


B E A U T I F U L  F O O D ,  B E A U T I F U L  Y O U :

A  P L A N T - B A S E D  M E N U
V E G A N  W I N E S
1 7 5 M L  /  B O T T L E

2018 Organic Vermentino ve	 7.75 / 32
Poggiotondo, Tuscany, Italy

2018 Organic Monastrell ve	 6 / 25
Familia Castaño, Murcia, Spain

P L A N T - B A S E D  C O C K T A I L S
Wasabi Bloody Mary ve	 10.5

Wasabi vodka, cherry blossom vinegar, lime, tabasco

Pina colada ve	 10
Koko Kanu coconut rum, vegan coconut yoghurt, 

 organic coconut milk, pineapple juice, lime

D R Y
Ginger Grove ve	 8
Seedlip Grove 42 , Double Dutch ginger beer

Boost ve	 6.5

Avocado, banana, apple & vanilla

H O T
Specialty latte ve	 4.7

Choose your flavour &  organic 
alternative milk:

Beetroot / Matcha / Turmeric / Charcoal
Soya / Hazelnut / Coconut / Almond / Oat

Guanaja 70% Valrhona hot chocolate ve	 6.5

Made with  organic hazelnut milk



Please let us know if you have any allergies or intolerances. Whilst we take care to minimise the risk of cross-contamination in our kitchens, 
we cannot guarantee the absence of allergens in any of our dishes. A discretionary service charge of 12.5% is included in your bill.

D I S H E S

Okonomiyaki ve	 9.5

Tofu dressing, sriracha, samphire, puffed rice

Roasted aubergine ve	 12.5

Miso dressing, spring onions, sesame seed, 

coriander, fregola

Pizzetta ve	 16

Vegan cheddar, maple syrup, pickled walnuts, 

black trumpet mushroom, lovage oil, radicchio, 

dandelion, rocket salad

Vegan burger ve	 15.5

Tofu dressing, iceberg salad, beef tomato, baby gem, 

beetroot bun

D E S S E R T S

Apple spice bar ve	 6.5

Apple sponge cake, cinnamon, fresh apple compote

Vegan brownie ve	 6.5

 hazelnut caramel sauce, vegan coconut 

& chocolate chip ice cream
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