
2 7 - 2 9  E n d e l l  S t r e e t ,  Lo n d o n ,  W C 2 H  9 B A

—  V E G A N  S H A R I N G  M E N U  —
A l l  d i s h e s  a r e  Ve g a n  &  D a i r y  f r e e 

A P E R I T I F

Glass of prosecco Glass of prosecco 

Edamame Beans On Ice Edamame Beans On Ice 
Sea salt & mirinSea salt & mirin
(GF) (DF) (Ve)(GF) (DF) (Ve)

Crackers &NoriCrackers &Nori
Sweet chilli sauce
(V) (DF)(V) (DF)

S TA R T E R S 

Roasted Winter Root Vegetable GyozaRoasted Winter Root Vegetable Gyoza	
Sweet red vinegar & leafy lemon
(GF)(GF)

Agedashi TofuAgedashi Tofu
Shaved ginger, iced spring onion & daikon
(GF)(GF)

Chilli Bean, Slow Cooked King Oyster Mushroom Chilli Bean, Slow Cooked King Oyster Mushroom 
SkewersSkewers
Baby leeks & toasted sesame

M A I N S

Graffiti Aubergine & Lychee Emerald CurryGraffiti Aubergine & Lychee Emerald Curry
Roasted coconut & crispy shallots
(GF)(GF)

Maple Miso Glazed Tempeh Steak Maple Miso Glazed Tempeh Steak 
Shiitake mushroom, chive & asparagus
(GF)(GF)

— Selection of sides served to share —

Winter Truffle Green BeansWinter Truffle Green Beans
White tahini dressing
 (GF)(GF)

Jasmine Rice & roasted sesameJasmine Rice & roasted sesame
(GF)(GF)

D E S S E R T

Candy Shop Mess Candy Shop Mess 
Sorbet & chocolate
(GF*)(GF*)

(Ve)	      Suitable for vegans & vegetarians 
(GF)	 Gluten free 
(GF*)	 Can be altered for Gluten free
(DF)	 Dairy Free 
(DF*)	 Can be altered for Dairy free

This menu is subject to change We operate a very busy kitchen incorporating a high use of nuts, shellfish and ingredients 
containing gluten so therefore can not guarantee the complete absence of traces of these or any other allergens in your 

food.
An optional service charge of 12.5% will be added to your bill. 

Please notify the office team of dietary requirements. 


