
 

Root Vegetable & Chickpea Dahl, Pomegranate, coriander, toasted almond  8 

 

Isle of Wight Heritage Tomatoes, baby onion, black olive      7 

 

Summer Ceviche, beetroot, radish, carrot, tomato, asparagus     7 
 

Chargrilled Artichoke Bruschetta , basil, olive dust       6.5 

 

Polenta Cake, harissa sauce, artichoke, asparagus        8.5 

 

Roasted Carrot, cumin seed, orange, coriander        6.5 

 

Heritage Tomato Panzanella, radish, basil, pea puree      7 

 

Asparagus , beetroot, pickled walnut          6.5 

 

Roasted Chickpeas, chanternay carrot, walnut, watercress salad    7.5 
 

VEGAN SMALL PLATES 

Charred sweetcorn, piccolo tomato      3.5 

Tender stem broccoli, almond, caper      4.5  

Maple glazed baby potatoes, chive   4 

Garlic ciabatta       3 

Granny Smith, pickled walnut, watercress  4  

Seasoned skinny fries          3.5 

SIDES 

 

VEGAN SUNDAY ROAST 

 

1 COURSE £14 

2 COURSES £18 

3 COURSES £22 

 

AVAILABLE EVERY SUNDAY FROM 

NOON 

New York Style Cheesecake  6 

Coconut puree, raspberry 

A selection of Sorbet    5.5 

Lemon, passionfruit, raspberry 


