


Welcome to Plumeria Vegetarian Restaurant in the heart 
of University Heights. 

We believe in high-quality vegan and vegetarian food. All 
of our dishes are free of fish sauces and animal products, 
with the exception of optional egg and dairy in some 
dishes. All dishes are prepared fresh daily, using only the 
finest ingredients available.

The distinguishing characteristics of Thai food is its use of 
contrasting flavors and textures. Sweet brown sugar, sour 
lime, salty sauces, spicy peppers, aromatic lemongrass; 
rice and coconut milk, tender proteins and crushed 
peanuts.

We use no MSG or products  
contacting MSG. 

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

We use authentic Thai chili  
in our cooking. If you cannot  
tolerate moderate spice,  
please do not order on our  
spicy scale. We will be happy  
to put chili on the side for you  
(with the exception of curries).

Gluten free items are clearly listed  
throughout the menu. We do not use any  
soy sauce in our cooking. As an alternative we use 
mushroom sauce. Your server can help you select  
Gluten-free menu items.

Our curries and entrees that come with rice are served 
with your choice of Thai Jasmine Rice or organic brown 
rice (cooked with organic carrots). If you are watching 
your carbs we are happy to substitute rice for extra mixed 
veggies in your entrée.

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

ORGANIC   
NON-GMO

We use only organic, 
non-GMO, and  
gluten-free tofu  

locally produced by  
the San Diego Soy  

Dairy Company.

MENU KEY

Vegan: Contains no meat, dairy, honey or  
animal products.

Vegetarian: Prepared with eggs and/or other 
dairy products.

Spicy: Prepared with spice. Most dishes can be 
prepared with a spice level of 1-10.

Gluten Free: Prepared without gluten  
ingredients.

Chef ’s Special: Our chef ’s recommendations.











An 18% gratuity will be added for parties of 6 or more.



FRESH START

Flower cups  5.95  
A unique combination of Thai seasonings with tofu, peas 
and carrots, served in gluten free crispy flower cups. 
Accompanied by a cucumber salad.

Tuna flower cups  6.95  
Tangy tuna salad in crispy petite flower cups. A must try!

Crispy tofu  5.95  
Crispy fried organic tofu served with peanut sauce and 
house pineapple sauce.

Fresh spring rolls  5.95  
Fresh spring veggie rolls with rice noodles, tofu, cilantro, 
carrots, cucumbers, and lettuce, wrapped in rice paper. 
Served with homemade peanut dip and pineapple sauce. 

Thai Samosa  5.95  
Crispy fried wonton skin stuffed with curried potato, peas, 
and carrots. Served with pineapple sauce.

Satay - Tofu 5.95 / Chicken 6.95 / Combo 6.50  
Grilled skewers of marinated tofu or mock chicken. 
Served with peanut sauce and cucumber salad.

Cheesy wonton  5.95  
Crispy fried wonton skins stuffed with water chestnuts 
and cream cheese. Served with sweet and sour pineapple 
sauce.

Thai crispy rolls  5.95  
Crispy fried veggie rolls with glass noodles, dried 
mushrooms, cabbage, and carrots. Served with sweet and 
sour pineapple sauce. 

Edamame  4.95  
Steamed soy beans.

Garlic Edamame  5.95  
Steamed soy beans with garlic sauce.



WARM YOU UP

Tom Yum - Small 4.25 / Large 8.50  
Thai hot and sour soup with mixed vegetables and tofu, 
flavored with lemongrass, lime juice and fresh chili. 

Tom Kah - Small 4.75 / Large 9.50  
Thai coconut milk soup with mixed Vegetables and tofu.

GREENS

Thai Salad  4.95  
Fresh mixed salad of lettuce, tomatoes, and carrots with 
Thai style peanut dressing. 
Served with crispy noodles (optional)  
Add hard-boiled egg  +1.50 

Summer Salad  5.95  
Thai style cucumber salad mixed with red onions, cilantro 
and chopped peanuts in a light tangy lime vinaigrette. 

Duck Salad  5.95  
Fresh mixed salad with sesame dressing , topped with 
crispy duck and fresh lychee. 

Seaweed Salad  4.95  
Japanese style mixed seaweed salad with toasted sesame. 

Somtom  5.95  
Fresh green papaya salad prepared in a mixture of lime 
juice, fresh Thai chili, palm sugar and crushed peanuts.

Yum Woon Sen  5.95  
Popular Thai-style spicy glass noodle salad, red onions, 
peanut, cilantro and crispy tofu with house spicy dressing.

Larb  8.95  
Vegan duck or gluten-free tofu mixed with fresh lime 
juice, fresh mint, green and red onions, cilantro, chili and 
brown rice powder. Served with warm sticky rice.  
Original Thai style.

Glass Noodle - Small 4.25 / Large 8.50  
Glass noodles with mixed vegetables and tofu in a  
clear broth. 

Zen Soup - Small 4.75 / Large 9.50  
Our house special coconut soup with Lotus seeds, organic 
brown rice (cooked with carrots) and mixed beans. 

Chi Soup - Small 4.25 / Large 8.50  
Clear broth with tomato, potatoes, onions, spinach, mixed 
beans. Topped with Goji berries. 



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

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

Spicy Basil    
Zucchini, carrots, onions and bell peppers, stir-fried with a 
spicy garlic chili sauce and Thai hot basil.

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

Eggplant    
Sautéed eggplant, bell peppers, bamboo 
shoots, onions, carrots, crushed chili and 
basil in our house sauce.

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

Broccoli Delight    
Stir-fried Broccoli and carrots with fresh garlic in 
mushroom sauce.

Tangerine              
Our sweet and tangy 
tangerine sauce with your 
choice of crispy tofu (GF), 
crispy chicken (GF), crispy 
duck, or crispy mixed 
veggies (broccoli, carrot, 
green beans) (GF). Served 
with steamed broccoli.

Mixed Fiber    
Stir-fried bean sprouts, spinach, green onions, organic 
shiitake mushroom in our house special sauce. 

Please select the following choices with our sauce:

Vegetables   | Steamed or Fried Tofu   |  
Vegan Duck   | Vegan Chicken   | Vegan Beef   | 
Vegan Shrimp    10.75

RICE

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

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

Pineapple Fried Rice    
Jasmine rice stir-fried with pineapple, onions, raisins, 
cashew nuts, and curry powder. Egg optional  .

ENTREES



Our aromatic curries are made from scratch daily. Fresh 
ingredients include Galangal, Lemongrass, Ginger, Kaffir 
lime leaves, Turmeric powder and 100% Coconut milk, 
Vegan and Gluten Free.

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.carrots, crushed chili and 
basil in our house sauce.

Please select the following choices with our sauce:

Vegetables   | Steamed or Fried Tofu   |  
Vegan Duck   | Vegan Chicken   | Vegan Beef   | 
Vegan Shrimp    10.75

NOODLES

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

Pad Thai    
Rice vermicelli, tangy tamarind sauce, fresh bean sprouts 
and crushed peanuts. Egg optional  .

See-ew    
Wide rice noodles with broccoli and carrots.  
Egg optional  . 

Lek Yum    
Thai style spicy rice noodle soup with your choice of tofu, 
vegetarian duck, vegetarian chicken or just vegetables. 
Soup contains bean sprouts, spinach, lime juice, crushed 
peanuts and chili…delightful.

Ka Pow    
Minced soy chicken or crispy soy duck sautéed with 
green beans, bell peppers and fresh basil in a spicy chili 
garlic sauce.

CURRIES



SIDE ORDERS

Fried egg  1.50

Steamed broccoli  3.00

Sticky rice  2.00

Extra rice/noodles  1.25

Extra mixed veggies  2.00

Steamed vegetables - Small 3.00 / Large 5.00

Peanut sauce  1.00

Steamed noodles  2.00

Vegan meat  2.00

Extra sauce/dressing  1.00

Extra vegan shrimp  3.00

HIGH-PROTEIN SPECIALS

Healthy Soy-Free, a new choice of mix beans (Garbonzo 
bean, black bean, red bean and lotus seeds) as a 
good source of high protein cooked with unique chef ’s 
recommendations sauce  10.75

Mix Bean Larb    
Garbonzo bean, black bean, red bean, lotus seeds mixed 
with fresh lime juice, mint, green onions, cilantro, chili and 
brown rice powder. Served with green leaf lettuce.

Garlic Pepper Beans    
Stir-fried mix beans with fresh garlic and cracked black 
pepper sauce. Topped with chili serrano served with 
steamed broccoli.

Pad Thai Beans    
Our famous tangy tamarind sauce stir-fried with rice 
vermicelli, combo beans, fresh bean sprouts, and crushed 
peanuts. Egg optional  .

Beans Panang Curry    
Our flavorful panang curry sauce with carrots, bell 
peppers and mix beans.

Eggplant Beans    
Combination beans sautéed with eggplant, bell peppers, 
bamboo shoots, onions, crushed chili and fresh basil in 
our house sauce.

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.

CHEF RECOMMENDATIONS

Steamed Fish  11.75  
Steamed soy fish in light ginger sauce topped with fresh 
ginger and green onions… so delicious.

Basil Fish  11.75  
Crispy soy fish topped with our spicy basil sauce. 
Delicious! 



TEA AND SOFT DRINKS

Refreshing Drinks  3.00  
Mango Iced Tea 
Raspberry Iced Tea 
Pomegranate Iced Tea 
Gay le Cha (Ying Yang balance of Lychee, lemon and  
    freshly brewed black tea, very refreshing) 
Blacked Iced Tea 
Perrier

Thai Tea - Cold 3.50 / Hot 3.00 
Choice of organic soy milk, organic coconut milk, dairy 
based or half & half.

Thai Iced Coffee  3.50

Taro Tea - Cold 3.50 / Hot 3.00

Milky Green Tea - Cold 3.50 / Hot 3.00

Soft Drinks  2.25 
Coke, Diet Coke, Sprite, Lemonade

Tea Selections 
Cold Cup 3.50 / Hot Cup 3.00 / Pot for two 5.50 
Spicy Ginger (caffeine free) 
Chrysanthemum (caffeine free) 
Jasmine Blossom 
Tropical Green Passionfruit 
Rose Parade (caffeine free) 
Mate Siciliana 
White coconut crème 
Spearmint

Soda with fresh lime  2.00


