GETTING STARTED

Tuna Tacos 43
Smokey Blackened Local Tuna | Ave Crema | Coriander | Sweet & Spicy Pickle | Pico de Gallo

King Salmon Poke Bowl 46
Lightly Cured Salmon | Preserved Cucumber | Fresh Mango | Edamame | Sushi Rice | Avocado | XO Sov | Togarashi

RPYV Gazpacho 27
Chilled Garden Fresh Tomato Soup | Local Cucumber Salsa | Avocado Créme Fraiche

Loaded Hummus 35
Lemon Coriander Hummus | Charred Peppers & Onions | House Made Flat Bread | Marinated Olives

Taboras Tomato Bruschetta 34
Grana Padano | Crisp Bacon | EVOO | House Made Ciabatta | Balsamic Glaze |Herb Tomato

Coconut Prawn Cocktail 46
Christophine & Mango Slaw | Toasted Coconut | Basil Mango Aioli -

FRESH FROM THE GARDEN
RPYV Caesar Salad 45

Torn Bread Garlic Crouton | Shaved Grana Padano | Smoked Bacon | Lemon Roasted Garlic Dressing |
Preserved Tomato

Local Tomato & Buffalo Mozzarella 47
Arugula | "Buffalo De Latte" | Balsamic Crema| Pesto | EVOO | House Made Sea Salt

The Local 53
Seared Rare Blackened Tuna | Tomatoes | EVOO | Basil Chimichurri | Pickled Onions | Local Shoots

Cobb Salad 47
Organic Mixed Leaves | Avocado | Chopped Egg | Smoked Bacon | Blue Cheese Crumble |
Roasted Garlic Vinaigrette

Super Crunch Salad 45
Fresh Blueberries | Organic Quinoa | Roasted Pumpkin & Sunflower Seeds | Baby Kale | Herb |
Spiced Roasted Chickpeas | Pickled Red Onion | Local Cucumber | Jicama | Honey Cider Vinaigrette
Add-ons 23
Sautéed Garlic Prawns | Blackened Local Tuna | Market Fish | Bajan Spiced Chicken Breast

FROM THE GRILL

RPV Burger 52
60z Signature Patty | Smoked Gouda | Onion Chutney | BBQ Pork Belly | Truffle Aioli | House Made Milk Bun | Fries
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Choose Your Own Wrap 49
Bajan Spiced Chicken Breast Or Grilled Garden Vegetables Or Blackened Prawns
Shredded Lettuce | Roasted Garlic Avocado Aioli | Sliced Tomato | Flour Tortilla | Fries

Falafel Burger 47
Char Grilled Vegetables | House Made Seeded Bun | Onion Chutney | Vegan Cashew “Aioli”
| Lettuce & Tomato | Hand Cut Sweet Potato Fries

Taboras Quesadilla 35
Cumin Roasted Corn | Sweet Peppers | Charred Red Onion | Pepper Jack Cheese | Pico De Gallo | Avocado Crema | 2
Flour Tortilla | Pickled Jalapenos Add on: Bajan Spiced Chicken Or Blackened Prawns 18

Honey Soy Scottish Salmon 72
Rice Noodle “Pancit” | Stir-fried Mixed Vegetables | Scallions| Charred Lemon

Taboras Club Sandwich 49
Bajan Spiced Grilled Chicken | Smoked Bacon | Roasted Garlic Aioli | Lettuce | Tomato |
Grilled House Baked Baguette | Fries Add on: Sliced White Cheddar 5 Or Fresh Avocado 9

DAILY CREATIONS gllz,ilﬁh N
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Chef’s Inspired Sandwich of the day 49 Fresh Mozzarella | Local Cherry Tomato | Basil from
"Weston Market" Catch of the day 67 Qur Garden | Classic Tomato Sauce | EVOO

Blackened or Grilled | Local | Seasonal Chef Jenelle's Pizza "Firma" 51

Crumbled Goat Cheese | Smoked Bacon | Arugula |

Pasta of the Moment 50 Classic Tomato Sauce | EVOO | Preserved Tomato

Ever Changing

If you can dream it, we can make it The Mediterranean 46
Roasted Peppers | Marinated Olives | Fresh Tomato |

If we have it, ke it! We understand that whil i 1
frwe have Il AT ¢ Caramelized Onion | Feta | Tomato Sauce| EVOO

staving at your home away from home, you may be

interested in something we may not have on the menu. Hawaiian Pizza 45

Please kindly inform one of our talented service Smoked Ham | Fresh Pineapple | Classic Tomato Sauce
professionals and let us take care of the rest. | Grated Mozzarella

Prices are in Barbados dollars, inclusive of applicable VAT. A 2.5% Government Product Levy & 10% service charge will be added to your bill
Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne iliness, especially if you have certain medical
conditions. Please be sure to notify your server of any dietary restrictions or allergies




