
 

 
 
 

VEGETERIAN & VEGAN MENU 
 
 
 
 

STARTERS 
 

Portobello mushroom stuffed with chopped peppers, onions, tomatoes finished with £6.95 
herb oil & garnish (gf, v, ve, df, nf) 

Dhokla ((steamed cake made from chickpea flour) served with chopped tomato, onion, garlic crisps salsa £6.95 
and tamarind sauce (gf, v, ve, df, nf) 

Tenderstem broccoli & pak choi stir fry served with carrot puree & garlic crisps £6.95 
(gf, v, ve, df, nf) 

 
 
 
 

MAINS 
 

Baked aubergine with lightly spiced risotto rice (gf, v, ve, df, nf) £13.95 

Compressed mushrooms & avocado with red pepper coulis (gf, v, ve, df, nf) £13.95 

Harissa rainbow carrots & seared pak choi served with seasoned lentils £12.95 
& carrot puree (v, ve, gf, df, nf) 

 
 
 
 

DESSERTS 
 

Salted caramel tart served with fruit compote (ve, v) £6.50 

Sorbet - Passion fruit & Mango, Gin & elderflower, Lemon, Raspberry (v, ve, gf, df, nf) £5.95 

 
 
 
 
 
 
 
 
 

Please inform your server of any dietary requirements 
 

VE - Vegan / V- Vegetarian / GF -Gluten Free / DF-Dairy free / NF-Nut free 
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