
V E G A N  M E N U

C O Q  A U  V I N  $ 2 4
Vegan chicken braised with red wine and herbs de provence, carrots, mushrooms, 
shallots, baby potatoes, served over parsnip puree  

M U S H R O O M  E S C A R G O T $ 1 4
Mixed mushrooms simmered in a sauce of vegan butter, garlic and parsley, 
served with funchi 

C R A B  C A K E S

Our traditional crab cake recipe, veganized! Our vegan crab meat is seasoned 
with fresh cilantro and paprika and served with vegan tartare sauce 

$ 1 2

S O U P  O F  T H E  D A Y

Ask your server about our daily vegan soup 
$ 9

 

E G G P L A N T  B O U I L L A B A I S S E    

Our hearty vegan version of traditional French “fish stew” is a stew of eggplant, 
chickpeas, and vegan fish filet in a mildly spicy tomato garlic broth, served with funchi

$ 2 4  

Welcome to our French Caribbean inspired, plant-based menu. 
Enjoy, and try something new! 

 
*All items are 100% VEGAN and GLUTEN FREE

A P P E T I Z E R S

M A I N S

Our traditional crab cake recipe, veganized! Our vegan crab meat is seasoned 
with fresh cilantro and paprika and served with vegan tartare sauce.  
Served with a side salad and parsnip purée. 

C R A B  C A K E S  ( M A I N  P O R T I O N )  

Allergy Disclaimer: We have dedicated gluten free cutting boards, however we cannot guarantee that any of our dishes 
are 100% gluten free. Our kitchen also handles wheat-based products and contains traces of gluten in the air and on our 

work surfaces. Many dishes contain nuts and soy. Please notify your server of any allergies or dietary preferences. 

 
$ 2 4  


