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Gluten free Vegan

TempEh Ceaser salad w. Crispy Seitan ‘bacon’

Heritage tomato w. lovage & homemade croutons

Roasted sweet potato, betroot, orange & toasted walnuts

Edamame & Papaya rainbow salad

Cauliflower rice w. grilled courgettes

Cucumber & Mango salad w. toasted peanuts

Pearl Barley w. portobello mushrooms, smoked tofu & sweet potato

Broccoli w. Confit garlic, candied chillies & sundried tomatoes

Seitan roll w. toasted sesame seeds

Broccoli Tots w. a homemade Brie & cheddar sauce

avocado w. artichoke hearts, pepper, asparagus & puffed quinoa

Tofu summer rolls w. homemade sweet chilli sauce

Spinach dumplings

Pulled BBQ Jackfruit w. dehydrated pineapple & tortilla chips

ALOO Scotch Eggs 

Red pepper & chilli pilaf

Romaine Lettuce Tacos w. homemade seitan sausage w. Aioli S
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Gluten free Vegan

CHOCOLATE ORANGE CHEESECAKE

TURMERIC & LEMON CHEESECAKE

PEANUT BUTTER CUPS

VANILLA BERRY CHEESECAKE

MATCHA FUDGE CHOCOLATE HEARTS

RASPBERRY FUDGE BARS W. HAZELNUT CHOCOLATE BASE

dark chocolate & tofu tartt
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