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Vegan Mezze $12.50
Hummcrs‘f Baba Ghanoush (roasted eggplant spread) and Olive Tapenade.
Served withi@asted whole wheat pita chips.
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Gado-Gado Entrée Salad S {‘_'L s T e $2300

Elements swing to this classic lndon-\eman"dlsh which is made out of several components llke Tempeh,
beansprouts green beans carrot,, bell pe'pper cnlantro plckled cabbage complemented thh a
dBllClOUS peanut sauce onabed r|ce nooéle& G - »s

. SEIDE Jaime o i 2
_ocadoTartare : -,*‘:' A T O T R $1375

7 cado & mango tartare,on a bed oflocal mlxed garden lettuce topped with microgreens, served

' wrth crlspy tumenc wor{tons)and a crea‘my-baISamlc vinaigrette.
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Bruschettadl Aruba k ':~“"“'*"'ﬁ§“ “?' SRE D S $11 00
: - Funchiis our local verslgn gIthe.t(gdltIQnatMan polenta Gnlled and topped with i in ol|ve oil .
o : L S|mmered omonrs toﬁ@ﬁ)ﬂé}ﬁeﬁ%‘%sd ratatour[le o ; :
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BN Areﬁs EggplantMechada -"; - **" -'"‘f'\:’, BTN $11 50 ;
R : -~ Slow rqasted shredded eggp‘fant,,carefully téssed W|th a homemade BBQ sauce, accompanled wath ;

sllced prckled onions, -topped on a pan fr'red corn patty = A

Vegan Onlon Soup SR 'sf-:" .:f; A, : o & $‘1Qr50
Caramellzed omons enhanCed wlth thyme and- rosemary, served ln a Browned o.n‘ron broth ,topped

W|th a crouton and melted v.egan cheese ,_t'tx. S Swky e R oA ,~"2{- :
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Carrot Gmger PeanutSoup RS S R T e 510.50

Jnique comp05|t|on of sweet carrots and zesty gmger W|th roasted peanuts anq topped W|th a dash
chili coconut ojl. -'»'.:;' : : SR

Caesar Salad’5s = T St o : R, - & S 14.00
Traditional sala Wlth romame Iettuce tossed.in our. Caesar dressmg, accompamed by garlic croutons
and Parmesan cheese ? DA, £ :

Main Cours’es SRR 2

Madras Style Curr{ed Tofu : : R T 1 Vi $ 26.00
Onions, ch|ckpeas potatoes carrots and tofu cubes slowly srmmered in currled enhanced vegetable
stock complemented W|th steamed whlte rice and decorated W|th micro- greens

Potato Gnocchi Dellght 2 45 'T'."‘ e R ST . $24.00

-

Potato gnocchl sauteed |n a touch of olive oil with a rainbow of colored grilled vegetables.

,_Healthy Itaﬁan Vegan Patt|es and Marmara Sauce over Pasta . $24.00
Our version ofth evergreenl ‘Homemade vegan balls carefully simmered in a chunky Italian tomato

ce tossed car Ily WIth noodles.

R asted Marmated C?inlflower $ 25.00
panied with.an onion walnut jam, on the side a raisin caper sauce.
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