A Tropical Café and Bar

Vegan Chef Challenge Specials

Looraic
Blact~eyed pea fritters stuffed with vatapd, a paste ground cashews, eniens, peanut,
peppers. coconul and sther ingredients. lspped with vinaigrette (salsa fresca) and
sewed with heuse-made Bragilian hot sauce

Begu de Tapisca

Créispy Amagenian tapisca tepped with peach pabm bhummus and black tucupi

and house-made Bragilian hot sauce.
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= Greenville
VeganChefChallenge.org/Greenville
Go. Eat. Vote.




