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Vegan Menu

Starters

Mains

Desserts

Roasted Tomato & Basil Soup 295 kcal

Salt Baked Beetroot Salad 666 kcal 
Salt Baked Beetroot | Vegan Cheese | Black Olive Powder | Frisee Salad

Hispi Charred Cabbage Salad 77 kcal 
Charred Hispi Cabbage Kimchi | Quinoa  
Smoked Vegan Cheese | Pomegranate

Roasted Curry Cauliflower Steak 401 kcal  
Roasted Cauliflower | Cauliflower Couscous | Onion Bhaji | Tomato Chutney

Beetroot Risotto 416 kcal  
Cooked Risotto Rice in a Creamy Sauce | Salt Baked Beetroot  

Vegan Cheese | Rocket

Jackfruit Burger 1056 kcal 
Vegan Brioche Roll | Vegan Cheese | Gem Leaves  

Beef Tomato | Vegan Coleslaw | Fries

Chocolate & Orange Tart 598 kcal 
Chocolate Ganache | Orange Marmalade | Chocolate Mirror Glaze  

Sweet Vegan Pastry | Blood Orange Sorbet

Ice Creams & Sorbets 
Choose 3 scoops of Ice Cream from: 
Chocolate 203 kcal  | Vanilla 140 kcal

OR Choose 3 scoops of Sorbet from: 
Blackcurrant 108 kcal | Blood Orange 102 kcal  

Chunky Strawberry 117 kcal | Raspberry 127 kcal

3 Courses
£39.00

2 Courses
£35.00

Adults need around 2000 kcal per day.
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