
Vegan Starters

Sweet Potato Soup £4.95
roasted sweet potato, coconut milk, with a blackberry and basil drizzle

Hummus £4.95 (GF option available)
with middle eastern spices and herbs,

pita chips flavoured with cumin, thyme and zaatar

Jackfruit Croquettes £5.95 (GF option available)
jackfruit mixed with lightly spiced potato and falafel,

with mixed leaves and bbq sauce

Vegan Sandwiches and Burgers

Beet Burger £10.95
homemade with beetroot, bulgar wheat, lentils and kale leaves,

caramelised red onion and fennel seeds, served with french fries and dressed mixed
leaves

Vegan style Fish Butty £8.95 (GF option available)
banana blossom, with gherkin, caper and dill batter, served with chips and dressed

leaves



Vegan Mains

North African Spiced ‘Glow Bowl’  £10.95
chickpeas in a spiced tomato sauce, with minted couscous and cucumber salad,

served with hummus and pita wedges flavoured with cumin, thyme and sesame
seeds

Winter Vegetable Pot Pie £10.45 (GF option available)
parsnip, carrot, onion, leek, celery and kale with pearl barley, topped with a squash,

sage and walnut scone, served with chips, mixed greens and roast carrot

Mushroom Rigatoni £12.95
vegan pasta tossed in chefs rich mushroom sauce, fresh spinach leaves,

with tenderstem broccoli, rocket, toasted walnuts and crusty bread

Vegan style fish and Chips £10.95  (GF option available)
banana blossom, with gherkin, caper and dill batter, served with homemade chips,

mushy peas and lemon

Vegan Desserts

Stewed Pear with winter berry coulis £4.95 (GF option available)
served with dairy free ice cream

Lemon Swirl Cheesecake  £4.95
with dairy free ice cream


