
 Before placing your order, please inform your server of any food allergies.
 If you request gluten free or soy free options, we can prepare your food with 

   coconut amino (extra charge $2).
 We cook with avocado oil, coconut oil, rice bran oil and olive oil.
  served spicy upon request
 Any extra meats, vegetables or any substitutions, where permissible, are subject to    

   additional charges.
 Prices are subject to change without notice.
 Our food is made to order and takes a bit longer to prepare. We give all orders the   

   time and attention necessary to provide you with a memorable dining experience.
 GF - gluten free
 SF – soy free

HOUR 

Monday - Sunday

11:30 am - 3:00 pm

5:00 pm - 10:00 pm

L.O.V.E TAKES PRIDE IN SERVING ONLY FRESH, HIGH QUALITY FOOD 
THAT IS ALWAYS NON-GMO AND FREE OF PESTICIDES, ADDITIVES, 

AND PRESERVATIVES. WE STRIVE TO USE ONLY CERTIFIED ORGANIC
 PRODUCTS WHENEVER POSSIBLE. PLEASE FEEL FREE TO ASK YOUR SERVER, 

IF YOU HAVE ANY QUESTIONS.

ADDRESS 

8205 Santa Monica Blvd  Unit 5

West Hollywood, CA 90046

www.loveinweho.com

(323) 688-2065

loveinweho

Lunch at Love

 VEGGIE LOVE 15

 SPICY EGGPLANT 15

 YELLOW CURRY 15

 GREEN CURRY 15

 PUMPKIN CURRY 15

 ORANGE CHICKEN  15

(no substitute for the meats)

 VEGGIES

 SOY CHICKEN (GF) 

 ORGANIC TOFU (GF)

 BEEFLESS 

 TEMPEH(GF) ($2 EXTRA)

CHOICE OF 

  SERVED ON STEAMED HEIRLOOM RICE OR JAPANESE RICE

  ADD CHEF’S CHOICE SOUP - $5

Sides
STEAMED HEIRLOOM RICE (GF)  3 

JAPANESE RICE (GF)  3

STEAMED NOODLES  3
rice stick noodles (gf), flat noodles (gf) 
or wheat noodles

FRENCH FRIES  5

STEAMED BROCCOLI (GF)  8

STEAMED KALE (GF)  8

STEAMED VEGGIES (GF)  8
broccoli, cauliflower, carrots

SAUCE/DRESSING (GF) (3 OZ)  3
 BLACK BEANS VINAIGRETTE
 GARLIC SAUCE 
 ORANGE SAUCE
 VEGENAISE 
 TARTAR SAUCE
 LEMONGRASS SAUCE 
 SPICY CREAMY YUZU
 CITRUS PONZU
 GARLIC-APPLE CIDER VINAIGRETTE
 FRESH MINT-GINGER
 ALMOND BUTTER TERIYAKI

Love to Cheat
COCONUT ICE CREAM (GF)  7
BANANA SPRING ROLLS WITH THAI COCONUT ICE CREAM  10
BLACK BEAN BROWNIE WITH THAI COCONUT ICE CREAM (GF)  10
AUTUMN’S SUPERNATURAL COOKIES (COCO-CHIP OR -
CHOCOLATE DREAM) (GF) WITH THAI COCONUT ICE CREAM  10

Beverage
THAI ICE TEA  5
GINGER ICE TEA  5
LEMONGRASS ICE DRINK  5
BLACK ICE TEA (UNSWEETENED)  5
KOMBUCHA  5
SPARKLING WATER  5
HOT TEA  5

FRESH YOUNG THAI COCONUT  6
ORGANIC LEMONADE  5
ORGANIC CEREMONIAL MATCHA ICE TEA  5
ORGANIC LEMONADE WITH GINGER  5
ORGANIC LEMONADE WITH LEMONGRASS  5
ORGANIC LEMONADE WITH MATCHA  5

L     VE ORGANIC CAFE



First Love
TRIPLE CURRY FRIES (GF) 9
crispy fries served with yellow curry, 
red curry and green curry sauces

ASIAN SUMMER ROLLS  12 
spring mix, beets, takuan(daikon radish), 
yamagobo, mango, granny smith apple, 
crispy wheat sticks, marinated tofu cakes, 
rice noodles wrapped in Vietnamese rice 
paper served with creamy spicy yuzu and 
homemade Japanese plum sauce 
*gluten-free option

THAI WINGS (GF)   9 
soy chicken wings cooked in lemongrass sauce, 
topped with crispy basil and red bell pepper

CRISPY FISHLESS FILLETS  12
lightly battered fishless fillets, served with tartar 
sauce and fresh mint-ginger sauce

SUPER NACHO (GF)  10 
JICAMA NACHO (GF)  12
corn tortillas, marinated black beans, salsa, 
pickled jalapenos, sweet corn, guacamole, 
topped with Mod’s cashew cheese and 
sour cream

MOD‘S MAC & CHEESE  10
elbow macaroni in Chef Mod’s homemade 
cashew cheese

EDAMAME (GF) 7
sprinkled with sea salt and ceremonial matcha 
powder (add garlic sauce $2)

CUCUMBER MISO (GF) 6
persian cucumber topped with miso dressing 
and roasted white sesame

VEGGIE DUMPLING  10
steamed or grilled, topped with fried crushed garlic, 
roasted sesame oil and cilantro, served with black 
bean vinaigrette

GREEN CURRY DUMPLING   12 
steamed veggie dumplings in green curry sauce, 
topped with salsa, beets, carrots and cilantro

Warm Your Heart
MISO SOUP (GF)  6 
Japanese white miso, silken tofu, wakame seaweed, 
enoki mushrooms, green onions in homemade 
vegetable broth

VEGGIE SOUP (GF)  8 
broccoli, carrots, cauliflower, spinach, sweet 
onions, baby bok choy, celery in homemade 
vegetable broth, topped with fried crushed 
garlic, green onions and cilantro

TOM YUM SOUP (GF)   8 
soft tofu, mushroom medley, tomatoes, cilantro in 
traditional galanga and lemongrass broth

TOM KHA SOUP (GF)  8
soy chicken, mushroom medley, cilantro, 
authentic Thai herbs and spices in lemongrass 
and coconut milk broth

DUMPLING SOUP  8
veggie dumplings, baby bok choy, bean sprouts 
in homemade vegetable broth topped with fried 
crushed garlic, green onions and cilantro

PHO (GF) 14
rice stick noodles, soy chicken, sweet onions 
served with bean sprouts, sweet Thai basil, lime 
in vegetable Pho broth topped with goji berry

ADD NOODLES, VEGGIES, SOY CHICKEN(GF), ORGANIC TOFU(GF), BEEFLESS, TEMPEH(GF) - $4

Love Salads

BE MINE SALAD (GF)  15
kale, arugula, dried strawberries, sliced raw al-
monds, raw pecans, raw walnuts, jicama, seasonal 
fruit tossed in garlic-apple cider vinaigrette

RAINBOW SALAD (GF)  16
spring mix, kale, arugula, heirloom tomatoes, 
carrots, beets,avocado, red onions, edamame, 
garbanzo beans, sliced raw almonds, raw walnuts, 
raw pecans, flaxseeds, goji berries tossed in 
garlic vinaigrette

BANGKOK GREEN PAPAYA SALAD 15 
(GF)  shredded green papaya, carrots, green 
beans, heirloom tomatoes, garlic, roasted peanuts 
tossed in traditional Thai lime dressing 

KYOTO SALAD (GF)  16
spring mix, kale, Persian cucumber, mango, 
yamagobo, sliced raw almonds, edamame, 
roasted white sesame tossed in spicy yuzu 
dressing

KELP NOODLES (GF)  18
kelp noodles, kale, carrots, beets, heirloom 
tomatoes, persian cucumber, sliced raw almonds, 
green onions, cilantro, roasted white sesame 
tossed in almond butter teriyaki sauce

ADD GRILLED TOFU, GRILLED SOY CHICKEN, GRILLED TEMPEH, AVOCADO - $4
*RAW OPTIONS

I love Japan
LOVE ON FIRE (GF)   19 
spicy tofu, avocado, cucumber roll topped 
with seared trumpet mushrooms, garlic,
sweet onions, spicy sriracha mayo, green 
onions topped with shitake teriyaki sauce

CRISPY RICE (GF)  16 
crispy rice topped with spicy tofu, avocado, 
jalapeno, green onions topped with shitake 
teriyaki sauce

LOVE - PILLAR (GF)  18 
marinated shitake mushrooms, cucumber, 
avocado roll topped with shitake teriyaki sauce

TEMPURA ROLL  16
pumpkin, asparagus, carrot tempura roll

THE CRUSH (VEGGIE ROLL) (GF)  16
spring mix, avocado, cucumber, yamagobo, 
takuan (daikon radish) roll

LOVE ROLLS (GF)  16 
avocado roll, cucumber roll, 
takuan (daikon radish) roll

MANGO AVOCADO ROLL (GF)   16 
mango, avocado, cucumber, takuan, yamagobo, 
mild tofu, topped with creamy spicy yuzu sauce

* CONTAINS SESAME
* WE POLITELY DECLINE ANY MODIFICATIONS

South of The Border
FISHLESS TACOS   12 
2 soft corn tortillas or lettuce leaf, crispy 
fishless fillets,romaine, vegenaise, tartar sauce, 
salsa, fresh mint-ginger sauce

CRISPY BEEFLESS TACOS   12 
2 soft corn tortillas or lettuce leaf, crispy beefless, 
romaine, vegenaise, avocado, salsa, fresh mint-
ginger sauce

POLLO TACOS (GF)  12
2 soft corn tortillas or lettuce leaf, minced soy 
chicken, romaine, vegenaise, Daiya cheese, salsa

TACO PLATTER  18
one of each: fishless taco, crispy beefless taco, 
pollo taco

AVOCADO TEMPURA TACOS  12
2 soft corn tortillas or lettuce leaf, avocado 
tempura, romaine, vegenaise, granny smith 
apple, salsa, tartar sauce

BURRITO  14
minced soy chicken, steamed heirloom rice, 
marinated black beans, romaine, salsa, 
guacamole, homemade cashew cheese 
wrapped in warm tortilla

ADD GUACAMOLE - $4

Much Love
THAI GARLIC PEPPER CHICKEN  18
this classic Thai dish is soy chicken cooked 
with garlic sauce served with steamed broccoli, 
asparagus and steamed heirloom rice or 
Japanese rice 
*substitute tempeh $4

BEEFLESS GREEN BEANS  15
sautéed beefless, green beans with garlic sauce

ORANGE CHICKEN  15
battered-fried soy chicken with orange sauce

VEGGIE LOVE (GF)  15 
choice of veggies, soy chicken (gf),
tofu (gf), beefless, $2 extra for tempeh (gf)
broccoli, kale, spinach, asparagus, carrots, 
cauliflower, bok choy sautéed with 
brown garlic sauce

SPICY EGGPLANT (GF)   15 
choice of veggies, soy chicken (gf),
tofu (gf), beefless, $2 extra for tempeh (gf)
Japanese eggplant, sweet onions, garlic, 
sweet Thai basil, bell peppers, sautéed 
with garlic chili sauce

Curry in Love
YELLOW CURRY   15
homemade roasted turmeric curry cooked with 
authentic Thai herbs and spices in coconut milk 
base, potatoes, onions, carrots

GREEN CURRY   15 
homemade green chili paste cooked with 
authentic Thai herbs and spices in coconut milk 
base, Japanese eggplant, jicama, avocado, 
bell peppers, sweet Thai basil

PUMPKIN CURRY  15 
homemade red chili paste cooked with 
authentic Thai herbs and spices in coconut milk 
base, Japanese pumpkin, garbanzo beans, 
bell peppers, sweet Thai basil

(GF) (SF)

 VEGGIES

 SOY CHICKEN (GF) 

 ORGANIC TOFU (GF)

 BEEFLESS 

 TEMPEH(GF) ($2 EXTRA)

CHOICE OF 

Noodles
PADTHAI (GF)  15 
stir-fried rice stick noodles with red onions, 
green onions, bean sprouts, topped with crushed 
peanuts. Pad Thai is Thailand’s National dish, 
commonly served as a street food and at 
most Thai restaurants around the world.

PAD SEE EW (GF)  15 
stir fried flat rice noodles with garlic, broccoli, 
kale in sweet black bean sauce

DRUNKEN NOODLE (GF)  15 
stir fried flat rice noodles with garlic, mushrooms, 
broccoli, sweet onions, heirloom tomatoes, 
bell peppers, sweet Thai basil

CHOW MIEN 15
stir fried wheat noodles with garlic, broccoli, 
celery, carrots, onions, bok choy, cauliflower, 
asparagus

SRIRACHA NOODLE  15
stir fried wheat noodles with brown garlic-sriracha 
sauce, green beans,mushrooms, sweet onions, 
heirloom tomatoes, bell peppers, sweet Thai
basil

 VEGGIES

 SOY CHICKEN (GF) 

 ORGANIC TOFU (GF)

 BEEFLESS 

 TEMPEH(GF) ($2 EXTRA)

CHOICE OF 

Fried Rice
PINEAPPLE FRIED RICE (GF)  15  
stir fried heirloom rice with sweet pineapple, 
broccoli, turmeric curry spice, garlic, onions, 
bell peppers, roasted cashews, goji berries

VEGGIE FRIED RICE (GF)  15  
stir fried heirloom rice with garlic, broccoli, 
kale, cauliflower, carrots, onions, spinach, 
bok choy, asparagus

 VEGGIES

 SOY CHICKEN (GF) 

 ORGANIC TOFU (GF)

 BEEFLESS 

 TEMPEH(GF) ($2 EXTRA)

CHOICE OF 

   served spicy upon request         GF - gluten free         SF – soy free


