
 

Side Orders 

Rocket, sun-dried tomatoes & vegan feta  5.5   |   Thyme Jersey Royal Potatoes (gf*)  6.5 

Rosemary salted fries (gf*)  6   |   Traditional chunk chips (gf*)  6 

Our Allergen Information 

Whilst we take extensive steps to ensure that the list of allergen ingredients in our menus is accurate, and we cook around 
most allergens. We cannot say that any dish on our menus is “free from” any allergens, but only that it does not contain that 
allergen as an ingredient. Dishes may be handled and prepared in an environment which contains allergens so there is a risk 

of cross contamination in our kitchen. 

Our allergen information relates only to dishes which contain 14 allergens which we are required to declare as ingredients and 
is as provided to us by our suppliers. As such our dishes may contain additional ingredients which you could be allergic 

and/or intolerant to and which we have not highlighted. Our descriptions do not include all ingredients or allergens. If you 
have an allergy or intolerance to an allergen, please notify a member of our team before ordering off our menus.  

To see our full allergen information, please speak to a member of our team  

 

 

(v) Vegetarian | (ve) Vegan | (ve*) Vegan available | (gf) Gluten free | (gf*) Gluten free available 

**Please speak to a member of our team should you have any special dietary requirements, allergies or intolerances**  
All prices are inclusive of VAT, a discretionary service charge of 10% will be added to your bill 

 

 

 

Vegan Menu 

Starters 
Sun-dried Tomato Hummus (gf*)  8 

Crisp basil, toasted pinenuts, grilled flatbread 

Cotswold Sourdough Roll  7 

Choose: Olive oil & balsamic OR vegan spread 

                Roasted Red Pepper, Tomato & Basil Soup (gf*)  12 
Toasted Cotswold sourdough 

Evesham Asparagus (gf*)  16 

Herb oil, parmesan, pea shoots       

Salads 
**Add Beetroot falafel  4.5    

Broadway Caesar (gf*)  13  /  19.5 
Lettuce, garlic croutons, parmesan & Caesar dressing 

Nourish Bowl (gf)  24 

Sub-dried tomato hummus, avocado, toasted seeds, chargrilled peppers, roast squash, picked cucumber, 
 mixed leaf salad, sweet & sour slaw 

Mains 
Ratatouille Stuffed Aubergine (gf)  24 

Parmesan herb crust, wild garlic oil, rocket & sun-blushed tomato salad 

Mushroom & Lentil Bolognese  23 
 Pappardelle pasta, vegan parmesan, basil, rocket, truffle oil      

Asian Infused Vegan Burger  21 

Tomato, gem lettuce, pickle, vegan applewood cheese, sweet chilli sauce  

 

 
 
 
 

 

Desserts  
Raspberry & Gin Cheesecake (gf)  12.5 

Raspberry sorbet 

Chocolate Brownie  13 

Vanilla ice cream 

Caramelised Biscuit Cake  12.5 

Vanilla ice crea 

 

 
 

 

                         
 


