
 

Virtually all ingredients are homemade, organic and/or locally sourced 
All prices are in Cayman Island Dollars KYD - 15 % service charge will be added to your total bill 

Please ask about our available selection 

Freshest market and seasonal greens, cucumber, tomato, onion, red radish, cilantro and 
spicy nuts in a light olive oil dressing. Topped with coconut bacon 

Marinated Portobello mushroom carpaccio with arugula salad, smoked paprika “cheese” balls, 
local tomato bruschetta, marinated olives, bread crostini, roasted walnuts 

Deep fried young coconut calamari-style served with a side of spicy tomato sauce 

Homemade lionfish cakes, local greens from the market, vegan thousand island sauce 

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

Organic beetroot, local avocado, orange segment, 
toasted sesame seeds, olive oil lemon dressing 
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Virtually all ingredients are homemade, organic and/or locally sourced 
All prices are in Cayman Island Dollars KYD - 15 % service charge will be added to your total bill 

Authentic Indian curry with young coconut, local greens, mushrooms, sweet peppers, 
carrots, potatoes, onion, tomato, coconut milk and cashew cream. Side of coconut basmati rice 

Authentic Indian curry with a perfect blend of spices, carrots, sweet peppers, onion, tomato, 
coconut milk and cashew cream. Side of coconut basmati rice 

Poached Lionfish cooked in a homemade Asian sauce, bok choy, spring onions.  
Served with a side of vegetable fried rice 

Tender slices of homemade VIVO “meat” cooked in a white wine lemon sauce. 
Served with greens and crispy garlic-sage potatoes 

Lentil, herb and mushroom loaf topped with mushroom gravy, cashew cheese and tomato chutney. 
Served with chili garlic wilted greens and sautéed potatoes with moringa 

Asian noodles, mushrooms, greens, sweet peppers, carrots, 
spicy nuts, toasted sesame seeds and chili oil 

 

  
 

 


