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Keffew
Jerk Mushroom & Beyond Meat Kofta,
Pickled Red Onions, Pineapple Relish,
Fresh Herb Créme, Flatbread
52

Barbacoa Eggplant, Warm Corn Tortilla Shells,
Red Onion & Cilantro Salsa, Vegan Chipotle Mayo,
Toasted Almond Nuts
45

p
Poke [Boud
Ginger Soy Sweet Eggplant, Avocado,
Steam Edamame, Seasonal Fruit, Wakame,
Sesame Seeds, Sprouts,

served over fragrant Sushi Rice
46

Wiarkef Vegefadole Fafloread

Pumpkin Base, Fire Roasted Vegetables,
Garlic Basil Puree, Caramelized Onions
44

v

Romaine Hearts, Avocado, Cherry Tomatoes,
Tortilla, Garlic & Lemon Dressing
38

Gowfew 5 urger
Plant-Based ‘Ground Beef,” Aioli, Pickles,
Organic Lettuce, Caramelized Onions,

XO Rum BBQ Sauce, Vegan Cheese Sauce
50

Cuiry

Fragrant Coconut Curry of Vegetables & Chickpeas,
served with Poppadum, Local Fruit Chutney
& Basmati Rice
50

Past

Italian Beyond Sausage, Fresh Market Greens,
Arrabbiata Sauce
52

SORBET SELECTIONS
Made locally in Barbados from Fresh Fruit
12 (by the scoop)

Gluten Free

Spicy

Contains Nuts

Kindly inform our team of any food restriction.
Available all day. All prices are quoted in Bds Dollars and include 17.5% VAT.
12.5% service charge will be added to your bill. 15% service charge for groups of 6 guests and over.



