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Vegan Mezze $12.50
HummU'sA; Baba Ghanoush (roasted eggplant spread) and Olive Tapenade.
Served withd4®asted whole wheat pita chips.
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Avocado Tartare i 3 R $ 13. 75

WS
Avocado & mango tartare on a bedgf‘ioéﬁf mlxe,d garden Iettuce topped wrth mlcrogreens served
- with cr|spy tumeric wontons and a Greamy-b‘alsamm vma|grette i
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. uschetta di Aruba b C Rt by & 3 - S S 11 DO
nchl is our IocaI version: of the~trad|t|onal Itahar‘r polenta. Grilled and topped W|th in olive oil
4 mered onions, tomato,and fr.esh bas' ‘-ratatou‘rlle
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Arepas Eggplant Meciha;lﬁ‘ I ‘iIA A f : ~"> ¥ : ' $11.50
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Slow roasted shreddﬁe}gplan‘t cargﬁﬂly R)sséd W|th a homemade BBQ sauce accompamed with
sllced plckled onlons ’Ea@ﬁd or}a}ean ftﬁi@&n patty
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Vegan Onlon 50up .;.!_\ -.cr..-';i’:"f 2 ":';11‘.»' - : Sy $ 10 50~
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; Caraﬂﬁellzed onions; erihanced wuth thyrﬁe ?{né rosemary, served ina browned omon broth topped &

.W|th agrouton andmelted Vé‘gan cheese o ’~_-:'-"A Ao
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Carrot Gmger Peanut Soumf = R R O R AL g ol kT $ 10 50
“Unique composrtlon ofsWeet carrots and zesty gmger W|th r'uasted peanuts and topped W|th a dash
OfChl|l cbconut oil. - ‘f v TSR Crivy ) T R Fab; LH Ty -'.4_:;‘" f FAER

a“r

Caesar Salad - P ey S s tS 14:00
Tradrtlg‘narsalad wrth romame 1ettl{ce 1ossed in our Caesar dressmg, accompanled by garlrc croutons
nd Parmesan cheese.: i i i : :

-Mam Courses

Madras Style arned.Tofu e o L AR G - $ 26.00
Onions, chlckpeas potatoes Carrots and tofu cubes slowly srmmered in currled enhanced vegetable
stock complemented wrth steamed whrte rice and decorated W|th mlcro-greens ;

Potato Gnocchl Dellght N 2 PR TR S K $24 00

Potato gnocchi sar{teed ina touch of ollve oil with a ralnbow of’ colored grilled vegetables.

Healthy Italian Vegan Patti'es"and Ma.ririara SauceoverPasta ~.$24.00

Our version of this evergreenI Homemade vegan baIIs carefully S|mmered in-a chunky Italian tomato

sauce tossed carefully wrth noodles y 3 o5
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Roasted Marmated Caullﬂ‘ower\ AR s ‘ $25.00
) Roasted caulrﬂower accompamed W|th an omon walnutjam on the side a raisin caper sauce.
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