
 
 
 
 
 
 
 
 

 

VEGETARIAN MENU 

 

APPETIZER 

 
 

 

PAR MES AN S O UFFLÉ   

C a ra me l i ze d  O ni on ,  T ui le  & B rot h ,  A ce to  Ba lsa mic o  D i  M od en a  1 0  yea rs  

 
 

T OS TAD A  

Poached Ackee, Courgette Damier, Burnt Avocado 
Jalapeño, Jumby Garden Blossom 

 
 

CORN & SAFFRON VELOUTÉ   
Zucchini Roulade, Wild Local Arugula & Walnut Pesto, Toasted Sumac  

 
 

RISOTTO COCO  
Spiced Dasheen, Coconut Foam 

Edamame, Caribbean Green Orange Reduction  

 

 

G RILLE D A RTICH OKE  

E g gp la n t  &  C hi ckp e a  P u rée  

 B l ac k  Ga r l i c  G e l ,  C h ip o t l e  T o ma t o  Ju s  
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MAIN COURSE 

 
 
 

PEA R  & RO Q UEFO RT  FE UILLET ÉE  
C a ra me l i ze d  O ni on s ,  P uf f  Pas t ry ,  De l ica te  S a l a d  

Ca ra mel iz ed  Pe ca n ,  B a l s a mi c  D ress i ng  
 

 

 RI S OTT O ALL A MILA NES E  

C a rn a ro l i  R ice ,  Sa f f ro n ,  G re en  Pe as ,  Le mo n J u i ce  &  Z es t  
 

 
T OMAT O  ST EAK  

Av oc a do  Pu ree ,  Asp a ra g us  Te mpu ra  
B la ck  O l i ve  D us t ,  Spiced Tomato Salsa, Cashew Nut Crumble  

 
 

CRISPY KALE 
Red Wine Confit Baby Carrot,  Purple Potato Purée & Crisp,  

Caper Berries Tempura, Vegan Jus  

 

 

MUSHROOM & BLUE CHEESE 
G a r l i c  S h i mej i  Mus h ro o m  &  G re en  Pe as , Bo n ia to  Swe et  P o ta t o  P u rée  

B la ck  T ruf f l e  &  B lu e  C hees e  Crea m,  C r i s py  S ha l l o ts  

 
 
 
 
 

 


