
                                    SMALL PLATES                                                                         

TOFISH AND CHIPS £9.75
Nori, wrapped tofu, root vegetable crisps, bergamot mayo

CRISPY MAKI £9.95
Tricolor organic quinoa, heritage vegetables, 

crispy tempura, spicy mayo 

HERITAGE TOMATO CEVICHE £10.75
Blood orange, avocado, green oil, ginger

CHARRED HISPI CABBAGE £6.75
Tempeh bacon brittle, ranch

CHARRED TENDERSTEM BROCCOLI (N) £8.50
Black sesame, bang bang sauce, quinoa popcorn

  

                          HOLY CARROT CLASSICS                                                  

CAESAR SALAD £12.50
     Romaine lettuce, crispy kale, homemade ‘‘Parmesan’’

 Holy Caesar sauce

SEXY TOFU (N) £17.95
Organic glazed tofu,

aubergine, red pepper & peanut sauce

HOLY BUFFALO ‘WINGS’ £16.95
Crunchy Oyster mushrrom, ranch dressing, gem heart

tempeh bacon

                                BRUNCH COCKTAILS                                                                              
     £14.50

ROSE NEGRONI
Seven Hills Gin, rhubarb liqueur, 

Lillet Rose, Savoia

MIMOSA
Champagne Piper-Heidsieck Essentiel,

fresh orange juice

HOLY MARY 
Sapling climate positive vodka, 

Pickle House Spiced Tomato Juice
Holy Bu� alo Sauce

                                      SMOOTHIES                                                                              
     £8.00

SUPER BERRIES 
Strawberries, raspberries, blackberries, acai berry powder, 

almond milk, goji berries, banana & agave

CHOCOLATE BOUNTY 
Chocolate chips, vanilla ice ‘‘cream’’, raw cacao, 

maple syrup, coconut milk & banana

DIVINE NECTAR 
Banana, mango, pineapple, passion fruit,
chia seeds, coconut milk & alkaline water 

                                 BRUNCH PLATES                                                                    

APPLE & CINNAMON PANCAKES (N) £12.75
     Coconut, date syrup, pecan nuts 

‘SMOKED SALMON’ BAGEL £8.50
     Cream cheese, dill, cucumber, seaweed caviar

TRUFFLED SCRAMBLED TOFU £15.50
     Tempeh “bacon”, con� t tomato’s, 

     roast portobello mush room, sourdough toast 

HOLY SUNDAY ROAST (G) £18.50
Black tru�  e, Jerusalem artichoke wellington, 

thyme roast potatoes, barolo jus     

                                       DESSERTS                                                                                    

CHOCOLATE TORTE £9.50
Salted caramel glaze, whipped cream

MISO CARAMEL SPONGE CAKE (N) £9.50
     Oat and miso caramel ice cream

BRAMLEY APPLE PIE (N) £9.50
     Cinnamon crumble, vanilla ice cream

AUTUMN BERRIES VELVET MOUSSE £9.50
Blackberry textures, blackcurrant compote

N Contains Nuts. Please ask a member of our team if you require any information regarding allergies or intolerances.
All prices are inclusive of current rate of VAT.  A discretionary service charge of 12.5% will be added to the bill




