Vegan Dinner
Cold Introduction
Vegan Caprese

Firm tofu marinated in olive oil and fresh basil
7.50
accompanied by sliced tomatoes and drizzled
with Aceto Balsamico drizzle and freshly ground pepper.

Avocado Mango Tartare

Served on a bed of local, mixed garden lettuce
topped with microgreens, served with crispy turmeric
wontons and a creamy balsamico vinaigrette.

12.95

Arugula & Coconut Couscous

Couscous with arugula, zucchini, tomatoes,
yellow squash and shredded coconut accompanied
by a delicious tamarind glaze.

8.50

Vegan Mezze

Chili hummus (chick pea puree with chilli pepper),
baba ghanoush (roasted eggplant spread)
and black olive tapenade.
Served with toasted, whole-wheat pita chips.

11.50

Soup
Onion Soup

Richly flavored browned-onion broth,
enhanced with thyme and rosemary,
topped with melted vegan cheese.

6.50

Carrot Ginger Soup

Unique composition of sweet carrots and
zesty ginger, topped with roasted peanuts
and a chili coconut oil pearl.

7.50

Elements Restaurant does not add a 15% service charge to your bill, as is customary on island.
Tipping (trinkgeld, propina, mancia) is encouraged and 15 to 20% is appropriate based on
level of service provided.

Vegan Dinner
Entrée
Madras Tofu Curry

Onions, chickpeas, potatoes and tofu cubes,
slowly simmered in curry-enhanced vegetable stock,
served with steamed white & wild rice and
decorated with micro-greens.

17.50

Gnocchi Delight

Potato dumplings sautéed in a splash of extra virgin
olive oil, accompanied by grilled vegetables.

21.50

Vegan Wheat Spaghetti

Roasted green tomatillos and rainbow squash
sautéed in virgin olive oil with garlic and leeks,
enhanced with Dijon mustard and Riesling wine.

25.50

Quinoa Pineapple

Quinoa sautéed with confetti of vegetables and
stuffed into a pineapple, flamed with Caribbean rum.

26.50

Salad Buffet 	Extensive salad buffet with various dressings
and toppings.

17.95

Please note that the restaurant and bar does not accept cash payments. Payments can
be made with credit card, debit card or room charge to Bucuti & Tara Beach Resorts.
The restaurant adheres to an “adults only” policy.

Vegan Dinner
Dessert
Grilled Pineapple
and Coconut Sorbetto

Perfectly ripe, golden pineapple cubes marinated
in spiced rum and served with a delicious sorbet.

6.50

Assorted Sorbet

Ask your waiter for daily choices

3.50

Please note that the restaurant and bar do not accept cash payments.
Payments can be made with credit card, debit card
or Bucuti & Tara Beach Resort room charge.
The restaurant adheres to an “adults only” policy.

