EVERY WEDNESDAY

vegan night

1 course £9.50 | 2 courses £12.50 | 3 courses £15.50
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start as you mean to go on

Beetroot, almond & parmesan
cheese salad, crispy capers

Warm salad of sautéed forest
mushroom, garlic oil, pea powder,
truffle oil

Penne Norma, braised sweet chilli
aubergines, tomato & garlic, vegan
parmesan cheese, black olives

Poached cinnamon & chilli pear, red
chicory & walnut salad

Plum tomato, basil & wood fired
pepper crostini

THE PUDDING
end with a sweet treat

Coconut jelly cream, raspberries,
popcorn, passion fruit salad

Glazed apple, apple toffee syrup,
hazelnut crumb

Vegan pancakes, blueberries,
strawberries, maple syrup

Allergen information is available upon request.

All weights stated are prior to cooking.

THE MAIN FEED

grub’s up

Baked red pepper, buckwheat
vegetable risotto, tomato sauce,
garden salad

Butternut squash & green lentil mock
steak ‘n’ chips, onion rings, confit
tomato

Chick pea & green bean curry, meera
rice, grilled flat breads

Bangers & Mash (vegan gravy, mash
potato, red lentil, butternut sausages)

Aubergine parmigiano bake, green
salad, garlic flat bread
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because sometimes...
it’s fun to call yourself a herbivore
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