
V E G A N  Á  L A  C A R T E  M E N U

N I B B L E S  F O R  T H E  T A B L E
Olives

2 . 0 0

Breads
O l i v e  o i l  &  b a l s a m i c

2 . 0 0

Squash Hummus
 Crispy bread

2.50

Jones’  Winter Garden Salad 13.50 
Beetroot hummus, seasonal vegetables,  roasted Jerusalem artichokes,
Greek yoghurt & olives,  Umbrian lentils ,  toasted pumpkin seeds,
Balsamela & extra virgin olive oil   

Roast Butternut Squash 12.00
Pearl  barley,  thai  basil  dressing  

Vegan Shepherd’s Pie 13.50 
Porcini mushrooms, carrot pumpkin,  seas§oned with sweet paprika & Sage. 
Topped with mash.

M A I N S

S T A R T E R S

S I D E S
Mixed Leaves  3.50
w i t h  sweet lemon dressing 

Sweet Harrissa Spiced Roasted Squash 3.50
w i t h  toasted pumkin seeds 

Seasonal Green Vegetables 3 .50

Wilted Spinach 4 .50

P O T A T O
Pink Salt Anya Potatoes 3 . 5 0

Triple Cooked Chips 3 . 5 0

Fries 3 . 5 0

Sweet Potato Wedges 3 . 5 0

I f  y o u  h a v e  a  f o o d  a l l e r g y  o r  i n t o l e r a n c e ,  i n c l u d i n g  o n e  t o  g l u t e n ,  e g g s ,  f i s h ,  p e a n u t s ,  s o y b e a n s ,  m i l k ,  l a c t o s e , 
n u t s ,  c e l e r y ,  m u s t a r d ,  s e s a m e  s e e d s ,  s u l p h u r  d i o x i d e ,  l u p i n s ,  c r u s t a c e a n s  o r  m o l l u s c s ,  p l e a s e  d o  n o t  h e s i t a t e  t o 

a s k  f o r  m o r e  d e t a i l s .

A n  o p t i o n a l  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .  T h i s  i s  d i s t r i b u t e d  i n  i t s  e n t i r e t y  t o  t h e  m e m b e r s  o f 
t h e  t e a m  w h o  s e r v e  y o u .

Sweet Potato & Coconut Soup 
sprinkled with sambal peanuts 6.00

 Josper grilled vegetables 
Avocado, radish & artisan bread 6.50 


