
FEELING PECKISH: 1 DISH           BIG APPETITE: 2 DISHES             HANGRY: 3 DISHES

WE ONLY ACCEPT CARDS

FOOD 
BRAISED BEEF 13
SERVED ON SWEET POTATO MASH,  
RED WINE JUS, PICKLED SHIMEJI MUSHROOMS  
AND MUSHROOM KETCHUP  

KOREAN FRIED SEITAN 11 
CRISPY HOMEMADE SEITAN BITS IN A SPICY GINGER  
AND GARLIC INFUSED SOY SAUCE, SPRING ONION  
AND SESAME SEEDS 

GADO GADO RICE BOWL (    )      13
STIR-FRIED AND PICKLED VEGGIES IN A  
PEANUT DRESSING OVER RICE, WITH A FRIED EGG,  
TEMPEH AND CASSAVE KROEPOEK

FLATBREAD PIZZA ALLA NORMA 9
WITH A SPICY TOMATO SAUCE, FRIED AUBERGINE,  
MOZZARELLA AND BASIL-RICOTTA CREAM 

ORANGE-GLAZED CARROTS  8.5
WITH SPICY CARROT HUMMUS, DUKKAH,  
VEGAN FETA AND VEGETABLE CRISPS

ROASTED PUMPKIN  8.5
WITH MISO-MIRIN DRESSING, PICKLED SHIMEJI 
MUSHROOM, YUZU MAYO AND HAZELNUT CRUMB  
(THIS DISH CONTAINS ALCOHOL)

SLOW-BRAISED LEEKS  8.5
WITH CASHEW CREAM, FARRO, ZHOUG AND  
CASHEW CRUNCH

BUCKET OF FRIES       5
WITH VEGAN MAYO

SWEET  
STICKY TOFFEE PUDDING 7.5
FUDGY DATE CAKE WITH VEGAN TOFFEE SAUCE  
AND GRAPEFRUIT CUSTARD

PIES   (    )  4.5
SELECTION CHANGES DAILY, VISIT OUR DISPLAY  
OR ASK A MEMBER OF STAFF

SOUP
MOROCCAN SPICED LENTIL SOUP 7.5
LENTIL-BASED SOUP, SERVED WITH  
SOY YOGHURT, SPRING ONION, DUKKAH  
AND HARISSA OIL

SALAD
SABICH SALAD  (    ) 12 
LARGE SALAD WITH RAW AND PICKLED VEGGIES,  
ROASTED AUBERGINE, A BOILED EGG,  
CARROT HUMMUS, TAHINI SAUCE, PICKLED  
MANGO DRESSING AND FLATBREAD CRISPS 

TABLE FULL   (   ) 
A TABLE FULL OF DISHES,  23.5 
CHOSEN BY THE CHEF +  
A BITE TO START WITH. 
MIN. OF TWO PERSONS 
PRICE PER PERSON
STILL HUNGRY?  
WE’RE HAPPY TO BRING YOU EXTRA

HANGOVER  
BRUNCH 
EVERY SUNDAY, A BRUNCH BUFFET  17 
WILL BE READY FOR YOU WITH ALL  
YOUR FAVOURITE SAVOURY, SWEET,  
HEALTHY AND NOT SO HEALTHY  
THINGS FROM 10.30 UNTIL 15.00.
PRICE PER PERSON 

FOODSHARING 
COMBINE WHATEVER YOU LIKE, WHENEVER YOU LIKE, EVERYTHING IS POSSIBLE!



= VEGAN   (   ) = VEGAN OPTION       

WE ONLY ACCEPT CARDS

BREAKFAST
VEGAN FRENCH TOAST 9.5
FILLED WITH ORANGE MARMALADE,  
SERVED WITH CHOCOLATE DRIZZLE AND  
ROASTED HAZELNUTS

SMOOTHIE BOWL 9
MADE WITH BLACKCURRANT AND BANANA,
SERVED WITH HOMEMADE GRANOLA AND  
FRESH FRUIT

AVOCADO & EGG ON TOAST 11
TOASTED SOURDOUGH WITH AVOCADO SPREAD,  
POACHED EGGS AND CHILLI

HOMEMADE BREAKFAST MUFFIN 6
MADE WITH OATS, APPLE AND CINNAMON, 
SERVED WARM WITH QUINCE JELLY

BREAKFAST PLATTER   (    ) 13
WITH BREAD, A MINI BREAKFAST MUFFIN, A MINI 
SMOOTHIE BOWL, HOMEMADE JAM, CUCUMBER,
TOMATO, FRESH FRUIT AND CHOOSE FROM:

MEAT:       HAM, CHEESE, BOILED OR FRIED EGG
VEGGIE:    BRIE, CHEESE, BOILED OR FRIED EGG
VEGAN:     AVOCADO MASH, MARINATED VEGAN FETA, 
                    ROMESCO DIP                      
                       

SANDWICHES
PITA RENDANG 12.5 
PITA BREAD WITH ORGANIC BRAISED BEEF IN  
MALAYSIAN SPICES, CUCUMBER, PICKLED VEGGIES  
AND A CORIANDER-MINT CHUTNEY
HANGRY? ADD SOME FRIES! + 2.5

AUTUMN VEGGIES TOAST   (    ) 10.5 
TOASTED SOURDOUGH WITH ROMESCO,  
FRIED MUSHROOMS AND MELTED CHEDDAR

OYSTER MUSHROOM PO BOY 10.5
WHITE BREAD WITH A SPICY TARTARE SAUCE,  
BATTERED AND FRIED OYSTER MUSHROOM,  
CUCUMBER AND TOMATO

PAN TOASTIE 10
SOURDOUGH TOASTIE WITH MUSTARD,  
CARAMALISED ONION, PICKLED RED CABBAGE  
AND CHEDDAR

SNACKS
ARANCINI WITH LEMON AÏOLI    7.5 | 10.5 
FRIED RISOTTO BALLS WITH PARMESAN,  
LEMON AND BASIL
5 | 8  PIECES

THAI CORN FRITTERS 7.5 | 10.5
FLAVOURED WITH RED CURRY SPICES AND  
SERVED WITH A CHILLI JAM
5 | 8  PIECES

INDIAN NACHOS  8.5 
NACHOS WITH BELL PEPPER SALSA, PICKLED  
MANGO SAUCE, CORIANDER-MINT CHUTNEY  
AND AN INDIAN SPICED VEGAN CHEESE SAUCE 
 
FETA DIP DISH 10
FETA, GARLIC AND BASIL DIP,  
DRIZZLED WITH HONEY AND HAZELNUTS,  
SERVED WITH VEGGIES AND WARM PITA BREAD

MIX AND MATCH  12  
CHOOSE THREE SNACKS FROM THE FOLLOWING:
(CAN ALSO BE ORDERED SEPARATELY)

GARLIC OLIVES  6 
CHEESE 6.5
RAW HAM 6.5
SMOKED ALMONDS 6

SNACK PLATTER   (    )  16 | 24
NORMAL | XL

MEAT:   ARANCINI, RAW HAM, CHEESE, OLIVES,  
                SMOKED ALMONDS, CARROT HUMMUS,  
                AÏOLI, BREAD AND VEGGIES

VEGGIE:  ARANCINI, BRIE, CHEESE, OLIVES,  
                 SMOKED ALMONDS, CARROT HUMMUS, 
                 AÏOLI, BREAD AND VEGGIES

VEGAN:  THAI CORN FRITTERS, ROASTED BROAD  
                 BEANS, OLIVES, SMOKED ALMONDS,  
                 CARROT HUMMUS, ROMESCO DIP, 
                 CHILLI JAM, BREAD AND VEGGIES

FOODSHARING 
COMBINE WHATEVER YOU LIKE, WHENEVER YOU LIKE, EVERYTHING IS POSSIBLE!


