
 

 

 

 

VEGETARIAN MENU  

 

Welcome to our vegetarian 
menu options. Please see our 
restaurant supervisor to place 

your order.  

 

 

 

 

 
 

 

 
 
 
 
 
 
 

 



 

GF – Gluten         DF – Dairy Free         NF – Nut Free 

                                     V – Vegetarian 

 

Appetizers  
 
 

Pumpkin Soup 
 Toasted Pumpkin Seeds, Caramelized Onions 

 Wheat Crackers Bruschetta, 
 NF 

 
 

Or 
 

 

Spicy Breadfruit Patty   
Rosemary Zucchini, Charred Okra,  

Spinach Puree, Beluga Lentils,  
Green Tomato Salsa 

GF, DF, NF 
 
 

Or  
 
 

Potato Tea 
Onion Rings, Paratha Bread, Ricotta Cheese  

NF 

 
 

Or 
 

 

Vietnamese Cold Spring Rolls 
Rice Paper, Fermented Vegetables,  

Spicy Tapenade, Micro Greens, 
 Beets Tartar, Mustard Dressing,  

GF, DF, NF 
 
 

Or 
 
 

Mezzeh Presentation 
Humus (Sesame), Fermented Laban Drink   

Spicy Vegetable Fataya (baked),  

Falafel, Pickled Vegetable,  
GF, NF 

 

 
Or 

 

 

Quinoa Salad 
Organic Leaves, Pickled Ginger, Olives, Grilled 

Peppers, Organic Leaves, Orange Dressing  
GF, DF, NF 

 
 

Or 
 
 

Mushroom Pate 
Gazpacho, Avocado Beets Tartar, Organic 

Leaves, Roast Broccoli, Sweet Chilies,  
Chia Seeds  

GF, DF, NF 
 

***** 
 



 

GF – Gluten         DF – Dairy Free         NF – Nut Free 

                                     V – Vegetarian 

 

Entrée 
 
 

Vegetable Wellington 
Grilled Asparagus, Charred Cherry Tomatoes,  

Dried Zepina Leaves, Tamarind Salsa 
Poached Leeks 

NF 

 
 

Or 
 
 

Scallop Mushrooms   
Roasted Spring Onions, Pickled Yellow Squash 

Grilled Tomato Skins, Beans, Micro Greens, 
Artichoke, Olive Oil    

GF, NF 

 
 

Or 
 
 

Christophene Columbus   
Bok Choi Stems, Sautéed Cauliflower, Plantains,  

 Spicy Callaloo Leaves,  
Grilled Local Seasoning Peppers,  

Fingerling Potatoes,  

Tahini (Sesame) Emulsion  
GF, NF 

 
 

Or 
 
 

Grilled Cajun Tofu 
Bean Thread Noodles, Roasted Vegetables, 

Charred Sweet Corn, Spinach Pesto,  
Tomato Tartar, Eggplant Seeds, Olive Oil  

GF, DF, NF 

 
 

Or 
 
 

Eggplant Roulade 
Blackened Mushrooms, Wild Rice,  

Jerk Mangoes,  
String Beans, Tomato Compotes, Parsley 

Mousseline  
GF, NF 

 
Or 
 
 

Oven Roast Stuffed Peppers 
Brussels Sprout Farce,  

Oven Roast Cherry Tomatoes, 
Black-Eyed Peas, Asparagus, Garlic Croutons, 

Kale Dressing 
GF, DF, NF 

 
 



 

GF – Gluten         DF – Dairy Free         NF – Nut Free 

                                     V – Vegetarian 

 
Or 
 
 

Vegetable Tandoor 
Onion Marmalade, Green Peas Porch,  
Cumin Potatoes, Burnt Watermelon,  

Mango Chutney, Curdled Milk   
GF, NF 

 
 

***** 
 

Your choice of 
Cappuccino, Latte, Coffees & Teas. 

 
***** 

 

Please ensure orders are placed by 

12:30 PM, with concierge, for desired 

day. 

 
***** 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


