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nomVnom is a modern vegan fast food restaurant based in Singapore, known for

its innovative and flavorful plant-based dishes. Established in 2015 by founder

Dr Ng Wai Lek, nomVnom was created with the vision of promoting a healthier,
more sustainable lifestyle through accessible and delicious vegan food.

The name “nomVnom” is a playful combination of the word "nom" (a fun term for
eating) and "V" for vegan, reflecting the brand’s cheerful and inclusive approach
to plant-based dining.

nomVnom takes pride in using natural ingredients, avoiding artificial
preservatives, and sourcing responsibly whenever possible.

Clarke Quay Central 11.30AM - 9.30PM | Sunday - Thursday
(Last order 9PM)
6 Eu Tong Sen Street,

11.30AM - 10.30PM | Friday - Saturday
#03-105/106/107, S059817 (Last order 10PM)



100% plant-based

Burger Set Meals

burger . fries . salad

(Set 1C) Satay Set & & 19.90 (Set 2C) Classic Set % 20.90
Temptation satay burger, side salad with special Classic soy burger, side salad with special miso
miso dressing & french fries with cold lemon dressing & french fries with cold lemon passion
passion fruit tea fruit tea
(Set 1) (Set 2)
With hot lemon passion fruit tea with hot lemon passion fruit tea
(Set 3C) Lion Set k&%  21.90 (Set 4C) Ramly Set %% -~ 22.90
Lion’s Mane Truffle burger, side'salad with Ramly burger, side salad with special miso
special miso dressing &.french fries'with cold dressing & french fries with cold lemon passion
lemon passion fruit tea fruit tea
(Set 3) P (Set 4)
With hot lemon passion fruit,te.é'i_“" 4 With hot lemon passion fruit tea
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(Set 5C) Fishless Set % 20.90

Fishless Slaw burger, side salad with special miso
dressing & french fries with cold lemon passion
fruit tea

(Set 5)

With hot lemon passion fruit tea
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(Set 6C) QQ Set * & ¢ 20.90

QQ Cheezy burger, side salad with special miso
dressing & french fries with cold lemon passion
fruit tea

(Set 6)

With hot lemon passion fruit tea

Spicy
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(Set 7C) Xtreme Sett %% 24.50
Lion's Xtreme burger, side salad with special miso
dressing & french fries with cold lemon passion
fruit tea

(Set 7)

With hot lemon passion fruit tea
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100% plant-based

Burgers

wholemeal buns . fresh ingredients . hand-crafted

(B1) Tempelicious 4 9.90

Marinated tempeh patty, chili padi sauce, red & green
coral lettuce, tomatoes

(B2) Temptation Satay . 10.90

Marinated tempeh patty, housemade satay sauce,
Japanese cucumbers, coral lettuce

(B3) Cheezy Basil Tempeh Burger 10.90

Vinagrette savoury tempeh with special mayo, vegan
cheese, tomatoes & fresh basil

(B4) Classic Soy 11.90
Crunchy soy patty, tartar mayo, coral lettuce, tomatoes (B>
(B5) Fishless Slaw 11.90
Crunchy konjac patties, housemade coleslaw, coral

lettuce #’:

(B6) QQ Cheezy 11.90
Breaded mushroom stem patty, housemade cashew '
cream sauce, coral lettuce

(B7) King Mushroom Head 12.50 |

Steamed vegan beef patty, sauteed king oyster mushrooms,
truffle mayo, pea sprouts, coral lettuce, tomatoes

-

(B8) Lion's Mane Truffle 12.50

P ; Lion's mane mushroom patty, sauteed white button

#
(B8
- f

mushrooms, truffle mayo, coral lettuce

. (B9) Tempeh Rendang = 4 12.90

\* ' - Marinated tempeh patty, housemade toon rendang

-

~ curry sauce, Japanese cucumbers, spiced papadums,
| corallettuce
|

Yo

. (B10) Nom Nom Rendang 4 12.90

Crunchy soy patty, housemade toon rendang curry
sauce, Japanese cucumbers, spiced papadums, coral
. lettuce

Contains Nuts Chef’s Recommendation } Spicy

Images are for illustration purposes only, Final product may vary, 10% service charge applies



100% plant-based

Burgers

wholemeal buns . fresh ingredients . hand-crafted

(B11) Black Peppered Cowless # 14.50

Grilled vegan beef patty, house made black pepper
sauce, vegan cheese, purple cabbage, green
| capsicum, tomatoes, coral lettuce

(B12) Cheezy Beefless 14.90

Beefless patty, vegan mayo, vegan cheese, king
oyster mushrooms, tomatoes, coral lettuce, rocket
leaves

(B13) Lion’s Xtreme 15.50

Signature lion’s mane mushroom patty, truffle mayo,
sauteed white button mushrooms, vegan cheese,
fresh tomatoes, coral lettuce

(B14) Doublecheese Cheezy Beefless 19.50

Double layer beefless patty, vegan mayo, vegan
cheese, tomatoes, rocket leaves, coral lettuce

(B15) Rocket Tower 19.50

Double layer crunchy soy patty, truffle mayo, rocket
leaves, coral lettuce, tomatoes

' (B16) Lion Sky Tower 21.50

Double layer lion's mane mushroom patty, sauteed
white button mushrooms, truffle mayo, rocket leaves,
tomatoes,red & green coral lettuce

(B17) Ramly y
(B18) Double Ramly »

(B19) Triple Ramly 4 25.90

&S0 triple vegan chicken patty with triple fried
PlantEgg, chef’s special black pepper sauce, dijon
mayo, chili sauce, Japanese cucumber & coral lettuce

Contains Nuts Chef’s Recommendation } Spicy

Images are for illustration purposes only, Final product may vary, 10% service charge applies



100% plant-based

Pastas

organic durum wheat penne & linguine

- (A1) Truffled Mushroom Pasta 15.50

+ Durum wheat penne, housemade truffle mushroom
* | sauce, king oyster mushrooms, soy seaweed slices,
& rocket leaves, nutritional yeast, truffle oil

(A2) Bolognese Pasta 14.50

- Durum wheat penne, housemade bolognese sauce,
organic pea sprouts, black olives, sausages,
nutritional yeast

| (A3) Pesto Spaghetti 14.50

- Durum wheat spaghetti, housemade pesto,
sundried tomatoes, Thai basil, pumpkin seeds,
pine nuts, cashew nuts, peanuts, nutritional yeast
extra virgin olive oil

(A4) Carbonara Spaghetti 15.50

Durum wheat spaghetti, white button mushroom, soy
milk, vegan ham, vegan cheese, rosemary, toon
leaves, pea sprouts, nutritional yeast

(A5) Spinach Spaghetti 14.50

Durum wheat spaghetti, homemade spinach with
broccoli sauce, king oyster mushrooms, sun-dried
tomato, nutritional yeast, cold-pressed extra virgin
olive oil

Contains Nuts Chef’s Recommendation } Spicy

Images are for illustration purposes only, Final product may vary, 10% service charge applies



100% plant-based

0" Pizzas

wholemeal crust . 10min preparation time
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(P1) MSW Durian 25.90

Mao Shan Wang durian puree, crispy tempura bits,
cashew cream cheese, soya cream cheese

(P2) Cheezy Beefless 21.90

Homemade cashew cream cheese, tomato sauce,
vegan beef, green capsicum, cherry tomato,vegan
cheese, mozzarella cheese, mix herbs.

(P3) Monkey King Truffle 20.90

Monkey head mushrooms, king oyster mushrooms,
white button mushrooms, truffle mayo, truffle oil,
cashew, nutritional yeast, dried ltalian herbs

(P4) Popeye’s Delight 19.90

Homemade spinach sauce, homemade cashew
cream cheese, broccoli,white button mushroom
stems, cherry tomato, vegan cheese , mozzarella
cheese

(P5) Pineapple Satay  # 19.90

Housemade satay sauce, pineapple, vegan cheese,
red & green capsicum, vegan Bak Kwa, basil

Contains Nuts Chef’s Recommendation } Spicy

Images are for illustration purposes only, Final product may vary, 10% service charge applies



100% plant-based

Noodle

hearty . comforting . satisfying

(U3) Shacha Lion’s Mane Udon

(strong savoury flavour)

14.90

Japanese udon, lion's mane mushroom, shacha soup
base, tomatoes, spinach, white button mushrooms,
portobello mushrooms, mushroom stalks

Contains Nuts

Chef’s Recommendation

(U1) Signature Viethamese Pho 13.50

Vietnamese noodle with flavorful broth made from 11
spices. It is served with mushroom, bean sprouts,
coriander, smoked soy chucks, red chili, lime, basil
and cabbage.

(U2) Creamy Vietnamese Pho 14.90

Vietnamese noodle with flavorful-broth made from 11
spices and oat milk. It is served with mushroom, bean
sprouts, coriander, smoked soy chucks, red chili, lime,
basil and cabbage.

13.90

(U4) Kitsune Udon

Japanese udon, housemade vegan seafood broth,
nameko mushrooms, vegan fishcakes, inari, wakame,
spinach, tempura bits

Kimchi Udon #
(U1) Mild Spicy

(U2) Medium Spicy
(U3) Strong Spicy

13.90

Japanese udon, kimchi, enoki mushrooms, shimeji
mushrooms, white cabbage, cherry tomatoes, tofu
puffs, coral lettuce

} Spicy

Images are for illustration purposes only, Final product may vary, 10% service charge applies



100% plant-based

Rice

hearty . comforting . satisfying

(R1) Assam Curry Rice 4 11.90
(R2) with Vegan Fried PlantEgg 14.40

Homemade Assam soup, white cabbage, long bean,
chickpea, tomato, enoki, tofu puff, dry beancurd, jasmine rice

(R3) Kimchi Fried Rice 4 11.90
(R4) with Vegan Fried PlantEgg 14.40

Kimchi, homemade sauce (Miso, Gochugaru), edamame,
shimeji mushrooms, seaweed,sesame seeds

(R5) Toon Rendang Rice 4 11.90
(R6) with Vegan Fried PlantEgg 14.40

Housemade rendang curry, toon leaves, Japanese
cucumbers, tomatoes, green coral lettuce, jasmine rice

(R7) Hainanese Chickless Rice 13.90

(R8) with Vegan Fried PlantEgg 16.40
(Only available on Fri, Sat, Sunday)

Vegan chicken, fragrant rice, pandan leaves, lemongrass,
sesame oil, special soy sauce, handmade lime chili,
handmade ginger, cucunber, tomatoes, chinese parsley

(R9) Creamy Viethamese Porridge 13.90

Hearty rice porridge in Vietnamese-inspired soup base
made with over 10 spices, rich creamy broth, topped
with fried "shallot" made from cabbage

(R11) Sweet & Sour Rice 10.50
(R12) with Vegan Fried PlantEgg 13.00

Chickless bite, Japanese cucumber, capsicum,
tomatoes, pineapple, sweet & sour sauce , jasmine rice,
sesame seeds

Contains Nuts Chef’s Recommendation } Spicy

Images are for illustration purposes only, Final product may vary, 10% service charge applies



100% plant-based

Sides

crispy . hot . gratifying

(S1) Vegan Fried PlantEgg (1pcs) 3.00
Vegan Fried sunny-side up PlantEgg

(S2) French Fries 5.90
(S3) Mushroom Fritters 5.90
Crispy batter-fried white button mushrooms

(S4) Curry Samosa 5.90

5 pcs of mildly spicy samosa with potatoes and veg filling

(S5) Vietnam Yam Rolls 5.90

Crispy netted yam spring rolls
. |(S6) Seaweed Soy Sausages 5.90
(S7) Golden Rings 5.90

Fried vegan calamari rings

(S8) Burdock Spring Rolls 6.90

Burdock vegetable spring rolls with crispy soy skin

(S9) Red Sweet Potato Fries 7.90
(S10) Nom Nom Nuggets 7.90

Crispy soy vegan chicken nuggets

Truffle Fries

(S11) with No Dip 7.50
(S12) with 20ml Truffle Mayo Dip 8.70
(S13) with 40ml Truffle Mayo Dip 9.90
8 Truffle oil-infused french fries served with truffle mayo dip

(S14) Cheezy Fries 8.90

(S15) Charcoal Truffle Gyoza with 9.50
Black Vinegar Ginger Dip

OmniMeat toona balls fried & served with vegan mayo

(S16) Sides Platter 10.30

2 mushroom fritters, 2 curry samosa, 2 golden rings, 2
nom nom nuggets

‘ -
Contains Nuts Chef’s Recommendation & Spicy

Images are for illustration purposes only, Final product may vary, 10% service charge applies



100% plant-based

Salads.Soups.Smoothies

fresh . invigorating . revitalizing

(SA1) Garden Salad with Sweet 9.50
Balsamic Dressing

Avocado, tofu, sweet corn, tomatoes, green & red
coral lettuce, pea sprouts, tempura bits

(SA2) Royale Salad with Passion 12.50
Fruit Dressing

Avocado, broccoli, purple cabbage, turnip, carrots, red
& green coral lettuce, cherry tomatoes, organic raisins,
organic cranberries, pumpkin seeds

» Optional topup tempeh for $3.00

(SP1) Corn Soup 5.90

Sweet corn kernels, dried herbs

(SP2) Miso Soup 5.90

Miso broth, wakame, shimeji mushrooms, silken tofu

(SP3) Spicy Kimchi Soup 4 5.90

Cabbage kimchi, shimeji mushrooms, silken tofu, tomatoes

(SP4) Truffled Mushroom Soup 6.90

King oyster mushrooms, white button mushrooms,
premium truffle oil, shitake mushroom

(SM1) Purple Sweet Potato Smoothie 7.90

Purple sweet potatoes, oat milk, purple rice puffs.
(Creamy, not ice-blended)

(SM2) Soy Avocado Smoothie 8.90

Ripened avocadoes, oat milk, purple rice puffs
(Creamy, not ice-blended)

Contains Nuts Chef’s Recommendation } Spicy

Images are for illustration purposes only, Final product may vary, 10% service charge applies



100% plant-based

Cold Drinks

chill out

| Tea Series |

(C1) Mugi (Roasted Barley) Tea

(C2) Fresh Lemon Passion Fruit Tea

| Mylk Series |

(C3) Unsweetened Soy Mylk
-

",‘ (C4) Bonsoy Organic Soy Mylk
(C5) Oat Mylk
(C6) Classic Sweetened Thai Mylk Tea

(C7) Winter Melon Konjac Oatmylk

Winter melon syrup , white Konjac , oatmylk

(C8) Iced Matcha Latte

Premium Uji matcha powder with sweetened soy milk

(C9) Roselle Date Konjac

Rosella, red date , white Konjac , oatmylk

| Fruit Series |

: (C10) Fresh Cucumber Juice

Fresh Japanese cucumber, vegan honey

| Fizzy Series |

(C11) Fruit Vinegar Drink
(C15) Can Drink 2.90

Rootbeer, L coke, Sprite, Ayataka (C12) Golden Pear with Aloe Vera

Golden pear fruit juice with-aloe vera bits

(C16) Golden Dream 4.50

Sparkling apple juice with aloe vera bits

(C13) Pure Coconut
(C17) Yuzu Strawberry Pop 5.90
Yuzu puree, strawberry popping pearl | Others |
(C18) Vegan Beer 5.90 (C14) Alkaline Water (Boxed)

Non-alcoholic malt beverage

Contains Nuts Chef’s Recommendation } Spicy

3.90

5.50

Freshly brewed tea leaves with lemon passion fruit pulp

3.90
5.90
5.90
5.90

5.90

6.90

6.90

4.90

4.90

4.90

4.90

2.90

Images are for illustration purposes only, Final product may vary, 10% service charge applies



100% plant-based

Hot Drinks & Watfles

warm out

| Tea Series |
(H1) Green Tea 2.90
(H2) Mugi (Roasted Barley) Tea 3.90
(H3) Peppermint Tea 3.90
(H4) Chamomile Flower Tea 3.90
(H5) English Breakfast Tea 3.90

(H6) Fresh Lemon Passion Fruit Tea
Freshly brewed tea leaves with passion fruit pulp

(H7) Matcha Latte 6.90
Premium Uji matcha powder with sweetened soy milk

| Coffee Series |

(H8) Espresso 3.90
(H9) Americano 4.90
(H10) Cappuccino 5.90
(H11) Vanilla Cappuccino 6.90 |
Cappuccino made with French vanilla syrup
(H12) Cafe Latte 7.90 &
(H13) Mocha 7.90
(H14) Cocoa Latte 7.90
Premium Dutch-processed cocoa powder with Bonsoy
organic soy mylk

| Mylk Series | Z
(H15) Unsweetened Soy Mylk 3.90 -
(H16) Bonsoy Organic Soy Mylk 5.90 '
(H17) Oat Mylk 5.90

| Affogato Series |
(D1) Chickpea Coffee 7.50
(D2) Choco Coco 7.50
(D3) Matcha 8.50

| Waffle Series 7
(W1) Vegan Waffle 9.90

Traditional Belgium waffle made vegan using unbleached
flour, organic raw sugar, soy milk, oat milk, chickpeas

(W2) Okonomiyaki Waffle 14.90 |

Belgium waffle and Japanese okonomiyaki-inspired
fusion waffle with shredded vegetable filling, topped with
housemade Japanese mayo & tangy okonomiyaki sauce

Contains Nuts Chef’s Recommendation } Spicy

Images are for illustration purposes only, Final product may vary, 10% service charge applies












