
VEGAN & VEGETARIAN MENU

 SOMETHING LIGHT

SOUP £9
Tomato & Roast Pepper Soup 

Seeded Granary Bread
(1, 2, 9, 10, 12, 13)

CARAMELISED PEACH SALAD  £12
Pecan Crumble - Vegan Mozzarella - Pickle Shallots 

Green Herb Vinaigrette (9, 13)

WARM CHEESE & ONION MELT £11
Vegan Cheddar Cheese - Granary Seeded Roll 

(1, 2, 12, 13)

WARM TOFU & VEGAN PESTO WRAP £11
 Sundried Tomato - Rocket   (10, 13)

We prepare food from scratch in our kitchen, and wheat flours and nut products are used throughout 
the day. If you have an allergy or intolerance to any food substance, please inform your server and we 

will do our utmost to accommodate your request. Allergens 1=Celery 2=Gluten 3=Crustaceans  
4=Eggs 5=Fish 6=Lupin 7=Milk 8=Molluscs  9=Mustard 10=Nuts 11=Peanuts 12=Sesame Seeds 

13=Soya 14=Sulphur Dioxide



 SOMETHING MORE

BEYOND THE BURGER  £18
Plant Based Pattie - Fermented Asian Cabbage - Vegan Cheese - Pear Chutney - Chunky Chips

(1, 2, 9, 13)

FRESH VEGAN PASTA  £15
Creamy Soya & Vegan Pasta - Courgette - Sun Blushed Tomato - Fresh Peas  (2, 13)

  SOMETHING SWEET

VEGAN CHEESECAKE  £7.50
Seasonal Fruit & Pecan Soya Cheesecake - Sweet Soya ice Cream 

(10, 13)

APPLE NUT CRUMBLE  £7.50
 Toasted Oats, Vanilla Soya Ice Cream   (2, 10, 13)

VANILLA SOY ICE CREAM  £6
(13)

We prepare food from scratch in our kitchen, and wheat flours and nut products are used throughout 
the day. If you have an allergy or intolerance to any food substance, please inform your server and we 

will do our utmost to accommodate your request. Allergens 1=Celery 2=Gluten 3=Crustaceans  
4=Eggs 5=Fish 6=Lupin 7=Milk 8=Molluscs  9=Mustard 10=Nuts 11=Peanuts 12=Sesame Seeds 

13=Soya 14=Sulphur Dioxide


