VEGAN MENU
STARTERS

Cape butternut & sweet potato soup
- Tony’s family favourite

Crumbed mushrooms
- served with coriander mayonnaise OR Thai sweet chili

Jalapeno poppers
- stuffed with butternut and served with our lime sweet, chilli sauce

Grilled Tofu

- Sesame encrusted on a bed of greens with grilled baby tomatoes & Patha

Moroccan Chicken Style Strips
- Multi protein bean-based (GMO & Gluten free) served on a bed of rocket

SALADS

Grilled Tofu &Courgette

- with mint, lemon & spices on our Eden Garden base

Grilled Tofu Pesto Salad

- with grilled butternut, baby tomatoes and pumpkin seeds on our Eden Garden base
Roast Vegetable Salad

- with pine nuts

Rudi’s VeganSalad

- grilled courgette, peppers, cucumber, tomato, onion, carrot, radish, mushrooms &grilled tofu

THE BIG VEGAN STUFF

Romeo’s Vegan steak— with roast veg and your choice of starch

Romeo’s Vegan Kebabs — with roast veg and your choice of starch

Rudi’s Potato Stroganoff -— with mushrooms (his mother’s Austrian recipe)

Beyond Sa usage— with veg, peas, Avenue onions, crushed potato&Neapolitan sauce onthe side
Chicken Style StripS—MuIti protein bean-based (no Gluten/GMO) with roast veg & your choice of starch

OUR BURGERS

(All served with your choice of starch)
The Beyond Burger — Revolutionary Plant-based Burger — served with chips& sauteed onions
*Romeo’s Burger — served with chips& sauteed onions
Tofu Burger — served with sauteed onions and Patha
The Other Vegetarian Burger- (our own recipe with sauteed onions)

Naked Leaf Burger — Choose from mushroom & lentil or Beetroot & bean, or try one of each

ADD a Sauce to your Burger — R25 Monkey gland, Chilli Relish or Sauteed Mushrooms
R15 Homemade Joburg style Achar

GOURMET BURGERS

(Choose from main menu and we will do it vegan — ADD R30)

*Romeo’s products are made here in Cape Town from dehydrated mushrooms and chickpea
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