
M E N U
S M A L L  P L A T E S  &  S T A R T E R S

M A I N S

S I D E S

A  L A  C A R T E

Mushroom pate
With a Herb Crustini and red onion
marmalade

 (GFON)Miso Aubergine
Served with toasted Cashews, Sesame
Seeds & a Ponzu Sauce

Rosemary Focaccia
EVO & Balsamic

5Olives
Marinated in Thyme, Rosemary, Garlic and
Chillies

 (GF N)

Arancini  
crispy rice balls mixed with shallots
and peas, served on a basil infused
tomato sauce finished with a
macadamia parmesan 

11

 (GF)

Crispy Courgette Flower 
Filled with Mushroom 
duxcell served with Cauliflower
Mousse

12

14

Pea & Mint Soup
Served with Croutons

 (GF O)

Korean Fried Tofu
Ginger and soy marinated tofu served in a
lettuce cup topped with house-made kimchi,
mango salsa, julienne cucumber and a spicy
gochujang drizzle.

12

Red Thai Curry
Panfried Tofu, shiitake mushroom,plantain,baby
corn and bamboo in creamy coconut sauce
served with jasmin rice .

21

Beetroot Cheeseburger 
BBQ mushrooms, pickled Cabbage, baby gem,
sliced Cheese and Aioli. Served with Fries.

6

10

10
 ( N )

18

Aubergine Schnitzel  
Chargrilled Aubergine layered with Basil Pesto,
Roasted Peppers, sliced Tomatoes & Cheese.
Served with Dauphinoise Potatoes, sauted Kale &
Horseradish cream sauce.

20

Jackfruit  Torti l la
Soft tortillas packed with roasted sweet potato,
harissa-spiced jackfruit , black beans ,fresh
coriander and red onion. Served with sour cream ,
guacamole and smooth sweet corn puree.

21

D r a g o n  S a l a d
Julienne Carrot, Daikon, Pak Choi, Red Cabbage,
Mangetout, Sweet Potato. Served with Sesame
Soy Dressing, Sliced Avocado, Teriyaki glazed
Tofu & Sesame Seeds.

 (GF) 20 Mushroom Risotto Cake
Crispy risotto cake with sauteed wild mushrooms,
shallots, garlic and thyme. Served with a rich cep
sauce, rocket and truffle oil dressing.

20

Skin on Fries
With Rosemary Salt

 (GF) 6

Tender Stem Broccoli
Sesame & Lime Dressing 

 (GF)
7

Salad
Rocket, Red Onion, Apple, Cucumber
served with olive oil lemon dressing

 (GF) 6

Sweet Potato Wedges
With miso mayo

 (GF) 7

Chunky Herb Polenta Chips
With Garlic & Lemon Aioli

 (GF)

7

Gril led Corn Ribs
served with harissa mayo 

 (GF) 7

 (GF)

 (GF)

(GF)
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