
VEGETABLE SAMOSA’S
Served on a bed of Roquette with Tomato &

basil sauce (VE) — 7.95

VEGETABLE GYOZAS
Served on a bed of roquette & Korean BBQ

sauce (VE) — 6.95

MOROCCAN FALAFEL 
Served on a bed of mixed leaves & roquette

(VE) — 6.95

THE CHARTER BURGER
Plant based pattie served in a vegan Brioche

bun with lettuce, tomato, red onion &
tomato Salsa with a small portion of fries

(VE) 
— 13.95

FISHLESS CAKES
Served with a dressed salad and crushed

potatoes (VE) — 15.95

VEGETABLE TAGINE TART
Served with seasonal vegetables & crushed

new potatoes (VE) — 14.95

VEGAN MEAT BALLS PIZZA
A 10” vegan based pizza topped with tomato

& basil sauce, grated dairy free cheese,
topped with Meatless meat balls & roquette

(VE) — 14.95 

SRI LANKAN VEGETABLE CURRY
Roasted butternut squash, Aubergine &

spinach in an authentic sauce, served with
steamed rice (VE) — 15.95

VEGAN MENU

MAINS

SMALL PLATES

DESSERTS
Please see our main desserts menu for our

vegan range of desserts

IMPORTANT INFORMATION: All our food is prepared in a kitchen
where nuts, gluten and other known allergens maybe present. Please

note we take caution to prevent cross-contamination, however, any
product may contain traces as all menu items are produced in the

same kitchen. Our dish descriptions do not include all of the
ingredients used to make the dish. Therefore, if you have a food

allergy please speak to a Management before placing an order. For
calorie information, please ask our server for details.

Please order your food at the bar,
quoting your table number when

ordering.

We hope you enjoy your meal. 

V - VEGETRAIAN, VE - VEGAN, GF - GLUTEN FREE, 
GFA - GLUTEN FREE ADAPTABLE

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES or
DIETARY REQUIREMENTS WHEN ORDERING


