
 

S O  W E  C A N  P R E P A R E  Y O U R  D I S H  A P P R O P R I A T E L Y  P L E A S E  L E T  U S  K N O W  I F  Y O U  
A R E  V E G A N  O R  V E G E T A R I A N  W H E N  O R D E R I N G .   

A N Y T H I N G  M A R K E D  W I T H  V  C A N  N O T  B E  M A D E  V E G A N .  V *  W I L L  B E  M A D E  V E G A N  W I T H  A D A P T A T I O N S

B r u n c h  
s e r v e d  u n t i l  6 p m

2  s l i c e s  o f  S O U R  D O U G H  T O A S T  
O R  T O A S T E D  T E A C A K E  

 Strawberry jam or orange marmalade (+50p). 
V* we have vegan spread

3  
s t r a i g h t  u p  e g g s  

2 poached eggs. Sour dough toast. Pea shoots. Herb oil. 
V

6

B R E A K F A S T  I N  B R E A D  

Choice of vegan bacon or sausage in a floured Spanish 
baguette.  

V* we have vegan spread

7

f l o r e n t i n e  +   

Skillet baked English muffin. 2 poached eggs. Grilled 
tenderstem. Hollandaise. Rocket pesto. V

1 1

U L T I M A T E  B R E A K F A S T  M U F F I N  

Vegan bacon. Vegan sausage. Mushroom. Hash brown 
cake. Fried egg.  Cheese. Skillet baked English muffin. 

V* loses the egg. With vegan cheese & vegan hash brown
1 2

V e g g i e  O N E  P A N  W O N D E R  

Vegan bacon, red onion, mushroom & potatoes fried in 
a pan, then topped with 2 eggs + cheese & oven baked. 

+ sour dough toast. 
V* we switch the egg & cheese for homemade beans & vegan cheese.

1 1

B B Q  F R I E D  V E G A N  c h i c k e n  

BBQ  glazed buttermilk chicken thigh. Hash brown cake. 
Tajín fried egg. Spring onion. BBQ hollandaise.  G 

V* loses the egg. 2 x Vegan hash brown.
1 4

w i n t e r  P O R R I D G E  

Chocolate, maple syrup & hazelnut gluten free 
porridge. Winter berry compot. 

V* made with oat milk 
8

p a n c a k e s  

Winter berry compot, coconut yoghurt & flaked almonds  
or vegan bacon, crushed toasted pecans  & maple syrup 

Gv
1 0

A u t u m n  a v o c a d o  

Sour dough toast. Beetroot hummus. Smashed 
avocado. Dukkah coated poached egg. Zhoug. Tahini 

yoghurt.  
V* loses the egg & yoghurt and switches for coconut yoghurt.

1 4

S H A K S H U K A  

Hearty tomato and red pepper stew. 2 poached eggs. Sour 
cream. Spring onions. Pink pickled onions. Herb oil.  

Sour dough toast.  
V* loses the eggs & sour cream. With vegan cheese & coconut yoghurt.

1 3

V e g g i e  h o u s e  b r e a k f a s t  

Vegan bacon. Vegan sausage. Herb roasted tomato. 
Smashed avo. Field mushroom. Homemade beans & 
hash brown. Poached or fried egg + sour dough toast. 

V* loses the egg. With vegan hash brown & vegan spread.

1 5

S e r i o u s  S a n d w i c h e s  
g r i l l e d  g a r l i c  &  h e r b  c i a b a t t a .  S t u f f e d  f u l l .  A d d  f r i e s ?  + 3 . 5

A U B E R G I N E  P A R M I G I A N A   

Fried aubergine slices. Spicy red pepper & tomato sauce. Mozzarella & cheddar. Parmesan. Rocket.  
V* mozzarella, cheddar & parmesan are switched for vegan parmesan & vegan grated  cheese.

9

V e g a n  b a c o n ,  e g g  &  C H i p s  

Vegan bacon. Fried egg. Skin on Fries. Dijon mustard mayonnaise.  V
9

V e g a n  F l a n k  S T E A K  

Plant-based flank steak, beef style. Pangritata. Spinach. Rocket pesto. Truffle mayonnaise. 
V*with vegan mayo.

1 3

V E G G I E  &  V E G A N  
F o o d  M e n u  

	 A | W  2 5

E n j o y  
y o u r  m e a l ?  

 b u y  a  f e w  
b e e r s  f o r  
t h e  t e a m   

1 0



S m a l l  P l a t e s  
p e r f e c t  a s  a  s t a r t e r ,  a  f e w  t o  s h a r e  o r  a s  a  l i g h t  b i t e .

B e e t r o o t  H U M M U S  

Toasts. Pickled pink onions. Zhoug. Black sesame seeds. 8

P E A  F R I T T E R  

Tahini yoghurt. Edamame beans. Dill tops. Lemon zest.  
V* tahini yoghurt is switched for coconut yoghurt.

8

C a u l i f l o w e r  w i n g s  

Glazed in maple & sesame. Black sesame seeds. Spring onions. Sour cream.  G 
V* sour cream is switched for coconut yoghurt.

9

T r u f f l e  &  V e g g i e  p a r m e s a n  p o t a t o  S C O T C H  E G G  

Dijon mustard  mayonnaise. Parsnip crisps.  GV
8

H a l l o u m i   

Hot honey fried halloumi sticks. Tahini yoghurt. Zhoug. Rocket. V 
V* tahini yoghurt is switched for coconut yoghurt.

8 . 5

B u r g e r s  
A L L  S E R V E D  W I T H  s k i n  o n  F R I E S

S o m e t h i n g  o n  t h e  s i d e

V E G A N  ‘ c h e e s e ’    

Can’t believe it isn’t beef patty. Vegan bacon. Applewood 
‘cheese’. Lettuce. House dill pickle. Burger sauce. 

V e g a n  ‘ C h i c k e n ’  

BBQ glazed vegan chicken fillet. Applewood ‘cheese’. Hot honey. 
Lettuce. House dill pickle. G 

V* without the hot honey. 

H a l l o u m i  H e a v e n  

Fried halloumi in hot honey. Smashed avocado. Lettuce. Zhoug. 
Pink pickled onions. 

V* Halloumi is switched out for fried aubergine slices.  

V E G A N  C H I L L I  D O G  

Vegan sausages in a Spanish baguette. Melted vegan cheese.  
5 bean chilli. Jalapeños. American mustard. Pangritata.  G

1 5  

1 5  

1 7  

1 8

H o u s e  s e a s o n e d  f r i e s  

c h e e s y  f r i e s  

s w e e t  p o t a t o  f r i e s   

G a r l i c  b r e a d   

C h e e s y  g a r l i c  b r e a d   

d i r t y  f r i e s  

Cheese. Vegan bacon bits. BBQ sauce. Truffle 
mayonnaise.  

V* vegan cheese & vegan mayo 

N a c h o s  

Mexican black beans.  Sour cream. Cheddar & 
mozzarella cheese. Jalapeños. Spring onion. 

V* sour cream switched for vegan mayo. 

O n i o n  r i n g s  

Beer battered onion rings. G

4  

5  

4 . 5  

5  

6 . 5  

9  

1 0  

6

M a i n  Ev e n t s

V e g a n  F l a n k  S T E A K  f r i t e s  

Plant-based flank steak, beef style. Peppercorn sauce. Skin on fries. Rocket. 
V* peppercorn sauce switched for being rested in Zhoug.

2 4

5  b e a n  C H I L L I  B O W L  

Vegan 5 bean chilli. Nachos. Rice. Mexican black beans. Sour cream. Pink pickled onions.  
V* sour cream switched for vegan mayo.

1 5

A u b e r g i n e  &  T o m a t o  P a p p a r d e l l e  

Spicy red pepper & tomato pappardelle pasta.  Fried aubergine slices. Parmesan cheese. Pangritata. Rocket pesto.  GV
1 5

D e s s e r t s

     a s k  y o u r  s e r v e r  t o  s e e  t h e  d e s s e r t  m e n u

P L E A S E  A L W A Y S  M A K E  Y O U R  S E R V E R  A W A R E  O F  A L L E R G E N / d i e t a r y  r e q u i r e m e n t s  
This is a busy working kitchen, whilst all necessary precautions are taken, we can not guarantee the absence of any allergen. 

The majority of our menu is, or can be made without gluten containing ingredients.  
G = can not be made without gluten containing ingredients. 

A n y  3  
f o r   

2 3


