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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.
GF - GLUTEN FREE    GFA - CAN BE ADAPTED TO GLUTEN FREE

STARTERS

Chana Tikka
Indian Chcikpea Patties, spiced with Chat Masala, Cumin & Ginger, 
served with Kuchuber Salad & House Made Mango Chutney  £8.95

Crispy Vegetable Tempura
Served with Sweet Chilli & 

Teriyaki Lemongrass Dipping 
Sauce (GFA)  £8.95

Mushroom Parfait
Served with Pickled Shimeji, Red Onion 

Marmalade, Tarragon Emulsion & 
Toasted Sourdough (GFA)  £8.95

Warm Hummus
Topped with Toasted Pinenuts, Gordal 

Olives & Chimichurri, served with 
Toasted Flatbread (GFA)  £7.95

main courses

Sweet Potato, Red Bean & Pumpkin Seed Chilli
With Chipotle, Garlic & San Marzano Tomatoes, 
served with Wild Rice & Tortillas (GF)  £16.95

Sweet & Spicy Korean Tappoki Rice Cakes
With Sauted Pak Choi, Beansprouts, 
in a Sticky Gochuyang Sauce, topped 

with Spring Onions & Chilli  £16.95

Cauliflower & Tofu Tikka Masala Bowl
Curry Roasted Cauliflower, with Yoghurt & Garam 
Masala in a Creamy Tomato & Chilli Curry Sauce, 
with Poppadom Crisps & Coriander (GF)  £16.95

Sizzling Vegetable Fajita Skillet
Served with Flour Tortillas, Homemade Salsa, Vegan 

Yoghurt & Smashed Avocado Guacamole  £16.95

desserts

Chocolate Brownie
Raspberry Sorbet, Mixed Berries  £8.25

Millionaires Style Cheesecake
Caramel & Chocolate, Coconut Sorbet  £8.25

Selection of Homemade Sorbets
Please ask your Server for Today’s Selection  £8.25

Carrot Cake
With Vanilla Frosting, Raspberries & Berry Sorbet  £8.25


