
 
 

 Restart your Sunday with a cocktail or mocktail 
 

Ca' del Console Prosecco 7    Bucks Fizz  7 
 

The S + G Bloody Mary 8.5        Virgin Mary 5      Berry Fresh  5 
 

Please see our drinks menu for our full list of cocktails, mocktails, fine wines, 
craft beers, fresh juices, smoothies, soft drinks, teas and coffees 

______________________________________ 
 

All Day Brunch (till 4pm) 
 
Home Made Granola with coconut yogurt, sliced banana, red berries + agave syrup   7.5 
 

‘Pan Tumaca’ Toasted sourdough with olive oil, garlic + tomato      4.5 
  

The ‘VLT’ Smoky tempeh ‘bacon’, lettuce, tomatoes + creamy soy mayo in sourdough    7.5 
 

Avocado on toasted Sourdough Avocado guacamole, with tomato, onion, cilantro, sprouts  7.5 
 

Scrambled Tofu With cherry tomatoes, rocket + toasted sourdough     7.5 
 

The Vegan ‘English’                      12.5 
Scrambled tofu, tempeh bacon, mushrooms, spinach, avocado, beans + toasted sourdough 
 

The S + G Ranchero            14 
Black beans in chilli with pico de gallo, scrambled tofu, mushrooms, jalapeño + tempeh steak 
 

Add - Smoky tempeh bacon,  avocado,  beans, or mushroom + spinach       3 
 
Lunch (from 12pm) 
 

The S + G Sunday Roast           15 
Roasted vegetable wellington with all the trimmings. 
Slow roasted vegetables enrobed in puff pastry with celeriac steak, roast potatoes, brussels,  
purple carrots, broccoli and our rich homemade onion and mushroom gravy 
 
Golden Hummus platter (ideal for sharing) Tumeric hummus with grilled chilli peppers,          10 
watermelon, radish pickles, sprouts, pistachios, Crudités, mint dressing and multiseed crackers    
 

RainBowl              9.5 
Zucchini spaghetti, watercress salad, avocado, carrot, nori, basil, nori tapenade            
and olives, with beetroot chorizio, baked butternut squash and chipotle mayo 
 

‘Shakshuka’ bowl             9.5 
Chickpeas in a rich tomato sauce, paprika, roasted eggplant and 'eggy' scrambled tofu, leaves, polenta chips 
 

Aubergine Chermoula on quinoa tabbouleh with lime sauce       12  
Slow roasted eggplant on quinoa with chermoula sauce, pomegranate, cucumber salad and lime dressing 

 
Desserts 
 

Our amazing Homemade Lime ice cream with baked banana  6 
Chocolate Almond cake with Strawberry Coulis  6 
Frozen Mango Cheesecake with Passionfruit  6 
 
Juices + Smoothies 
 

Energiser 4.5      Classic Detox 4.5   
Carrot, apple, ginger     Apple, cucumber, mint, ginger  
 

Chocolate Mocha 4.5     Berry Booster 4.5 
Banana, cacao, espresso, almond milk   Banana, berries, coconut milk 
 

Please inform your server of any allergens 
A discretionary 12.5% service charge will be added to the bill 


