TROPICAL SPICE & HERBS

At the Tropical Herb Factory, experienced chefs with a background in overseas resort
destinations offer authentic tropical menus featuring a variety of herbs and spices from
Sri Lanka, Indonesia, Thailand, Singapore, South India, Mexico, and more. The restaurant
is a resort oasis filled with the desire for customers to experience the ambiance of a
tropical resort and feel refreshed, even while in Shizuoka.
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In Tex-Mex cuisine, grilled chicken is commonly
used, but in our restaurant, we also incorporate
shrimp. We enhance the flavor with paprika
powder, garlic powder, black pepper, white
pepper, onion powder, oregano, thyme, and
cayenne. Served with warm grilled tortillas,
guacamole salad, sour cream, and salsa sauce.
Feel free to assemble your own with your
preferred seasoning on the tortilla.
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Masi goreng
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Nasi Goreng is arice dish originating from
Indonesia. "Nasi" means rice, and "Goreng"
means fried or sautéed. It's a dish similar to
fried rice, where rice and ingredients are
stir-fried and seasoned with various
condiments. Our Nasi Goreng sauce is
specially crafted, mixed with red chili for an
extra kick. For those looking to intensify the
flavor, it is highly recommended. Served with
vegetable pickles, chili paste (with small
shrimp), and Satay chicken (grilled chicken
with spices & herbs) on banana leaves.

Indonesia
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Quesadilla is a Mexican dish, but at our
restaurant, it is crafted into a sandwich with
seasoned chicken (garlic powder, chili
powder, cumin, thyme, black pepper), bell
peppers, shallots, and mozzarella cheese,
grilled on a hotplate and enclosed in a
tortilla. It is served with jalapefios, olives,
guacamole salad, tacos with salsa sauce,
sour cream, and chili sauce.
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Gapao rice
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This is a representative dish in Thai cuisine,
popular even in Japan. Typically, it's stir-fried
with chicken, basil, spices, and a soy sauce base.
However, in our restaurant, we enhance the
flavor by adding minced beef and pork, resulting
in an even more delicious dish. The aroma of
black pepper, cumin, Thai red chili, thyme, and
sweet basil, along with the spiciness of the
seasonings, stimulates the appetite. Finally,
enjoy it with a runny fried egg mixed in.
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chicken rice
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A signature dish from Singapore, also known
as "Singapore Chicken Rice" in Japan. It
features Basmati rice cooked in chicken soup,
and the chicken thigh is boiled with
lemongrass and ginger for a flavorful touch.
Enjoy it seasoned with tomato salad,
cucumber, chili sauce, and coriander-onion
paste.
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Singapore
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Black bean corn rice
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Mexican seasoned rice, carrots, sweet corn, red
peppers, black beans, fresh coriander, basmati
rice mixed with butter, garlic, and cumin powder,
oven-roasted chicken seasoned with rare green
pepper and demi-glace sauce, a delicious plate
with a refreshing taste.
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A popular dish in Sri Lanka, enjoyed not only as a IE N

staple but also as a snack or dessert. By grillingon a
hotplate, it achieves a crispy exterior and a chewy
texture inside. Prepared by kneading together
coconut flakes, butter, milk, flour, and curry leaves.
Served with sautéed onion and bonito, chili paste
(with small shrimp), fish curry, and lentil curry. Tear
the roti and dip it into various accompaniments or
place them on top as you savor the flavors.

Sri Lanka
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