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YOU ARE MY SWEET POTATO

This delicious purple potato tart screams “Look at me, look at me,” while also delivering
outstanding flavour. An earthy cinnamon-infused gluten free walnut-oat crust perfectly
balances the creamy sweet potato filling, and a zesty blueberry sauce drizzled over the top
finishes it in style.

MY BODY IS A GARDEN

Slices of heirloom tomatoes contrast well with earthy kale, tangy pomegranate arils, and
crunchy pumpkin seeds. A golden sweet-tangy dressing coats every bite with deliciousness.

SO SEXY, SO NUTRITIOUS

Take a dive into a bowl of silky-smooth beet soup. A take on borscht, a traditional beet
soup. This bowl is rich, smooth, silky, and incredibly energizing... you may feel like you could
just go all night. Perhaps it is from the niacin, promoting your blood to flow, or it simply
raises your HDLs along with that coconut oil. Anyway, you are bound to feel good and filled
with love.

ALL YOU KNEAD IS LOVE

Crispy gluten free pizza topped with fork-tender broccoli, umami-rich mushrooms, red bell
peppers and melted vegan cheese, nestled in a luscious organic homemade tomato sauce,
topped with a green salad and a smile.

ROSES ARE RED, VIOLETS ARE BLUE, RASPBERRY CAKE IS
WAITING FOR YOU

This rich and velvety vegan raspberry cake with silky dairy free cream cheese frosting is the
ultimate vegan cake. The perfect balance of cocoa and sweetness with a slight tang, this
raspberry cake will be your favourite.

78++ PER PERSON

All prices are subject to 10% service charge & prevailing government taxes.



