
VEGAN MENU

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would 
be delighted to assist. Adults require approximately 2000 kcal a day. All prices are inclusive of VAT and a discretionary gratuity 

of 12.5% is added to the total bill and divided fairly between the team and independently from the business.

Tempura Vegetables £5.50 
Selection of tempura vegetables with sweet chilli dipping sauce | 217 kcal

Olives £5.50 
In chilli oil with herbs and garlic | 346 kcal

Artisan Bread & Dips £8.00 
Hummus, aioli, olive oil and balsamic | 606 kcal

WHILST YOU CHOOSE

Greek Salad £9.50/£19.00 
Tomato, cucumber, olives, red onion, vegan feta | 224 / 435 kcal

Goat’s Cheese & Beets £9.00/£18.00 
Sweet and sour beets, crumbled rosary goat’s cheese, toasted hazelnuts  

and bitter leaf salad | 200 \ 345 kcal

SALADS

Seasonal Vegetable Soup £9.50 
Chef’s choice

Mushroom Risotto £10.50 
With rocket and truffle oil | 337 kcal

STARTERS

Stuffed Wild Mushroom Burger £21.00 
Roasted field mushroom, stuffed with wild mushrooms and spinach and glazed with  
smoked vegan cheese, served in a toasted brioche style bun with truffle fries | 772 kcal

Goan Curry £21.50 
Toasted coconut, basmati rice and coriander | 833 kcal

MAINS

Sticky Toffee Pudding £9.00 
Served with peanut butter sauce and vegan vanilla ice cream | 262 kcal

Warm Chocolate Brownie £9.00 
Fresh raspberries and raspberry sorbet | 249 kcal

Three Scoops of Sorbet £7.50 
Ask the Crew for our daily selection

DESSERTS


