
STARTERS
6SEASONAL SOUP OF THE D AY Ñ herb f oc accia

6.50FIRE ROASTED RED PEPPER HOUMOUS  Ñ ciaba tta crisps

7CRISPY CAULIFLOWER FRITTERS  Ñ katsu curry ma yonnaise

7VEGETABLE SAMO SAS Ñ mango & chilli chutne y

MAIN C OURSES
12PLANT B ASED ÒFISH AND CHIPSÓ Ñ triple c ooked chips, mushy peas, tartare

sauce

13.50SWEET POTATO, COCONUT & CHILLI CURR Y Ñ steamed basma ti rice,
t oasted peanuts, c orriander

13SUN BLUSHED TOMA TO, RED PEPPER & CHILLI RIG ATONI  Ñ plan t
based parmesan, basil oil

13PLANT B ASED BURGER Ñ burger sauce, gem le ttuce, bee f t oma to, c aramelised
& crispy onions, sea salt fries

13.50SMOKED CHIPO TLE BLACK BEAN CHILLI  Ñ spring onion & chilli basma ti
rice, sour cream & chives

DESSERTS
6.75APPLE AND ALMOND C AKE  Ñ apple sorbe t, apple crisps, cinnamon & oa t

gr anola

7CHOCOLATE FUDGE BROWNIE  Ñ choc ola te ice cream, blueberry c ompo te

6.50SELECTION OF SORBET & FRESH FRUIT S

6.75STICKY WALNUT FLAP JACK  Ñ vanilla ice cream, c andied banana, banana
crisp, salted c aramel sauce

If y ou ha ve an y allergies please speak t o a member o f sta ff be fore ordering. A list o f
allergens tha t appear in our dishes is a vailable upon request. U nfortuna tely it is no t

possible t o guar antee tha t an y pr oduct is 100% free fr om an y allergen due the risk o f cr oss
con tamina tion in our busy kitchen.




