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Vegan Favourites N

Starters

Ciabatta Garlic Loaf $16.00
Freshly baked ciabatta brushed with garlic oil and herbs — simple, golden, and

to good to share.

Chickpea Soup $15.90
A hearty lemon-infused blend of chickpeas and seasonal vegetables. Bright,

wholesome, and downright comforting — like a warm hug in a bowl.

Mains

Red Lentil Curry $26.00
Slow-cooked red lentils simmered with fragrant spices and coconut cream.

Served with fluffy rice and warm roti to mop up every bit.

Veggie Burger $25.50
A vegetarian patty stacked with salad greens, tomato, beetroot, and a punchy
chilli jam aioli. 100% plant-based, 100% satisfying.

Roast Veg Salad $25.50
A colourful spread of oven-roasted seasonal veggies tossed with leafy greens

and drizzled in a tangy house dressing. Proof that salad can steal the spotlight.

Sides

Salad $6.50 e Fries $4.50 » Steamed Veg $6.50 ® Mash & Gravy $5.00
e Mushroom Sauce $4.00 ¢ Mash $4.00




Desserts
$14.00

Banana Split
A classic done the vegan way — banana, creamy plant-based ice cream, and a

drizzle of chocolate sauce. Simple. Sweet. Spot on.

Chocolate Mud Cake
Rich, dense, and devilishly good — served warm with a scoop of vegan ice

cream.
You’d never guess it’s dairy-free.

Seasonal Fruit Crumble

Oven-baked fruit topped with a golden crumble crust. Served with vanilla
coconut ice cream — comfort food at its finest.

Deluxe Ice Cream Sundae

Layers of deluxe vegan ice cream your choice of chocolate sauce, lemon
drizzle, strawberry or caramel.
Just pure indulgence.



