BLOOM

Vegan Kitchen

Breakfast

Sides

ACAI BOWL (GF) (N) - 32 AED

CRUNCHY FRIES (GF) - 11 AED

Acai berry blended with banana and almond milk,
topped with fresh banana, strawberry, blueberry,
pistachio, almonds, grated coconut and chia seeds

SWEET POTATO WEDGES (GF) - 13 AED

BREKKIE WRAP - 32 AED
Spinach tortilla bread, tofu, black beans, guacamole,
vegan mozzarella “cheese”, mixed capsicum, onion,
spring onion, garlic, coriander

AVOCHIA TOAST - 33 AED
Red and yellow cherry tomatoes, guacamole,
pomegranate, chia seeds on country bread

GUACAMOLE (GF) - 15 AED
BLOOM GARDEN (GF) - 19 AED
Broccoli, snow peas, green peas
corn on the cob, sesame seeds, garlic, olive oil

POTATO HASHBROWNS (3PCS)- 11 AED
HALF AVOCADO - 8 AED
HUMMUS - 15 AED
BEETROOT HUMMUS - 18 AED
ZAATAR CRACKERS - 8 AED
VEGETABLE STICKS - 8 AED
(cucumber, carrot, red capsicum)

SUNSHINE SCRAMBLED TOASTS - 33 AED
Tofu, kale, mixed capsicum, onion, coriander on rye
bread

BAKED BEANS - 8 AED

-Add toppings for Breakfast and Power Bowls

HUMMUS VEGGIE TOAST - 29 AED

SLICED RAW ALMONDS - 5 AED
SLICED ROASTED ALMONDS - 5 AED
WALNUTS - 5 AED
PINE NUTS - 5 AED
CASHEWS - 5 AED
PUMPKIN SEEDS - 5 AED
CHIA SEEDS - 5 AED
ROASTED PEANUTS - 3 AED
WHITE SESAME SEEDS - 3 AED
BLACK SESAME SEEDS - 3 AED

Beetroot hummus, Capsicum, Eggplant, Baby marrow,
zuchini, Edamame beans, sundried tomato, oregano,
zaatar

Power bowls
BURRITO BOWL (GF) - 36 AED
Rice, avocado, roasted sweet potatoes, black beans
marinated in olive oil and cumin, red cabbage, red
onion pickles, raspberry chipotle sauce, cilantro

FALAFEL BOWL - 34 AED
Salad (red cherry tomatoes, ruccola, parsley, cucumber,
red onion, black olive, sumak, lemon juice, olive
oil), vegan chickpea falafel, hummus, tahini sauce,
pomegranate seeds

WARM LENTIL BOWL - 30 AED
Green lentils, crispy onions, tamarind, crispy bread,
flour dough, pomegranate, parsley, garlic, coriander,
olive oil, lemon juice

World Picks
MAC & BLOOM - 28 AED
Macaroni pasta, vegan “cheese” sauce (sweet potato,
cashew nuts,onion, garlic, coconut milk), vegan
mozzarella “cheese”, green panko crumbs

CAULI TACOS - 29 AED
Corn tortillas, crispy cauliflower, fresh coriander, sweet
and sour slow (red cabbage, carrot, red radish), tomato
salsa, fresh lime, cumin, tahini sauce

BRAISED THAI SKEWERS - 35 AED
BUFFALO CAULI BOWL - 35 AED
Crispy cauliflower bites in buffalo sauce, tomato salsa,
avocado, lettuce, lemon, olive oil, tahini sauce

Braised tofu in pad thai sauce, spring onion
sesame seeds, black seeds, red cabbage

VEGGIE CURRY (N) - 39 AED
DETOX BOWL (N) (GF) - 35 AED
Red quinoa seeds, kale leaves, fresh mango, capsicum,
zucchini, sliced almonds, fresh ginger, carrots, beetroot,
pomegranate seeds, citrus olive dressing

Veggie curry (baby marrow, capsicum, zucchini
and potatoes in curried tomato sauce) served with
steamed rice and focaccia bread

RAINBOW PAD THAI (N) - 45 AED

QUINOA BOWL (GF) - 34 AED
Quinoa seeds, mixed greens, chickpeas, cherry
tomatoes, cucumber, radish, pomegranate, spring
onions, shallot confit, lemon sumac olive oil dressing

Burgers and Sandwiches
VEGAN DON’T BITE BURGER - 35 AED

Zucchini noodles, carrots noodles, gluten-free
fettuccine noodles, vegan protein bites, red
capsicum, roasted peanuts, cilantro, spring onion,
sesame seeds, garlic, soy sauce

Soups
LENTIL SOUP - 20 AED
Lentils, lemon juice. crispy lebanese bread

TOMATO SOUP - 20 AED
Fresh tomato with ginger, focaccia croutons

Vegetable patty, guacamole, lettuce, jalapeno, red
onion pickles, vegan “mozzarella”, brioche bun,
served with sweet and sour slaw (red cabbage,
carrot, red radish)

Desserts

MUSHBLOOM BURGER - 35 AED

Soya yoghurt, vanilla cream, glazed mixed
berries (strawberry, raspberry, blueberry), lotus
speculoos biscuit, grinded pistachios

Vegetable patty, hummus, lettuce, tomato,
mushroom, truffle oil, vegan “mozzarella”, brioche
bun, served with sweet and sour slaw (red cabbage,
carrot, red radish)

LOTUS ETON MESS (N) - 25 AED

BROWNIE (N) - 25 AED
Freshly baked brownie with chocolate drops,
pecan nuts and roasted caramelized hazelnut

GRILLED “CHEESE” SANDWICH - 34 AED

VEGAMISU (N) - 25 AED

Fresh spinach, fresh basil, pine nuts, walnuts, vegan
“cheese”, lemon juice, extra virgin oil, country bread,
served with crunchy fries

Coffee biscuit, soaked in coffee, soya yogurt,
vanilla cream, dark chocolate and almond milk
ganache

CHOCO MOUSSE (GF) - 25 AED

-Add toppings for Burgers and Sandwiches
JALAPENO - 4 AED
SAUTEED MUSHROOMS - 4 AED
FRESH SPINACH - 4 AED
VEGAN “CHEESE” - 5 AED
CARAMELIZED ONIONS - 4 AED
AVOCADO - 5 AED

Dark chocolate 70%, almond milk, coconut milk,
vegan cream

Power drinks
GREEN DRAGON - 24 AED
Green apple, kale, cucumber, celery, ginger,
mint, parsley, lemon

RED SUNSET - 24 AED
Fresh watermelon juice, lemon juice, mint
leaves

ORANGE JUICE - 19 AED

Waters
COCONUT WATER - 14 AED
FOCO 100% natural - 330 ml

MINERAL WATER - 12 AED

Acqua Panna still water - 500 ml
San Pellegrino sparkling water - 500 ml

GF= GLUTEN FREE
N= MAY CONTAINS NUTS
*Menu 100% Vegan - May contain traces of eggs/milk: intended for people with severe
allergies, for whom cross-contamination with an allergen could cause a reaction.

