) 4 | Starters
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e — | ‘Jeni Pinks’ bangin’ bhaji bites GF £8 [ £12
PR, Dressed salad, mango chutney.

Garlic Bread GFO £3
| Soup of the day GFO £7 | £10
< Beetroot Salad GF £7 | £10.50

Dressed mixed salad.

Chickpea and vegetable salad GF £8 [ £12

| | Dressed salad with vegetables, olives, sundried
tomatoes and chickpeas.

Main Courses

Chickpea, Sweet Potato and Spinach Curry £12
In a coconut-based sauce with cariander rice and a

popadom. GF

Spicy Falafel Burger £13
in a bun with chips and vegan coriander yoghurt dip.

Root vegetable, kidney bean and curly kale pie

£13

Topped with sliced new potatoes served with petit
pois,

Mediterranean Vegetable Tart £12

Mediterranean vegetables in a short crust pastry case
served with salad and new potatoes.

‘Vegan Friendly’ Ploughman’s GFO £12
Dressed salad with chickpeas, selection of pickles,
chutney, bloomer bread, apple and grapes.

V egan Desserts £7.00

Sorbet of the Day 1,2 or 3 scoops
M en u Chocolate praline brownie
Menu Key Sticky toffee pudding
Gluten Free L}‘E.'llinnﬁ available - GFO Granola crumble of the dﬂy

Gl f - G
uten free - GF Berry and white chocolate pudding

All of the above served with either ‘Oatly’ vegan
pouring cream (not GF) or vegan lce cream or
‘Alpro' soya custard.

ALL DESSERTS ARE ALSO GLUTEN FREE

sure that any allergies are given the best respect and attention. however we cannot 100% guaran
that any of our meals are totally free of certain allergens, due to their use in our kitchen
. Our cooking oil is produced from genetically modified soya




