
 

 

Available from 11 am until 5 pm 

  
 
Our eco-friendly menu offers vegan, vegetarian, gluten-free 
and dairy-free options. 
From farm to table, we select our ingredients with the greatest 
care, to serve you organic, natural, healthy, delicious food, 
prepared with passion and positive energy. 
This is our mission! 

 

 

 

 
We got you covered -> 

   
Vegan Vegetarian Gluten-free 

 

 
 
 
 
 
 
 
 
 
 

 

 

Open Network 
LHP GUEST 
No Password 

 

   
/vivoky /vivo.ky /vivoky 

 



 

All prices are in Cayman Island Dollars KYD - 15 % service charge will be added to your total bill 

 

 

 Soup of the Day Cup $ 6 
Please ask your server for today’s selection 
Can be made gluten-free without croutons  Bowl $ 9 

 

 

VIVO Salad $ 12  
Romaine lettuce, radicchio, spinach, cucumber, tomato, red 
radish, green apple, mint, spicy cashew nuts. Served in a light 
olive oil lemon dressing. Topped with homemade coconut bacon 

 

+ Homemade vegan Mozzarella cheese $ 3 
+ Smoked paprika vegan Cheese-Balls $ 4 
+ Homemade vegan Chicken $ 6 
+ Local Avocado $ 3 

 

 

 
It’s coconut that tastes 
like bacon! What? You 
don’t believe me? Try it 
out, it’s delicious! 
We shred the coconut 
into chips, we season it 
and we cook it in the 
dehydrator. Yummy! 

 

 

 

“Calamari” $ 10
Deep fried young local coconut calamari-style served with a side of spicy tomato sauce

 

 
Coconut Ceviche $ 10 

Tender young local coconut, cucumber, tomato, onion, red radish, seasoning peppers, mint, 
cilantro and cashew nuts. Dressed in a spicy coconut-lime dressing. Topped with coconut bacon

 

 
Quinoa Bites $ 10 

Homemade local sweet potato and black quinoa cakes topped with local avocado guacamole 
 

 

Falafel Bites $ 8 
Homemade chickpea cakes with fresh local herbs. 

Side of vegan Tzatziki sauce (cashew cream, local cucumber and mint) 

 

 
Beet Hummus $ 10 

Homemade beetroot and chickpea hummus served with fresh crudités 
 



 

All prices are in Cayman Island Dollars KYD - 15 % service charge will be added to your total bill 

 

All served with a side of 
sautéed potatoes with local moringa 

 
 

VIVO Piadina $ 16
Homemade Italian flatbread stuffed with vegan seitan bacon, 
local avocado, tomato, arugula, vegan thousand island sauce

 

 
ChickVeg Piadina $ 16 

Homemade vegan seitan chicken and cheesy bacon, basil pesto, 
lettuce, tomato, vegan ranch. Served in a Piadina flatbread

 

 
Veggie Burger $ 14 

Daily fresh homemade veggie patty, available in different flavors 
every week. Please ask your server for today’s selection 

 

 
“B”.L.T.  $ 12 

Coconut bacon, lettuce, tomato, onion, avocado, toasted sesame 
seeds, homemade sun-dried tomato pesto and cashew cream 

 

 
Falafel $ 12 

Homemade chickpea cakes, lettuce, tomato, onion, coconut 
bacon, vegan Tzatziki sauce (cashew cream, cucumber, mint) 

 

 
Big Bap $ 14 

Two fried local eggs, seared falafel, sautéed mushrooms, 
coconut bacon, organic ketchup, cashew cream 

 

 

 

 
All sandwiches can be made with 
homemade gluten-free bread $2 

 

* Sorry, not vegan! Made with local eggs! 
 

 
 

 
 

 
Typical from a small region 
in north of Italy, Piadina 
is a homemade soft flat 
bread, an amazing base for 
any kind of sandwiches. We 
have brought this recipe 
from Italy, directly from 
grandmother’s recipe book. 

 
Transform your 
sandwich into a

for only $2 

 

 
Moringa plant is becoming 
popular as a new 
“superfood” for its highly 
nutritious profile and 
powerful tissue-protective, 
anti-inflammatory and 
antioxidant properties. The 
leaves are delicious added 
to food or used to make 
herbal teas. 

 

 



 

All prices are in Cayman Island Dollars KYD - 15 % service charge will be added to your total bill 

 

 

All topped with vegan Parmesan cheese 
 

Choose Your Pasta 
 

 
Penne $ 16 
Italian short pasta of durum wheat semolina

 
 

 
Spaghetti $ 16 
Italian long pasta of durum wheat semolina 

 
 

 
Spaghetti (GF) $ 18 
Gluten-free organic brown rice spaghetti 

 
 
 

Choose Your Sauce 
 

Green Pesto
Local arugula, spinach, moringa, mixed nuts, 
garlic, sunflower seeds

 
 

 
Red Puttanesca 
Tomato sauce, local bell peppers, black olives, 
capers, garlic, chili peppers, oregano 

 
 

 
Aglio, Olio e Peperoncino 
Olive oil, garlic, fresh herbs, local greens, spicy 
cashew nuts, seasoning peppers, chili peppers 

 

 
3 types of pasta x 
3 types of sauce x 
4 extra toppings = 

36 different combinations!  

 

Enhance It! 

Veg Mozzarella $ 3
Local coconut vegan mozzarella 

 

 
Italian Sausage $ 5 
Beans, mushrooms, herbs and spices 

 

 
Vegan Chicken $ 6 
Breaded vegan seitan chicken 

 

 
Seitan Bacon $ 4 
Crispy vegan seitan bacon  

 

 
A delicious homemade cheese 
substitute made with cashew nuts, 
garlic and seasoning. 
The perfect topping for your pasta!  

 



 

All prices are in Cayman Island Dollars KYD - 15 % service charge will be added to your total bill 

 

 

 

Vegan Curry $ 18 
Authentic Indian curry with young coconut, local greens, 

mushrooms, bell peppers, carrots, potatoes, onion, tomato, 
coconut milk, cashew cream. Side of coconut basmati rice 

 
 

 

Pad Thai $ 18 
Gluten-free rice noodles with mushrooms, local bok choy, bell 

peppers, onion, celery, carrots, cilantro, and spicy cashew nuts 
in a homemade peanut butter sauce 

 
 

 

Burmese Chickpea Tofu $ 20 
Stir-fried homemade chickpea tofu with mushroom, local bell 
peppers, broccoli, green onions in a ginger soy sauce. Served 

with a side of coconut basmati rice 
 
 

 

ChickVeg Parmigiana $ 20 
Homemade breaded vegan seitan chicken topped with 
chunky tomato sauce and homemade vegan mozzarella 

cheese. Side of vegan parmesan and truffle potato wedges 
 
 

 

Buttered Vegetable Tofu $ 18 
Fried organic tofu with sautéed zucchini, mushroom, 

cauliflower, local bell peppers and organic carrots tossed with 
organic vegan butter. 

Served with a side of coconut basmati rice 
 
 

 

Asian Style Tofu $ 18 
Your choice of steamed or fried tofu, served with poached 
local greens, mushroom and local bell peppers in homemade 

Agedashi sauce. 
Served with a side of fried rice and garlic bites 

 

 

Mashed Potatoes $ 8 

Truffle mashed potatoes 
 
 

Moringa Potatoes $ 6 

Garlic and local moringa  
 
 

Truffle Potatoes $ 8 

Vegan parmesan potato wedges 
  
 

Local Greens $ 6 

Sautéed garlic-chili-oil greens 
 
 

Trio of Beans $ 6 

White, black and red beans 
 
 

Coconut Rice $ 6 

Basmati rice and local coconut 
 
 

VIVO Salad $ 6 

Fresh garden salad 
 
 

VIVO Bread $ 4 

Home baked with sesame seeds  
 
 

VIVO Piadina $ 5 

Homemade Italian flatbread 

 

 

 


