
                                            SNACKS                                                                                           

CUCUMBER POT (N) £4.75
Salted cucumber, garlic, coriander, sesame oil, chilli

CHARRED SOURDOUGH BREAD (G) £5.00
Black garlic & truffle butter

                                     SMALL PLATES                                                                         

CHARRED HISPI CABBAGE £6.75
Tempeh bacon brittle, ranch

ORANGE GLAZED CAULIFLOWER £9.95
     Tempura cauliflower, sour cream and green oil

SHEPHERD’S PIE CROQUETTE £8.75
     Crispy leek hay, red wine jus, beetroot

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

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

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

GRILLED ASPARAGUS  £8.50
Parmesan cheese, black garlic mayo and green oil

                          HOLY CARROT CLASSICS                                                  

TRUFFLE CELERIAC RISOTTO £17.50
Seared Eryngii, koji miso butter, black radish, kombu dashi

SEXY TOFU (N) £17.95
    Organic glazed tofu

aubergine, red pepper & peanut sauce   

HOLY BUFFALO “WINGS” £16.95
Crunchy Oyster mushroom, ranch dressing, gem heart

tempeh bacon

CHEESEBURGER (G) £18.00
    Holy Patty, smoked cheese, roast tomato chutney

brioche bun, triple cooked chips

                                  PLANTS & LEAVES ______________                                                                  

CAESAR SALAD £12.50
     Romaine lettuce, crispy kale, tempeh bacon, homemade 

‘‘Parmesan’, gluten free croutons, Holy Caesar sauce
   

RAW PAD THAI (N) £12.75                                                       
Lime peanut dressing, Holy Carrot hummus

avocado, edamame, nuts & seeds    

 Add Protein £6.00
Green falafel or teriyaki tofu   

 Our menu focuses on using ethically sourced, 
        seasonal produce prepared in a mindful manner. 

  For us, that means using the best quality 
      ingredients from our beloved suppliers. 

    We care about what you consume; that’s why
  the majority of our dishes are free from 

preservatives, refined sugar, and additives.

                                       RAW PLATES                                                                                                                                           
   

JULIENNE BRUNO “BURRELLA” (N) £14.95
Heirloom tomatoes, salsa verde, basil oil    

 
HOLY MAKI (N) £10.50

 Tomato “tuna”, avocado, heritage vegetable, cauliflower rice 

                                            SIDES                                                                                           

TRIPLE COOKED CHUNKY CHIPS £5.00
     Black truffle mayo/spicy mayo/Caesar sauce/BBQ sauce

HERITAGE GARDEN SALAD  £4.75
Sesame dressing, pumpkin seeds

N Contains Nuts / GFO Gluten Free Option / G Contains gluten
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.




