
 

DF= Dairy Free 
GF = Gluten Free 
N = Contains Nuts 
VE = Vegan 
V = Vegetarian  
 
Starters 
Homemade za’atar flatbread @ £7.00 per loaf  
(DF) (VE) (V) 
 
Homemade lamb flatbread @ £12.50 per loaf  
(DF) 
 
Mozzarella sticks served with a pomodoro sauce @ £7.50 based on 8 sticks  
(GF Available) (V) 
 
Spinach & artichoke dip served with fresh pita chips (feeds 4-6 people) @ £17.50  
(GF available) (V) 
 
Babaganoush, hummus & tzatziki dip trio served with homemade seeded sourdough crackers (feeds 
4 people) @ £17.50  
(GF/VE Available) (V)  
 
Crudités served with guacamole (feeds 4 people) @ £12.50 
(DF) (GF) (VE) (V) 
 
Chargrilled cauliflower served with homemade labneh with pomegranate & pine nuts (feeds 4 
people) @ £10.00  
(GF) (N) (V) 
 
Vegetarian spring rolls served with a sweet chilli dipping sauce @ £7.50 based on 6 pieces 
(DF) (VE) (V)  
 
Buffalo chicken wings served with celery sticks & vegan ranch dressing @ £10.00 
(DF) (GF)  
 
Buffalo cauliflower bites served with celery sticks & vegan ranch dressing @ £10.00 
(DF/GF/VE available) (V) 
 
Whipped feta with lemon roasted asparagus @ £10.00  
(GF) (V) 
 
Cheddar corn fritters served with a green goddess dip @ £12.50  
(V) 
 
  



 

 
 
Mains  
 
Meat, Poultry & Fish @ £22.50 based on 2-3 people  
 
Asian chicken lettuce wraps served with pickled red onions and shredded carrots & cabbage 
(DF) (GF available) 
 
Roasted chicken served with onion & carrots, gravy and roast potatoes 
(DF) (GF) 
 
Shredded Peeking style duck served with Chinese pancakes, shredded cucumber, spring onions & 
hoisin sauce 
(DF) (GF available) 
 
Homemade bao buns with hoisin chicken, spring onions & spicy mayo 
(DF)  
 
Chicken teriyaki balls served with jasmine rice 
(DF) 
 
Baja fish tacos served with corn tortillas, lime slaw & chimichurri  
(DF) 
 
All meat is kosher but not prepared under supervision.  
Meat & milk products are cooked separately.  
 
  



 

 
 
Vegetarian @ £17.50 based on 2 – 3 people 
 
Goat’s cheese al forno; Baked pasta with goat’s cheese & vegetables in a tomato- based sauce 
topped with homemade pesto  
(GF Available) (N) (V) 
 
Vegan mac n cheese  
(DF) (GF Available) (N) (VE) (V) 
 
Spinach & ricotta filled cannelloni in a tomato-based sauce  
(V) 
 
Melanzane parmigiana; Layers of soft aubergine, tomato sauce, fresh mozzarella & parmesan 
breadcrumbs 
(GF Available) (V) 
 
Spanakopita; Crispy layers of phyllo dough, spinach and feta cheese 
(V) 
 
2 individual cauliflower pizzas with choice of toppings  
(DF/GF/VE Available) (V) 
 
Homemade bao buns with soy maple tofu, pickled red onions & Japanese mayo 
(DF) (VE available) (V) 
 
Tofu lettuce wraps  
(DF) (V) (VE available) 
 
Rigatoni alla vodka 
Add burrata for an additional £5 
(V) 
 
Crispy cauliflower tacos served with corn tortillas, lime slaw & chimichurri  
(DF) 
  



 

Proteins  
 
Meat & Poultry @ £12.50 per portion 
 
Chicken schnitzel 
(DF) (GF available) 
 
Asian sesame chicken 
(DF) (GF available) 
 
Lemon rosemary chicken thighs 
(DF) (GF)  
 
Sticky glazed chicken thighs 
(DF)  
 
Chicken burgers * 
(DF) (GF) 
 
Seared Asian flank steak  
(DF) (GF available) 
 
*minimum 2 portions 
All meat is kosher but not prepared under supervision.  
Meat & milk products are cooked separately.  
 

Fish @ £10.00 per portion 
 
Honey lemon salmon  
(DF) (GF available) 
 
Honey mustard salmon  
(DF) (GF available) 
 
Sesame seared tuna  
(DF) (GF available) 
 
Miso ginger salmon 
(DF)  
 
Salmon burgers 
(DF) (GF available) 
 
 
  



 

Vegetarian @ £7.50 per portion 
 
Smoked maple soy crispy tofu  
(DF) (GF available) (VE) (V) 
 
Honey harissa tofu  
(DF) (GF) (VE) (V) 
 
Crispy sesame tofu  
(DF) (GF available) (VE) (V) 
 
Falafel* 
(DF) (GF) (VE) (V) 
 
Vegetarian burgers * 
(DF) (GF available) (VE) (V) 
 
*minimum 2 portions 
 
  



 

 
 
Gourmet Salads @ £30.00 based on 4 people 
 
Roast Med; Roasted butternut squash & aubergine, charred corn, avocado, feta, spinach leaves with 
a pesto dressing  
(GF) (N) (V) 
 
Detox; Roasted carrots, avocado, butterhead lettuce, sunflower seeds with a lime dressing  
(DF) (GF) (VE) (V) 
 
Israeli Roast Veg; Roasted butternut squash, cauliflower, red onion, spinach leaves with a tahini 
dressing  
(DF) (GF) (VE) (V) 
 
Kale Caesar; Shredded kale, roasted sweet potato, crispy chickpeas, avocado, parmesan with a 
creamy vegan Caesar style dressing  
(DF/VE available) (GF) (V) 
 
Green Goddess; Quinoa, long stem broccoli, edamame beans, green beans, spinach with a sesame 
dressing  
(DF) (VE) (V) 
 
Asian Wonton; Shredded cabbage, spring onion, red onion, carrots, leaves, crispy wontons with a 
Asian mustard dressing  
(DF) (VE) (V) 
 
Crunchy Noodle; Shredded red cabbage, shredded carrots, spring onions, edamame, soba noodles 
with a sesame dressing  
(DF) (VE) (V) 
 
Summer; Herby cous cous, caramelised onions, roasted red peppers, rocket with a basalmic glaze   
(DF) (VE) (V) 
  



 

Regular Sides @ £5.00 per portion 
 
Miso aubergine  
(DF) (GF available) (VE) (V) 
 
Egg fried rice  
(DF) (GF available) (V) 
 
Roast potatoes  
(DF) (GF) (VE) (V)  
 
Creamy mashed potatoes  
(DF/VE available) (GF) (V) 
 
Potato skins  
(DF/VE available) (GF) (V) 
 
Homemade chips 
(DF) (GF) (VE) (V)  
 
Sweet potato fries  
(DF) (GF) (VE) (V)  
 
Cabbage salad  
(DF) (GF) (VE) (V) 
 
Asian slaw  
(DF) (GF available) (VE) (V) 
 
Garlic green beans 
(DF) (GF) (VE) (V) 
 
Miso ginger charred broccoli  
(DF) (GF available) (VE) (V) 
 
Fried aubergine served with tahini dressing  
(DF) (GF) (VE) (V) 
 
Shawarma roasted carrots 
(DF) (GF) (VE) (V) 
 
  



 

Premium Sides @ £7.50 each 
 
 
Whole roasted cauliflower with tahini dressing, fresh pomegranate & roasted pine nuts  
(DF) (GF) (N) (VE) (V) 
 
Whole roasted broccoli with herby tahini dressing & dukkah  
(DF) (GF) (N) (VE) (V) 
 
Cheesy Potato skins  
(GF) (V) 
 
Potato latkes  
(DF) (GF available) (V) 
 
Potato smashies with a lemon aioli  
(DF) (GF) (V) (VE available) 
 
Chilli Lime grilled corn salad  
(DF) (GF) (V) (VE) 
 
Butterlettuce & avocado salad with a honey mustard dressing  
(VE) (V) (GF) (DF) 
 
Sourdough crackers  
(DF) (VE available) (V) 
 
Parmesan crusted sourdough crackers  
(V) 
 
Cucumber & pomegranate salad  
(DF) (GF available) (VE) (V) 
 
  



 

 

 
Meal Bundles & Boxes to feed 4-6 people  
 
Traditional Jewish Style Friday Night Dinner  
Includes:  
Homemade challah bread 
Chicken soup with kneidlach & lokshen 
Roast chicken 
Roast potatoes 
Roast parsnips 
Garlic green beans 
 
Priced @ £85.00 
 
Asian  
Includes:  
Vegetarian spring rolls 
Vegetarian gyoza 
Choice of: 
Whole shredded duck with Chinese pancakes, shredded cucumber, spring onions & hoisin sauce 
Or homemade bao buns with either hoisin chicken, spring onions & spicy mayo or soy maple tofu, 
pickled red onions & Japanese mayo 
Choice of: 
Egg fried rice or noodles & beansprouts 
Miso aubergine 
Choice of:  
Asian slaw or broccoli salad 
 
Priced @ £95.00 
 
Italian 
Includes: 
Homemade focaccia 
Choice of:  
Mushroom arancini with garlic aioli or mozzarella sticks with pomodoro sauce 
Choice of: 
Penne alla norma, mac n cheese or melanzane parmagiana 
Kale Caesar salad 
 
Priced @ £75.00 
 
  



 

Middle Eastern 
Includes:  
Babaganoush, hummus & tzatziki dip trio served with homemade seeded sourdough crackers 
Choice of: 
Chicken shawarma or falafel 
Israeli roast veg salad  
Whole roasted aubergine with tahini dressing, fresh pomegranate & roasted pine nuts 
Homemade pitta  
Pickled red onions 
Cabbage salad 
 
Priced @ £85.00 
 
Healthy 
Includes: 
Crudités with guacamole 
Choice of: Asian chicken or tofu lettuce wraps  
Green Goddess salad 
Asian Wonton salad 
 
Priced @ £70.00 
 
Summer BBQ 
Includes:  
Spatchcock BBQ whole chicken 
Gourmet Salad of your choice 
Potato skins 
Whole roasted cauliflower with tahini dressing, fresh pomegranate & roasted pine nuts  
 
Priced @ £75.00 
 
DIY Poke  
Includes:  
Choice of 2 proteins; Sushi Grade Salmon/Sushi Grade Tuna/Maple Soy Smoked Tofu  
Choice of 1 base; Mixed leaves, Sushi Rice, Combo 
Vegetables; Charred corn, avocado, cucumber, seaweed salad, edamame beans 
Toppings; sesame seeds, crispy onions, spring onions 
Sauces; spicy mayo, soy-lime & teriyaki  
 
Priced @ £105.00 
 
  



 

Lunchbox for 4-6 people 
Includes: 
Choice of 2 types of sandwiches (8 halves) accompanied by babaganoush, hummus & tzatziki dip trio 
served with homemade seeded sourdough crackers & a side portion of any gourmet salad 
 
Israeli: Chicken schnitzel, hummus, lettuce & cucumber in challah roll 
Italian: Mozzarella, pesto, grilled vegetables & rocket on focaccia 
Jewish: Smoked salmon, red onion & cream cheese in a sesame bagel 
Vegan: Falafel, tahini, shredded carrot & cabbage wrap 
Brunch: smashed avocado, egg, sautéed mushrooms & feta on an English muffin 
 
Priced @ £70.00 
 
'Good Morning' Pastries Box 
5x Croissants 
5x Pan au chocolat 
1x Banana bread or lemon poppyseed loaf 
Priced @ £22.50  
 
Sweet breakfast box for 4-6 people 
Includes:  
Greek yoghurt with homemade granola 
Fresh berries 
Lemon & poppy seed muffins or mini banana breads 
Overnight baked French challah toast  
 
Priced @ £50.00 
 
Sweet & Savoury breakfast box for 4-6 people 
Includes: 
Greek yoghurt with homemade granola 
Fresh berries 
Lemon & poppy seed muffins or mini banana breads 
Vegetable frittata with feta 
Fresh sourdough bread  
Smashed avocado 
Selection of spreads 
 
Priced @ £60.00 
 
HaNgrY Deli Box 
8x Homemade bagels in a variety of flavours 
Pots of; smoked salmon, smashed avocado, egg& onion, scallion cream cheese and pickles 
Box of rugelach (available in Nutella, Chocolate or Biscoff) 
 
Priced @ £55.00 
 
  



 

 
HaNgrY Deli Box for Two  
4x Homemade bagels in a variety of flavours 
Choice of 3 pots of; smoked salmon, smashed avocado, egg & onion, scallion cream cheese or pickles 
Small bag of rugelach (available in Nutella, Chocolate or Biscoff) 
 
Priced @ £35.00 
 
Picnic for Two  
Includes: 
Crudités & dips 
Artisan cheese & sourdough crackers 
Goat’s cheese & red onion tartlets 
Fresh fruit 
2x Hangry cookies (flavour of your choice) 
Chocolate & sweets mix 
 

Priced @ £45.00 

Afternoon Tea for Two 

Includes: 
Selection of 3 finger sandwiches; cucumber on white bread, smoked salmon on granary bread & egg 
mayo with cress on white bread 
Homemade scones with clotted cream & strawberry jam 
Selection of homemade miniature desserts 
Fresh berries  
 
Priced @ £40.00  



 

Desserts & Baked Goods 
 
Standard Baked Goods 
8 pieces @ £12.50/20pcs @ £25.00 
 
Lemon bars  
(DF available) (V) 
 
Oreo brownies  
(DF available) (V) 
 
Chocolate chip brownies  
(DF/GF available) (V) 
 
Biscoff brownies  
(DF available) (V) 
 
Chocolate chip cookies  
(V) 
 
Gluten free chocolate chip cookies 
(GF) (V) 
 
Rocky road  
(DF/GF available) (V) 
 
Oatmeal M&M cookies 
(V) 
 
Assorted chocolate cookie bars  
(V) 
 
 
Standard Baker’s box  
8 pieces each of two options from the Standard Baked goods list @ £20.00. Additional items can be 
added for £10.00 per 8-piece portion. 
 
  



 

 
Premium Baked Goods 
8 pieces @ £15.00/ 20 pieces @ £30.00 
 
Biscoff white chocolate blondies  
(V) 
 
White chocolate raspberry blondies 
(V) 
 
Cookie/Oreo brownies  
(V) 
 
Salted caramel brownies  
(V) (GF/DF available) 
 
Biscoff Oreo millionaire bites  
(V) 
 
Whiskey squares   
(DF/GF/VE available) (V) 
 
Vegan billionaire bites  
(DF) (GF) (VE) (V) 
 
Kinder Brownies 
(V) 
 
Premium Baker’s Box  
8 pieces each of two options from the Premium Baked goods list @ £25.00. Additional items can be 
added for £12.50 per 8-piece portion. 
 
  



 

Hangry Cookies  

NYC style thick cookies.  

Regular Flavours include: Chocolate Chip, S’mores, Peanut Butter & Dark Choc, Nutella sea salt, 

Biscoff 

Minimum of 2 per flavour 

Regular Selection of 4 @ £10.00 

Regular Selection of 8 @ £20.00 

 

Premium Flavours include: Cookies n Creme, M&M Funfetti, Triple Kinder, Choc Orange 

Minimum of 2 per flavour 

Regular Selection of 4 @ £15.00 

Regular Selection of 8 @ £30.00 

 

All flavours available with chocolate base @ price of premium flavours 

 
Hangry Brownies 
Classic brownie base with OTT toppings 
 
Flavours include; Classic Freddo, Kinderella, Crunchie Dust, Mint Choc, Biscoff Caramac, Caramel 
Mars, Triple PB, Malteaser Crunch, Smores, Choc Orange 
 
Minimum of 2 per flavour 
 
Selection of 6 @ £15  
Selection of 12 @ £30  
 
 
  



 

Desserts 
 
Peanut butter pretzel tart @ £45.00  
(DF available) (V) 
 
Miso caramel chocolate tart @ £45.00  
(DF available) (V) 
 
I large sticky toffee pudding @ £30.00 
(DF available) (V) 
 
1 large apple crumble @ £30.00  
(DF available) (V) 
 
Cinnamon rolls @ £25.00 
(V) 
 
Selection of donuts (3 vanilla glaze, 3 chocolate glaze, 3 sprinkles, 3 cinnamon sugar) @ £25.00 
(V) 
 
Healthy-ish Treat Box @ £25.00 
includes dark chocolate PB cups, coconut tahini bark & almond butter cookies 
(All items are vegan, GF & free from refined sugar) 
 
Flourless chocolate cake @ £25.00 
(DF available) (GF) (V)  
 
Nutella babka @ £10.50 
(V) 
 
Biscoff babka @ £10.50 
(V) 
 
Cornflake crunch brookie pot @ £7.50/£22.50 
Additional fillings; Nutella, Biscoff, Kinder crème @ £1 each 
(V) 
 
Homemade Dairy Free Ice Cream @ £7.50 for 500ml 
 
Flavours include:  
 
Apple crumble 
(V) 
 
Ginger & honeycomb 
 (GF) (V) 
 
Biscoff 
 (V) 
 
Honey & biscuit 


