
      

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Brunch 

Full Breakfast  £8.95 

Tofu sausage, tempeh rashers, thyme roasted mushrooms and cherry 

tomatoes, spiced beans, homemade potato scone and toasted homemade 

bread. 

Scrambled Tofu  £5.50 

Served with mushrooms, cherry tomatoes and red onion on toasted 

homemade bread. 

Breakfast Burrito  £7.95 

Spiced beans, tofu sausage, roast peppers and mushrooms in a wrap 

served with yogurt, avocado and lime. 

Homemade granola £4.00 

Served with yogurt and berry compote. 

Pan con Tomate £4.95 

Served with avocado on toasted homemade bread. 

 

 

Virgin Mary  £2.50  Bloody Mary  £4.50 

 

Served 12-5pm every Sunday 

 

 



Small Plates 
Smoked tofu tempura with a soy and chilli dip    £4.50 

Cannelinni and roast garlic houmous, with almond and cashew dukka and rosemary oil, 

served with homemade flatbread      £4.50 

Curly kale, soy and ginger       £3.00 

Dolmades with a green tahini dressing     £4.00 

Spring rolls with a sweet chilli and soy dip     £4.00 

Marinated Cerignola olives       £3.00 

Hand cut chips        £3.50 

Sweet potato chips with spiced Maldon sea salt    £4.00 

 

Soup 
Soup of the day served with fresh homemade bread   £4.00 

 

Sandwiches / £5.75 
Butternut Squash, avocado, sage mayonnaise, toasted seeds and leaves on homemade 

flatbread 

Beetroot and lentil kofta, mint and cucumber yogurt, spring onion and mixed leaves on 

homemade flatbread 

Tapenade, plum tomato and basil on homemade rosemary and chilli foccacia 

Tofu sausage, chipotle mayonnaise, red onion and mixed leaves  on toasted homemade 

bread 

 

Soup and Sandwich / £7.50 
 

Salads / £7.30 
Roast Beetroot – with avocado, mangetout, cherry tomato, red onion, cucumber and 

hazelnuts with a sticky date dressing 

New Potato, caper and artichoke – with cherry tomatoes, pine nuts, cucumber, spring 

onion and a yogurt and dill dressing 

Harissa roasted butternut squash – with cucumber, red onion, pomegranate, mint, raisins, 

toasted seeds and a lemon and olive oil dressing 

Thai noodle – with peppers, beansprouts, peanuts, spring onion, sesame, chilli, ginger, 

mangetout, lime, rice noodles, rocket and a soy and chilli dressing 

Pea and Tempeh – with grated carrot, tomato, cucumber, spring onion, mint and mixed 

leaves with a Dijon and maple dressing 

 



Mains 
 

Beetroot and Portobello mushroom bourguignon – with olive oil mashed potato, French 

beans and crispy cavelo nero        £9.50 

 

Courgette, cherry tomato, roast garlic and pine nut pizza with chilli oil   £9.00 

 

Veggie haggis fritters, pea and mint puree, hand cut chips and tartare sauce £9.25 

  

Desserts 
Banana and almond blondies with chocolate ice cream    £4.50 

 

Chocolate cake served warm with berry compote and vanilla ice cream  £4.50 

   


