
VERANDA PLANT BASE MENU 
World cuisine  

 
Snack, Appetizer, Soup & Salad 

 
CRUDITES Gluten-free 
Hummus, baby carrots, cherry tomato, cucumber, endives, radicchio, cauliflower 
 
ONION RINGS  
Szechuan pepper, mesclun salad, balsamic 
*Gluten-free alternative available 
 
KANI SALAD Gluten-free  
Cucumber noodle, butter lettuce, fresh mango, sesame dressing 
 
BAKED BEETROOT Gluten-free 
baby spinach, red wine caramelized pecan nuts, passion fruit and horseradish dressing 
 
CARROT SOUP Gluten-free  
Green oil, toasted pepita, coconut cream, cilantro 
 
ANDALUSIAN GAZPACHO  
Chilled tomato, garlic crouton, Jumby farm basil granita 
*Gluten-free alternative available 
 
ISLAND SALAD Gluten-free 
Mixed garden green leaves, green apple, avocado, pink radish, five seed, apple miso dressing 
 
CAPRESE Gluten-free 
Heirloom tomato, cherry tomato, Balsamic Mustard & Jumby farm basil vinaigrette 
 
NIÇOISE Gluten-free  
Arugula, confit cherry tomato, peewee potato, confit artichoke, pink radish, black olive and 
green bean salsa 
 

Sandwich, Wrap & Burger 
Served with fries or green salad 

 
IRIE KOFTA WRAP  
Impossible meat, cabbage slow, red onion, carrot, arugula, hummus, lemon dressing 
*Gluten-free alternative available 
 
CARIBBEAN TACOS  
Jerk cauliflower, smashed avocado, corn pico de gallo, chipotle, grilled wheat tortilla 
*Gluten-free alternative available 
 
 



JUMBY CLUB 
Toasted whole wheat bread, grilled lemon zucchini, red onion, sundried tomato, romaine 
lettuce, avocado puree 
*Gluten-free alternative available 
 
OPEN SANDWHICH 
Impossible meat, cornichon, red onion, crispy potato skin, butter lettuce, house Rum BBQ 
sauce  
*Gluten-free alternative available 
 

Pasta 
 

TOMATO PASTA  
Tomato sauce, Jumby farm basil   
Choice of penne, spaghetti & elbow 
*Gluten-free alternative available 
 
SPAGHETTI AGLIO OLIO  
Fried garlic, chili flakes, chopped parsley, lemon extra virgin olive oil 
*Gluten-free alternative available 
 

Main 
 
ALOO GOBI Gluten-free 
Potato and cauliflower curry, green peas, cumin rice, black pepper papadum, cilantro 
 
TEMPURA  
Caponata, Jumby farm spring onion tempura, orange juice reduction 
*Gluten-free alternative available 
 
ASPARAGUS Gluten-free 
Sweet potato fries, grilled asparagus, arugula and cherry tomato salad, lemon wedges 
 

Dessert 
 
TROPICAL FRUIT SALAD Gluten-free  
Grated coconut, garden mint 
 
TROPICAL FRUIT PLATTER Gluten-free 
Daily selection 
 
1x or 2x scoop HOME MADE SORBET Gluten-free 
Sorbet: tropical, coconut, peanut, mix red berries  
Topping: berry coulis, red berries, coconut crisp, sprinkles, fresh mint  
 
IRIE JUMBY BROWNIE  
Dark chocolate, almond butter, coco sugar, peanut butter ice cream 


