmine Rice   $3.75
Brown Rice   $3.75
Sticky Rice   $4.25
Steamed Noodles    $5.75
Steamed Veggies     (S)  $6.25
                    (L)  $9.75
Pineapple Sauce    $3
Peanut Sauce           (S)  $4
                   (L)  $6
Cucumber Salad   $4.75
Side of Protein  $8
Homemade Chili Oil (S) $4
                    (L) $6
 
 
 

                   

S A U T É E D  D I S H E S
Spicy Basil
Zucchini, carrots, onions and bell
peppers, stir-fried with a spicy garlic
chili sauce and Thai hot basil.

Ginger
Delightful fresh ginger stir-fried with
fresh mushroom, zucchini, celery,
carrots, onions and green onions.

Eggplant 
Sautéed eggplant, bell peppers,
bamboo shoots, onions, carrots,
finger root and fresh basil in our
house sauce.

Cashew Nut
House sauce with zucchini, celery,
carrots, onions, water chestnuts,
cashew nuts and bell peppers.

Garlic Pepper
Fresh garlic and cracked black
pepper sauce served with 
steamed broccoli.

Rama 
Steamed mixed vegetables 
(broccoli, zucchini, carrots, cabbage,
and spinach) topped with our 
delicious peanut sauce.

Tangerine Chicken
Our sweet and tangy tangerine sauce
with crispy chicken. Served with 
steamed broccoli.

R I C E  A N D  N O O D L E
Old School Pad Thai
Rice vermicelli, house tamarind sauce,
fresh bean sprouts, green onion,
and crushed peanuts.

Pad See Iw
Smokey wok charred noodles with 
black soy sauce sautéed with broccoli
and carrots.

Spicy Noodle 
Our most popular wide rice noodle
sautéed in a mixture of onions, carrots,
bell peppers and fresh basil in our 
famous chili garlic sauce.

Ka Pow Noodle
Longevity noodle sautéed in a mixture 
green beans, bell peppers and fresh
basil in our famous chili garlic sauce. 

House Fried Rice
A classic stir-fried of jasmine rice with
onions, peas and carrots.

Spicy Basil Fried Rice
Jasmine rice stir-fried with a mixture 
of garlic, bell peppers, carrots, onions,
chili and fresh basil. 

Vegan Curry Rice 
A healthy mixture of jasmine rice, 
mix beans, raisins, cashew nuts and
onions, stir-fried with curry powder.
Accompanied by chili-lime sauce.


