
SMALL PLATES
Perfect for sharing as a starter, we recommend three dishes for two people.

Vegan Nocellara Olives 4.75 GF
 

Vegan Crispy Cauliflower 7.50
Tossed in a sweet chilli glaze, served with satay* mayonnaise, sesame and curry leaves. GF 

 

Vegan Charred Padron Peppers 7.50
With pimento pesto, pickled shallots and toasted pine nuts. GF

 

Vegan Traditional Iraqi Laffa Flatbread 4.75
Brushed with olive oil and sprinkled with sea salt. 

MAINS
Inspired by the vibrant flavours of India’s Malvan region, crafted by our chef Mayank,  
this family recipe combines 15 aromatic spices into a rich, perfectly balanced curry.

Vegan Chestnut Mushroom, Tomato and Spinach Curry 17.95 
Mushrooms, tomatoes and spinach sautéed in a coconut, red onion and tamarind curry sauce.  

Served with fragrant cumin rice and a fresh cucumber and tomato salad.  GF

Add laffa flatbread 3.00

Vegan Cosy Smash Burger 17.95
A double plant‑based patty with caramelised onion, tomato, black pepper aioli and house pickles. 

Served in a soft bun with fries. 

Add Applewood Smoked Vegan Cheddar 1.50
Upgrade to sweet potato fries 1.00 GF

 
Vegan Charred Courgettes and Smoky Piquillo Pepper Relish Focaccia 12.75

Charred courgettes, avocado, pickled onion, smoky piquillo pepper relish, basil and mizuna. 
Served in a sea salt and olive oil focaccia with fries. 

 

Vegan Puttanesca Linguine 13.95
San Marzano tomato sauce with lilliput capers, picante olives and pickled chilli,  

topped with toasted pine nuts. 
 

Vegan Bulgur Wheat and Pickled Green Apple Salad 13.95
With mizuna, tenderstem broccoli, green beans, smashed cucumber, mint, basil and toasted sunflower seeds 

served with whipped avocado and a sherry and maple vinaigrette. 

SIDES
Vegan Fries 4.95 GF 

Vegan Sweet Potato Fries 5.95 GF

Vegan Steamed Tenderstem Broccoli 4.95 GF

Vegan Green Salad 4.50 

With sweet pickled shallots, pine nuts and a sherry and maple dressing. GF

Vegan French Green Beans 4.50
With sweet pickled shallots and pine nuts and a sherry and maple dressing. GF

Vegan Tomato and Basil Salad 4.50
With red onion, extra virgin olive oil and aged balsamic. GF

BRUNCH
Vegan Brunch 13.95

Vegan sausage, hash browns, beans, mushrooms and spinach, roasted vine tomatoes  
and smashed avocado on toasted sourdough. 

 

Vegan Smashed Avocado 10.95 
On toasted sourdough.

 

Add roasted vine tomatoes 2.25 

 

VEGAN LUNCH

*Nut-free satay. Please speak to a team member before you order if you have any allergies or intolerances. 
We cannot guarantee that any of our dishes are 100% allergen-free.  
V vegetarian, VG vegan, GF gluten-free. Please scan QR code for our full allergen statement, nutrition and dish information.
A discretionary 10% service charge will be added to your bill, all of which goes to our team. C
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SMALL PLATES
Perfect for sharing as a starter, we recommend three dishes for two people.

Vegan Nocellara Olives 4.75 GF

Vegan Traditional Iraqi Laffa Flatbread 4.75
Brushed with olive oil and sprinkled with sea salt. 

Vegan Crispy Cauliflower 7.50
Tossed in a sweet chilli glaze, served with satay* 

mayonnaise, sesame and curry leaves. GF

Vegan Charred Padron Peppers 7.50
With pimento pesto, pickled shallots 

and toasted pine nuts. GF

MAINS

SIDES

Inspired by the vibrant flavours of India’s  
Malvan region, crafted by our chef Mayank,  

this family recipe combines 15 aromatic spices  
into a rich, perfectly balanced curry.

Vegan Chestnut Mushroom,  
Tomato and Spinach Curry 17.95 

Mushrooms, tomatoes and spinach sautéed in 
a coconut, red onion and tamarind curry sauce. 
Served with fragrant cumin rice and a fresh 

cucumber and tomato salad. GF

Add laffa flatbread 3.00

Vegan Cosy Smash Burger 17.95
A double plant‑based patty with caramelised 
onion, tomato, black pepper aioli and house 

pickles. Served in a soft bun with fries. 

Add Applewood Smoked Vegan Cheddar 1.50
Upgrade to sweet potato fries 1.00 GF

 

Vegan Puttanesca Linguine 13.95
San Marzano tomato sauce with lilliput capers, 
picante olives and pickled chilli, topped with 

toasted pine nuts. 

Vegan Bulgur Wheat and  
Pickled Green Apple Salad 13.95

With mizuna, tenderstem broccoli, green beans, 
smashed cucumber, mint, basil and toasted 

sunflower seeds served with whipped avocado 
and a sherry and maple vinaigrette. 

Vegan Fries 4.95 GF 

Vegan Sweet Potato Fries 5.95 GF

Vegan Steamed Tenderstem Broccoli 4.95 GF

Vegan Green Salad 4.50 

Lettuce, pickled green apples and sunflower seeds 
with a sherry and maple dressing. GF

Vegan French Green Beans 4.50
With sweet pickled shallots, pine nuts 
and a sherry and maple dressing. GF

Vegan Tomato and Basil Salad 4.50
With red onion, extra virgin olive oil  

and aged balsamic. GF

VEGAN DINNER

*Nut-free satay. Please speak to a team member before you order if you have any allergies or intolerances. 
We cannot guarantee that any of our dishes are 100% allergen-free.  
V vegetarian, VG vegan, GF gluten-free. Please scan QR code for our full allergen statement, nutrition and dish information.
A discretionary 10% service charge will be added to your bill, all of which goes to our team. C
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