vegetarian|vegan

& @ CAULIFLOWER COCKTAIL 18 & ©® ORGANIC BROWN PILAF RICE (Lh
yuzu mayo, sesame, soy bean beet, green pea, tomato, pea sprout

«§ @ CRISPY LEMON ONION RINGS (lk 16 <8 GRILLED BAA ATOLL VEGGIES [V] ({5
lime leaf aioli, lemon eggplant, zucchini, asparagus,

sweet potato, coconut
& % [VI WATERMELON SALAD<§ 20
pomegranate, pistachio, meyer lemon & & @y FUEGO CABBAGE STEAK Q')
‘pont neuf’ potato, shallot herb butter,
« |CEBERG WEDGE 20 vegetable kebab
beet, linseed, goat cheese
«§ % MISO CRUSTED EGGPLANT [V] @}
X © [V] RED QUINOA SALAD 24 garlic, potatos, pink radish
tomato, corn, asparagus, argan oil

& & FUEGO PORTOBELLO MUSHROOM [V] (]1}

©)

& © KALE & FETA CHEESE SALAD ﬂk 22 honey anticucho, potato confit,
olive, chick pea, pumpkin seed satureja fava bean
@éé&g © [V] LANDAA GARDEN SALAD@P 20 %E)S@ FUEGO CAULIFLOWER [V]
khulafila, spinach, mixed greens, coconut oil sweet & sour coriander amazu
Vatta Pitta Kapha Landaa Garden Herbs Vegan
< & © 0 [V]
i

Prices quoted are in US$ and subject to 10% service charge and applicable taxes
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