Menu
100% vegan cuisine
Please be aware that due to the size of our kitchen there may be a wait for food
during busy periods.
Please inform your server of any allergies, but be aware that while we do our
best, we cannot rule out the possibility of cross contamination due to our kitchen
not being allergen free.
Becky & Niki
Please inform your server of any allergies.

Starters and Sides

Starters
(can also be ordered as sides)
Garden Salad with House Dressing (GF) - 3.50
Nachos (GF) - 5.00
Tortilla chips topped with cheese, salsa,
sour cream and coriander
Pitta Bread and Houmous - 4.00
Sides
Skin-on Chips (GF) - 2.50
Cheesy Chips (GF) - 3.50
Poutine - 5.50
Skin-on chips topped with cheese, gravy and red onion
Onion Rings - 3.00
Macaroni Cheese - 4.50
Garlic Bread - 3.00
Cheesy Garlic Bread - 4.00

Burgers
All burgers are handmade and served with hand-cut skin-on chips and a side salad
Cheese Burger - 10.00
Topped with cheese and fried onions, served in a bun with mayo, lettuce, tomatoes,
gherkins and your choice of sauce
Texan Burger - 9.50
Topped with onion rings and cheese, served in a bun with mayo, lettuce and BBQ
sauce
BBQ Pulled Jackfruit Burger - 10.50
Topped with our homemade BBQ pulled jackfruit, served in a bun with lettuce,
mayo and BBQ sauce
Brunch Burger - 10.50
Topped with tofu scramble and mushrooms, served in a bun with mayo, baby spinach
and your choice of HP or tomato sauce
The ‘Return of the Mac’ Burger - 11.00
Topped with macaroni cheese and seitan bacon, served in a bun with mayo, lettuce
and your choice of sauce
Mexican Burger - 11.00
Topped with chilli, jalapeño cheese and crumbled tortilla chips, served in a
bun with mayo and lettuce
Gluten free option available for 1.50 extra (not Texan or Mac)
Load your skin-on-chips! Add 1.00 for each of these toppings:
BBQ Pulled Jackfruit - Melted Cheese - Lentil & Bean Chilli

Lunch
Soup of the Day - 5.00 (GF)
See our Specials board. Served with a slice of white or brown bread drizzled
with olive oil and lightly grilled
Add a cheese toastie for 1.50 (GF option 0.50 extra)
BBQ Jackfruit or Chilli Loaded Nachos - 8.50 (GF)
Tortilla chips topped with melted cheese, BBQ pulled jackfruit or mild lentil
& bean chilli, sour cream and fresh coriander
Swap nachos for skin-on chips for 1.00 extra
Red Lentil Dahl - 9.00 (GF option)
Topped with grilled aubergine, courgette, toasted chickpeas and fresh
coriander, served with a homemade chapati
Hungarian Seitan Goulash - 10.00
A hearty stew with homemade seitan and peppers, seasoned with smoked paprika.
Topped with sour cream and fresh parsley, and served with a warm, crusty roll
Macaroni Cheese - 9.00
Macaroni pasta in a creamy, cheesy sauce topped with crispy breadcrumbs. Served
with sautéed kale and broccoli
Cheeky Roast! - 11.00
Sausage & stuffing plait, crispy roast potatoes, parsnips and sautéed green
vegetables served with thick gravy
Add a Yorkshire pudding for 1.00

Weekend Brunch
***Available until 12.00pm***
Full English Breakfast - 8.00 (GF option)
Handmade sausage, two hash browns, cherry tomatoes, mushrooms and spinach, baked
beans and toast
Super Full English Breakfast - 10.00
The standard breakfast with scrambled tofu and vegan black pudding plus extra
toast
Add seitan ‘bacon’ for 1.00
Scrambled Tofu & Spinach on Toast - 7.50 (GF option 0.50 extra)
Served with a side salad
Belgian Waffles with Icing Sugar - 5.00 (GF option)
Belgian Waffles with Toppings - 7.50 (GF option)
Two waffles topped with sliced banana, blueberries, chopped nuts and drizzled
with maple syrup
‘American’ Waffles - 8.00 (GF option)
Two waffles topped with two sausages and drizzled with maple syrup

Desserts
Warm Brownie with Vanilla Ice Cream - 4.50
Retro Banana Split - 4.00 (GF)
With vanilla ice cream, chopped nuts and chocolate and caramel sauce
Creamy Coconut Rice Pudding - 4.00 (GF)
Served with brown sugar or strawberry jam
Belgian Waffle - from 4.00 (GF option)
Choose from a range of toppings including ice cream, blueberries, banana, maple
syrup, chocolate sauce, caramel sauce, chopped nuts, squirty cream and mini
marshmallows. It’s time to get creative!

Drinks
Soft Drinks

Hot Drinks

Bottles - 2.50

Teas - 1.70

Bottle Green Sparkling Elderflower

Please see the
Tea Selection board

Fentimans Curiosity Cola

Coffees

Fentimans Traditional Ginger Beer
Fentimans Victorian Lemonade
Frobishers Mango Juice Drink
Frobishers Apple Juice
Frobishers Orange Juice
Cartons - 1.00
Cawston Press Apple & Pear
Cawston Press Apple & Summer
Berries
Cawston Press Apple & Mango
Bottled Water - 1.80
Still or sparkling
Smoothie of the Week - 3.50
Please see our Specials board
Milkshakes - 3.50
Chocolate
Banana

Espresso
Americano
Caffé latte
Cappuccino
Flat white
Macchiato
Mocha
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1.90
2.20
2.50
2.50
2.50
2.10
2.60
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2.20
2.50
2.80
2.80

Hot chocolate
Babyccino
Chai Latte

2.50
0.50
2.50

2.80

2.40
2.90

2.80

Add syrup for
0.30
(vanilla, hazelnut, mint,
caramel, salted caramel)
Add squirty cream and marshmallows
to your hot chocolate for 0.50
*Winter Specials*
Turmeric latte - 2.50/2.80
Orange hot chocolate - 2.70/2.90
Mint hot chocolate - 2.70/2.90

