VEGAN MENU
SUMMER 2026

ENTREES & MAINS

SALAD OF SPRING ASPARAGUS

freekah, green beans, avocado puree, slow roasted blueberries

18 /29

CHARRED BROCCOLI AND ZUCCHINI

eggplant hummus, confit tomatoes, chickpea, salsa verde, toasted walnuts

18 /29

BUCKWHEAT & CORN CROQUETTE

roasted corn, sautéed mushrooms, red cabbage and herb dressing
18/ 29

DESSERT

MASCERATED SEASONAL FRUITS
guinoa, vegan coconut and passionfruit icecream

16

CHEF PATRON, STUART BELL
If you have an allergy to any food products, please advise us prior to ordering. All information on food intolerances and
allergens are available from our wait staff. All dishes can be altered to suit your particular dietary requirement.

WEEKEND SURCHARGE APPLIES 108
1.6% TRANSACTION SURCHARGE ON ALL CARD PAYMENTS




