
VEGAN MENU

R O A S T  T O M AT O  S O U P
Basil oil crusty bread

PA V  B H A J I  I N D I A N  V E G E TA B L E  S T E W
Toasted bread, green chilli  fresh herbs 

A V O C A D O  B R U S C H E T TA
Olive tapenade fresh green salad

D O U B L E  C H O C O L AT E  B R O W N I E
Vanilla ice cream  fresh strawberries

S A LT E D  C A R A M E L  G AT E A U  
Vanilla ice cream 

S E L E C T I O N  O F  F R E S H  S O R B E T S   F R U I T  

STARTERS

2 COURS E £14.00 | 3  COURS E £1 0

DESSERTS

MAIN COURSE

S W E E T P O TAT O & B U T T E R N U T S Q U A S H TA G I N E 
Couscous  �at bread

M U S H R O O M A N D  P E P P E R S K EW E R 
Sticky lime rice  fresh herbs (GF)

T H E  M A V E N ' S  V E G A N  B U R G E R
Coriander hummus s

GF - GLUTEN FREE, V - VEGETARIAN, N - CONTAINS NUTS
FOOD ALLERGIES, INTOLERANCES & SPECIAL DIETARY REQUIREMENTS 

Some of our dishes can be tailored to meet your dietary needs. Please speak to member of sta� for more details.
Please note: A 10% discretionary service charge will be added to your bill.


