
STARTERS
Greek Style Salad (G) 7

Vegan Feta, Tomato Cucumber, Leaves, Olives, Capers, Onion

Mushroom Arancini 7.5
 Vegan Aioli Sauce

Plant Powered Wings 7.5
 Sweet Chilli and Lime Sauce 

RESTAURANT
VEGAN MENU 

MAINS
Sweet Potato, Chickpea & Spinach Curry 15

Served with Rice, Naan Bread and Mango Chutney

Beetroot Wellington 17
Served Beetroot and Port Jus, Seasonal Vegetables & Potatoes

Ain’t Meat Bangers & Mash (GFA) 9.5
with Vegan Onion Gravy and Garden Peas

Ain’t Beef Burger (VG) 12 
Melted Plant Based Cheese, Lettuce, Chips

If you have any food allergies or intolerances, please let us know so that we can help you choose. 
As allergens are present in our kitchen and some of our ingredients have 'may contain' warnings, we cannot guarantee

menu items will be completely free from a particular allergen.
 Key: (G) = no gluten-containing ingredients, (GFA) = No gluten-containing ingredients available.

 Prices are inclusive of VAT.

DESSERTS
Blackberry Apple Crumble 7

Mango Sorbet 6

Chocolate Ice Cream with Raspberry Sauce 6

Millionaire Tart (G) 5.5
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