
STARTERS 

CHARRED AUBERGINE AND MARROW (V) 20 
Fresh tomato, olive tapenade, pickled onion, herbs 

MISO CURED TOFU BOWL 24 
Couscous, cabbage, carrots, pickled cucumber, Gochujang dressing 

MAINS 

JERUSALEM ARTICHOKE AND MUSHROOM SALAD 
Bulgar wheat, baby spinach, pickled artichoke, vegan feta 
cheese  

20 

BEYOND MEAT BURGER 
Beyond Meat burger, caramelised onion, lettuce, tomato 
and burger sauce 

23 

   PASTA ALLA NORMA 
   Spaghetti with aubergine, capers and basil in a rich tomato sauce 

23 

LENTIL DHAL 
Tempura cauliflower, curry leaf, cumin yogurt, coriander 

23 

SHEPHERD’S PIE 
Lentil and mushroom served with seasonal vegetables 

24 

FALAFEL BOWL WITH ROAST CAULIFLOWER 
Cabbage, tomato, cucumber, pickled onion and hummus 

21 

DESSERTS 

CHOCOLATE BROWNIE 14 
Chocolate brownie served with warm chocolate sauce and 
vegan ice cream 

Our prices include VAT at current standard rate and an optional 15% service charge will be added 
to your bill. This menu is available from 7am until 10pm and our night menu is available from 

10pm to 7am. If you require further information on the allergen content of our foods, please ask a 
member of staff. 

VEGAN MENU


