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V E G A N  &  V E G G I E  F O O D 	 
so we can prepare your dish appropriately let us know if you are vegan or vegetarian when ordering.  
anything marked with V can not be made vegan. V* will be made vegan with adaptations 

Some nice things on the side
house seasoned fries 4 garlic bread 5

cheesy fries 5.5 cheesy garlic bread V* uses vegan grated cheese 6.5

sweet potato fries 4.5 house mixed side salad 7.5

beer battered onion rings G 6 rocket. parmesan. balsamic syrup side salad v 7

Brunch
SOUR DOUGH TOAST butter. strawberry jam or orange marmalade (+50p). 

V* we have vegan spread 3

STRAIGHT UP EGGS 2 poached eggs. sour dough toast. micro garlic chives. herb oil. V 6

TEACAKE butter. strawberry jam or orange marmalade (+50p). G 

V* we have vegan spread 3

BREAKFAST IN BREAD vegan bacon or sausage in a floured baguette.  
V* we have vegan spread 7

ULTIMATE MUFFIN
English muffin. vegan bacon. vegan sausage. hash brown cake. fried 
egg. American cheese. garlic & rosemary mushroom.  
V* loses the egg. uses vegan cheese & hash brown

12

FRIED VEGAN CHICKEN
Maple & sesame glazed vegan chicken. hash brown cake. Tajin fried 
egg. spring onion. mini Tabasco bottle. micro garlic chives. G 

V* loses the egg. 2  vegan hash browns
14

PANCAKES stewed rhubarb. coconut yoghurt. crushed pistachio GV or 
vegan bacon. crushed toasted pecans. maple syrup. GV

10

AVO FIX
herby diced IOW tomatoes. crumbled feta. smashed avocado. sour 
dough toast. herb oil. purple basil. whipped feta with lime & 
coriander.  
V* uses vegan greek white instead of feta.

13

FULL HOUSE
vegan bacon. vegan sausage. herb roasted tomato. smashed avo. 
garlic & rosemary mushroom. homemade beans & hash brown. 
poached or fried egg + sour dough toast. 
V* loses the egg. With vegan hash brown & vegan spread.

15

ONE PAN WONDER
vegan bacon bits. red onion. garlic & rosemary mushrooms. new 
potatoes. all fried in a pan then topped with 2 eggs + cheese & 
then oven baked. sour dough toast. 
V* we switch the egg & cheese for homemade beans & vegan cheese.

11

Serious Sandwiches

SCHNITZEL CLUB
vegan chicken. shredded lettuce. vegan bacon. Alabama sauce. 
crispy onions. G  

V* we switch the Alabama sauce for vegan mayo
11

CUCUMBER FETISH
cucumber. crumbled feta. whipped feta with lime & coriander. 
pickled cucumber. rocket. micro garlic chives.  
V* uses vegan greek white instead of feta.

9



7 

Small plates

LOADED OLIVE OIL
EVOO. Balsamic syrup. sea salt. lemon. confit garlic. chopped olives. herbs & 
spices. parmesan. warm bread.  
V* uses vegan grated cheese instead of parmesan

8

TACOS 2 soft white tacos. Masala spiced sweet potato. coconut yoghurt. lime. 
summer slaw. micro garlic chives. 10

CHAR GRILLED PADRONS spicy peppers. whipped feta with lime & coriander. grilled lime.   
V* uses vegan greek white instead of feta. 7

HALLOUMI FRIES fried halloumi sticks. bbq dip. V 9

CAULIFLOWER WINGS
soy, maple & sesame dressing. black sesame seeds. crispy onions. summer 
slaw. sour cream. pomegranate. G  

V* uses vegan mayo instead of sour cream
9

NACHOS
homemade tortilla chips. smashed avocado. sour cream. melted cheese. red 
onion salad.pickled jalapeños. 
V* uses vegan grated cheese & vegan mayo instead of sour cream

10

DIRTY FRIES 
house seasoned skin on fries. vegan bacon bits. melted cheese. pickled 
jalapeños. bbq sauce. Alabama sauce. micro garlic chives. 
V* uses vegan grated cheese & vegan mayo instead of Alabama sauce

10

Burgers
VEGAN CLASSIC isn’t beef patty. vegan grated cheese. lettuce. house dill pickle. burger sauce. 15

VEGAN CHICKEN BBQ glazed vegan chicken patty. vegan bacon. smashed avocado. house dill 
pickle. G 16

GREEK STACK fried halloumi shawarma. smashed avocado. summer slaw. whipped feta with 
coriander and lime. lettuce. V 14

Main Events

CAESAR 
charred little gem. red onion salad. padróns. vegan bacon. house caesar. 
parmesan. olive oil. 
V* uses vegan mayo &  greek white. 
 why not add a vegan chicken fillet? G

14  

+4

FATTOUSH
Lebanese salad of flatbread croutons. herby IOW tomatoes. cucumber. 
spring onion. mint. red onion salad. shredded lettuce. pomegranate. 
pomegranate molasses. sumac. 

12

GYRO
khobez flatbread filled with chopped vegan chicken. lettuce. tzatziki. whipped 
feta with lime & coriander. house seasoned skin on fries. red onion salad.  
V* uses vegan  mayo instead of tzatziki & vegan greek white.

15

BUNNY CHOW sweet potato masala served in half a hollowed split tin loaf. coconut yoghurt. 
red onion salad. lime. coriander leaf. pomegranate. toasted almonds. G 18
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D E S S E R T S

LEMON POSSET BRULEE zesty lemon posset served in the lemon with crisp brûléed top. lemon 
sorbet. pistachio crumb. V 8

AFFOGATO vanilla ice cream. double espresso. flaked almonds. optional Limoncello! 
V* uses vegan salted caramel ice cream

6 
+3

PANCAKE thick style pancake. salted chocolate sauce. flaked almonds. GV 7

RHUBARB TARTLET GF pastry. whipped vanilla cream. stewed rhubarb. rhubarb & rosemary 
syrup. toasted crumble. V 8

ICE CREAM choice of 3 ice creams- vanilla. chocolate. strawberry. vegan salted 
caramel or lemon sorbet. 6

STANDARD TEA tetley’s tea bag in a cup. no fuss. 2.5

ATTIC CHINESE TEA
BRAIN BOOSTING GREEN cardamom & nettle. 
STRESS BUSTING BLACK peppermint. rose & liquorice. 
ENERGISING OOLONG ginger. cinnamon & lemongrass.

4

LOOSE LEAF TEA ENGLISH BREAKFAST 
EARL GREY 3.5

PEACH ICED TEA peach iced tea. fresh lemon. 4

BUBBLE TEA peach iced tea. mango popping boba. mint. 6

MATCHA
delicious ceremonial grade Matcha powder from Japan. shade-
grown, hand-picked, and air-dried. a natural source of energy with a 
subtly sweet umami flavour. with water or choice of milk. 

4.5

ESPRESSO | MACCHIATO 3 LATTE | CAPPUCCINO 4

AMERICANO 3.5 HOT CHOCOLATE 4

FLAT WHITE 3.75 LUXURY HOT CHOCOLATE 5

HOMADE (DIRTY) CHAI LATTE (5) 4 MOCHA 5

OAT. COCONUT. SOYA MILK ALL AVAILABLE F.O.C.

H O T  D R I N K S

ASK 
FOR IT 
ICED



ALWAYS MAKE YOUR SERVER AWARE OF ALLERGEN/DIETARY REQUIREMENTS 
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. 

anything marked with V can not be made vegan. V* will be made vegan with adaptations 
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