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VEGAN TAPAS

Black Pitted Olives (gf)
Marinated in mushrooms & peppers

Patatas Bravas (gf)
Crispy roasted potatoes w/ fresh chillies & onion in a
light, smokey chipotle sauce

Mac & Cheese
Vegan mac & cheese w/ pickled red cabbage

Padron Peppers (gf)
Seasoned w/ Maldon salt and home made chilli oil

Avocado Tostada (gf)
Avocado, cherry toms, red onion, lime juice and olive oil
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Burritos
Chimichanga (deep-fried)
Flour tortilla w/ guacamole, rice, beans, pico de gallo, peppers,
crushed nachos, vegan cheese & lettuce

- Kale & mushroom (gf)
- Sweet potato & portobello mushroom (gf)
- Smoked bbqg jackfruit (gf)

Nachos small 6/large 10
Corn tortilla chips w/ vegan cheese, topped
with pico de gallo, refried beans & sliced jalapenos

- Plain
- Sweet potato & portobello mushroom (gf)
- Smoked bbqg jackfruit (gf)

Tacos 3 for 6/5 for 9
Soft corn tortillas

- Kale & mushroom w/ grated vegan cheese (gf)
- Sweet potato, mushroom & smoked chipotle w/ coriander (gf)
- Smoked bbqg jackfruit w/ pickled red cabbage (gf)

Beetroot and chickpea burger
8oz patty w/ vegan cheese, baby leaf, tomato, red onion, pickled
red cabbage. On a dairy free ciabatta w/ fries

VEGAN DESSERT

Sorbets 1 scoop 1.5/3 scoops 4
Mandarin
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VEGAN THURSDAYS

For 2 or more ppl Any 3 Vegan Tapas
1 Vegan Burrito
3 Vegan Tacos
1 Bottle House Red/White Wine 16 per person




