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FOOD ALLERGENS AND INTOLERANCES
Our products are made with ingredients that contain allergens. please 

speak to a member of our staff about your requirements before ordering.
V - VEGAN; VEG - VEGETARIAN; GF - GLUTEN FREE; GFA - GLUTEN FREE IF ADAPTED.

main courses
Wild Mushroom & Spinach Rigatoni

In a Parmesan & Crème Fraiche 
Sauce, topped with BBQ Charred 

Garlic Bread (VEG)  £17.95

Cauliflower & Chickpea Rendang Curry
In a Ginger, Coconut, Chilli, Cinnamon & Garlic 

Curry, with Basmati Rice, Poppadoms, Coriander, 
Pickled Red Onions & Chillies (V/VEG/GF)  £18.95

Vegan Cajun Burrito
With Spicy Rice, Guacamole, 

Grated Cheddar, Red Peppers, 
Mango Salsa (V/VEG)  £17.95

Artisan Margherita Pizza
Tomato Sugo, Fresh Basil, 
Mozzarella (VEG)  £16.95

Sizzling Vegetable Fajita Skillets
Served with Flour Tortillas, Red Pepper 
Salsa, Sour Cream, Cheddar & Avocado 

Guacamole (V/VEG)  £18.95

desserts

Vegan Chocolate Brownie
Served with Fresh Raspberries 

& Raspberry Sorbet (V/VEG)  £8.95

Vegan Mango & Coconut Cheesecake
With Passion Fruit Coulis (V/VEG)  £8.95

Vegan Trillionaire Tart
Served with Cherry Sorbet (V/VEG)  £8.95

Trio of Sorbet
Cherry, Ginger Beer, Mango 
or Raspberry (V/VEG)  £7.25

STARTERS
Vegetable Fritto Misto

With Sweet Chilli & Garlic 
Mayonnaise, with Lemon 

Gremolata (V/VEG)  £9.25

Coal BBQ Charred 
Corn on the Cob

Kombu Seasoning, Chilli Butter, 
Parmesan (VEG/GF)  £9.25

Thyme Baked Creamy 
Garlic Mushrooms

With a Parmesan & Fresh Herb 
Pangrattato, Pesto Oil & BBQ Charred 

Garlic Bread (VEG/GFA)  £9.95

Vegan Korean Fried Cauliflower
Cold Noodle Salad, Mango Salsa & 

Gochuyang Dressing (V/VEG/GFA)  £9.25

Mildly Spiced Butternut 
Squash, Coconut & Chilli Soup

With White Bloomer 
(V/VEG/GFA)  £7.95

Vintage Cheddar 
Rarebit On Toast

Tomato & Basil Relish with 
Dressed Watercress (VEG)  £9.25


