
VEGAN MAIN DISHES 

FROM £8.50 

AVAIL ABLE MONDAY – SUNDAY 

FROM 12PM
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*Terms & Conditions All our food is prepared in a kitchen where cross-contamination may occur and our menu descriptions do not include all ingredients. Full allergen information  
is available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order. Some of our dishes contain alcohol; please ask a member  
of staff for further information. (ve) = made with vegan ingredients, however, some of our preparation and cooking methods could affect this. If you require more information,  

please ask your server. Please note an optional 10% service charge will be added to the bill for tables of 6 or more.

T O  N I B B L E  A N D  S H A R E

S T A R T E R S

M A I N S

HOMEMADE SOUP OF THE DAY with a rustic roll (ve)  £6.25

ROASTED LENTIL FALAFEL on beetroot hummus with Lebanese-style dip and ciabatta (ve)  £6.95

PAN-FRIED MUSHROOMS with spring onions and garlic, served with a soy, lime & ginger dip and  
a rice-paper cracker (ve)  £6.95

D E S S E R T S
CHOCOLATE TART topped with chocolate sauce and fresh berries (ve)  £6.25

BLACKCURRANT MOUSSE on a biscuit base, served with crushed mango and fresh strawberries (ve)  £6.75

TREACLE & PECAN TART with soy vanilla custard (ve)  £6.50

COCONUT MILK SORBET with fresh berries (ve)  £6.25

PINEAPPLE TART TATIN topped with mango and served with coconut milk sorbet (ve)  £7.25

LAVASH VEGETABLE FLATBREAD with caramelised onion chutney, sesame miso aubergine, 
pesto and rocket (ve)  £8.50

SLOW-ROASTED TOMATO, BASIL & ALMOND BAKE with roasted sweet peppers,  
oyster mushrooms and a slow-roasted tomato dressing (ve)  £12.95

CARAMELISED ONION TART filled with roasted red peppers and lentils, served with pesto, 
beetroot hummus and toasted seeds (ve)  £12.95

PLANT-BASED BURGER served in a sesame seeded bun with coconut tzatziki, slow-roasted  
tomato sauce, lettuce and house salad (ve)  £13.75

SPICED COCONUT CURRY served with miso sesame aubergine, broccoli, a scorched red chilli  
and sticky jasmine rice (ve)  £12.50

WHOLEFOOD SALAD with leaves, roasted vegetables, broccoli, avocado, seeds and a pineapple, 
lemongrass & ginger dressing (ve)  £9.95 
Add roasted lentil falafel  £3.00

S I D E S
Tenderstem broccoli, asparagus & green beans in a soy glaze (ve)  £3.95

Rocket & balsamic salad (ve)  £3.50
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NOCELLARA OLIVES (ve)  £2.95

MEZZE PLATTER  Roasted lentil falafels, beetroot hummus with omega seed sprinkle, 
miso sesame aubergine, Lebanese-style dip, spiralised carrot salad, coconut tzatziki and 
flatbread (ve)  £13.50
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