
M E N U
Brunch

Freshly  squeezed carrot ,  apple  and ginger  juice

 Creamy chia  pudding pots  topped with summer berries ,  coconut
yoghurt  and topped with a  pistachio nut  crumb 

Mushroom and onion and bas i l  egg-free  fr i ttata  served with roasted
cherry  tomatoes .

Red cabbage,  l ime,  mango and toasted coconut  s law

Almond aiol i  dressed roasted l i t t le  gem,  broccol i  and broad bean
salad,  topped with toasted pine nuts .

Dinner

Homemade vegan pesto dressed courgett i  with sun-bush tomatoes  and
almond,  black bean and quinoa meatless  meatbal l s

Heir loom tomatoes ,  rocket  and bas i l  sa lad with ol ive  oi l  and balsamic
vinegar

White  bean,  walnut  and watercress  sa lad with a  truff le  cream vegan
mayonnaise

Sici l ian sty le  shaved fennel  sa lad with black ol ives ,  toasted hazelnuts
and blood oranges

Chil l i  and mint  marinated gr i l led pineapple  served with toasted
coconut  f lakes  and a  homemade vegan coconut  ice  cream
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