
THE EDGY VEDGE

Menu
Address: 38 Market Street

Phone: (345) 746 3349

Cuisine: Plant-Based Cuisine

Delivery terms: Delivery to Camana Bay ONLY. Minimum order of CI$15. CI$2 delivery fee.

Delivery times: Monday-Friday: 9am-10pm

Saturday-Sunday: 10am-10pm

APPYS
Cauli Wings v  Vegan CI$14

Crispy cauliflower, carrot, celery, ranch. You pick: BBQ, hunny garlic, buffalo

Crabby Cakes v  Vegan CI$14

Heart of Palm, creamy slaw, chipotle aioli

Poutine Your Mouth v  Vegan CI$9

House-cut fries, cheez curds, house gravy

Mezze v  Vegan CI$15

Red beet hummus, cashew tzatziki, za'atar spiced pita, crispy chickpeas, marinated olives, mint

Mucho Nachos v  Vegan CI$19

Corn tortillas, spicy black bean hummus, cheez sauce, fresh guac, pico de gallo, sour cream, shredded lettuce, 

scallion. Add: ground tofu chorizo CI$4 / BBQ jackfruit CI$5 / jerk tofu CI$4

Spin-Dip v  Vegan CI$9

Cashew cream, spinach, garlic, tortilla chips

SALADS

Add: grilled or crispy chik'n CI$6 / soy bacon CI$4 / jerk, sesame ginger or BBQ tofu CI$4

Caesar v  Vegan CI$13

Romaine, kale, soy bacon, parmesan cheez, croutons, sun-dried tomatoes, Caesar dressing
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Broccoli Crunch v  Vegan CI$13

Romaine, broccoli, carrot, red onion, crispy chickpea, sunflower seed, golden raisins, soy bacon bits, ranch 

dressing

Tofu Taco v  Vegan CI$13

Romaine, tofu chorizo, corn tortillas, pico de gallo, sour cream, fresh guac

Greek v  Vegan CI$13

Romaine, bell pepper, cucumber, red onion, Kalamata olives, cherry tomato, feta cheez, Greek dressing

PIZZA

12" crusts

Sub GF crust +CI$6

Add: soy bacon CI$4 / seitan pepperoni CI$4

Shroomy v  Vegan CI$20

Potato and cauliflower cream sauce, oyster and cremini shrooms, mozzarella cheez, arugula, truffle oil, cracked 

black pepper

Buffalo Cauli v  Vegan CI$20

Potato and cauliflower cream sauce, buffalo cauliflower, mozzarella cheez, blue cheez buffalo drizzle, crushed 

red pepper, scallions

The Vedge v  Vegan CI$16

Marinara, spinach, charred broccoli, tomato, Kalamata olives, olive oil, fresh basil

Total Jerk v  Vegan CI$19

Jerk marinara, jerk tofu, mozzarella cheez, mango salsa, jerk mayo drizzle

The Mediterranean v  Vegan CI$19

Grilled kale pesto, sun-dried tomatoes, Kalamata olives, fire roasted red peppers, parmesan cheez, cashew 

tzatziki

Pepperoni v  Vegan CI$16

Marinara, seitan pepperoni, mozzarella cheez

Margherita v  Vegan CI$16

Marinara, mozzarella cheez, fresh basil



BOWLS

Served over brown rice.

Sub rice for baby spinach +CI$2

Or half and half +CI$1

Burrito v  Vegan CI$16

Marinated black beans, tofu chorizo, cumin rice, pico de gallo, shredded lettuce, fresh lime, chipotle aioli

Falafel v  Vegan CI$17

Crispy falafel, turmeric rice, red onion, cherry tomatoes, cucumber, shredded carrots, cilantro, pita, spicy black 

bean hummus, cashew tzatziki

Buddha v  Vegan CI$16

Marinated black beans, sweet potato, edamame, shredded carrots, watermelon radish, scallions, lemon tahini 

sauce

Sushi in a Bowl v  Vegan CI$17

Sesame ginger tofu, baby boy choy, nori, pickled ginger, cucumber, edamame, white and black sesame seeds, 

miso teriyaki ginger dressing

Jerk-Fu v  Vegan CI$17

Jerk tofu, broccoli, fire roasted peppers, mango salsa, jerk mayo, fresh lime

Bean Me Up Scotty v  Vegan CI$15

Marinated black beans, sun-dried tomatoes, Kalamata olives, fire roasted pappers, grilled kale pesto, cashew 

tzatziki sauce

Rainbowl v  Vegan CI$17

BBQ tofu, broccoli, baby bok choy, kale, shredded carrots, cherry tomatoes, pickled ginger, lemon tahini sauce

BURGERS 'N' THINGS

Served with house-cut fries.

Sub fries for: GF bun +CI$2 / house salad +CI$3 / Caesar salad +CI$4 / Greek salad +CI$4 / Taco salad +CI$4 / 

Broccoli crunch +CI$4 / onion rings +CI$4 / mac + cheez CI$6 / charred broccoli +CI$6 / poutine +CI$6 / side 

gravy +CI$3

For the burgers, you pick: house-made black bean patty or Beyond Meat patty



Crispy Cauli Caesar Wrap v  Vegan CI$16

Crispy cauliflower, Caesar salad, soy bacon

Buffalo Chik'n Sandy v  Vegan CI$18

Crispy chik'n, sasame seed bun, melted cheez, lettuce, tomato, blue cheez mayo, buffalo sauce, pickles

Burger v  Vegan CI$17

Chargrilled burger, sesame seed bun, lettuce, tomato, pickles, red onion, garlic aioli. Add: cheddar cheez CI$2 / 

soy bacon CI$3 / fresh guac CI$3

Goat Cheez, Shroom & Onion v  Vegan CI$19

Chargrilled burger, sesame seed bun, cashew goat cheez, caramelised mushrooms and onions, lettuce, garlic 

aioli

BBQ Bacon Cheezburger v  Vegan CI$22

Chargrilled burger, sesame seed bun, soy bacon, melted cheddar cheez, caramelised onions, lettuce, tomato, 

pickle, garlic aioli, BBQ sauce

Big Vedge Mac v  Vegan CI$22

Chargrilled double burger, sesame seed bun, melted cheez, special sauce, lettuce, onion, pickles (sorry Ronald)

TACOS
Tofu Chorizo (3) v  Vegan CI$14

Tofu chorizo, corn tortillas, spicy black bean hummus, fresh guac, lettuce, pico de gallo, sour cream. Add: extra 

taco CI$4.5

BBQ Jackfruit (3) v  Vegan CI$16

BBQ jackfruit, corn tortillas, coleslaw, romaine, mango salsa, BBQ sauce. Add: extra taco CI$5

SIDES
Garlic Bread v  Vegan CI$8

Garlicky goodness, parmesan cheez, marinara

Onion Rings v  Vegan CI$9

Chipotle aioli

House-cut Fries v  Vegan CI$6

Seasoned salt, chipotle aioli



Charred Broccoli v  Vegan CI$8

Basil oil

House Salad v  Vegan CI$6

arugula, tomato, lemon tahini

Baked Mac & Cheez v  Vegan CI$8

GET SAUCY

+CI$2 for extra sauce

BBQ v  Vegan 

Buffalo v  Vegan 

Caesar v  Vegan 

Chipotle aioli v  Vegan 

Garlic aioli v  Vegan 

Cashew tzatziki v  Vegan 

Grilled kale pesto v  Vegan 

Jerk mayo v  Vegan 

Lemon tahini v  Vegan 

Miso teriyaki ginger v  Vegan 

Ranch v  Vegan 

Hunny garlic v  Vegan 

KIDS
Chik'n Fingers v  Vegan CI$12

Fries, ketchup



Grilled Cheez v  Vegan CI$9

Sourdough, melted cheez fries

Baked Mac 'n' Cheez v  Vegan CI$8

Cheez sauce, toasted bread crumbs

Cheez Pizza - 6" v  Vegan CI$10

Add: pepperoni CI$2

DESSERTS
Skillet Cookie v  Vegan CI$10

Warm chocolate chip cookie, salted coconut caramel, vanilla ice cream

Churros v  Vegan CI$9

Cinnamon sugar, salted coconut caramel, cocoa fondue. Add: vanilla ice cream scoop CI$3

Mango Cashew Cheezcake v  Vegan CI$10

Blueberry Crumble v  Vegan CI$10

Chocolate chip Cannoli v  Vegan CI$9

Please note the kitchen contains nuts, seeds, gluten and soy and The Edgy Vedge does not have a dedicated 

gluten-free fryer. If you do have an allergy/food intolerance, please let a member of staff know before you order.

While The Edgy Vedge are extremely conscious of their products, they cannot guarantee that there is no cross 

contamination. The Edgy Vedge do not use any animal dairy in any dishes, but they do not personally source 

back to the production of their products. There is the very rare chance of cross contamination when it comes to 

dairy allergies.
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