
07791 557060 53 Salt Lane, Salisbury This month’s selection of some of our favourite international meat free dishes - all 
cooked from scratch using fresh herbs, spices and vegetables!  Get a taste for our 

food with a few tapas, or fill-up with a comforting burger... 

Fridays & Saturdays  

Takeaway from 6pm - 9:30pm 

Visit our website or phone us 
to place your order for 
delivery or collection. 

Round the World Tapas 
£5.00 each or 3 for £13.50 

Baked Buffalo Cauliflower (VG, GF), Cauliflower florets 
coated in a spiced ‘batter’ & breadcrumbs.  baked until crispy, 

then basted in the original Frank’s Buffalo Sauce Served diner 
style with homemade ranch dressing & crudites. 

mushroom arancini (VG, GF), An Italian street food staple. 
Creamy mushroom sauce encased in a layer of leek risotto, 
rolled in breadcrumbs then deep fried until crispy! Served 

with rich, spicy arrabbiata sauce for dipping. 

Carrot Gravlax (VG, GF), Swedish inspired vegan gravlax 
created using salt baked carrot dressed in lemon, juniper 

berries, gin & seaweed powder. Served atop mini celeriac rostis 
with creamy strained coconut yogurt & dill. 

‘Doubles’ (VG), often ‘dubbed’ as the best Caribbean street   
food dish there is and a firm family favourite! Curried 

chickpeas sandwiched between two fried rotis (West Indian 
flatbreads), served with homemade hot mango pickle. 

Bastilla (VG), traditionally served for celebratory meals, our 
individual bastillas feature Moroccan spiced roasted root 
veg, nuts & dried apricots, encased in crunchy filo pastry.  

Served with dairy-free tahini & lemon yogurt dip. 

Ragda Pattice (VG, GF), hailing from the streets of Mumbai, 
lightly spiced potato patties Topped with chana Dahl curry, 

coriander chutney, tamarind chutney, and a sprinkle of sev & 
pomegranate seeds. 

Ed’s Big Fill Burgers - £10.50 

 EFS Burger (VG) The Colonel’s got nothing on us…  
This is Ed’s Fried Seiten Burger! Homemade Vegan ’Chicken’ 
coated in our secret blend of herbs & spices, topped with 

tempeh ‘bacon’ & burger sauce. Served in a brioche bun with 
cajun seasoned homemade oven chips & root slaw. 

Optional Vegan or Dairy Swiss Cheese + £1 

    The Unbeetable Burger (VGO) (GFO +50p), A handmade 
beetroot, white bean, mushroom & buckwheat patty, flavoured 

with dill & paprika, topped with Vegan or Dairy Applewood 
smoked cheese, gherkins & horseradish mayo.  Served in a 

brioche bun with seasoned homemade oven chips & root slaw. 

Homemade Sweet Treats - £5.00 

Chocolate Chai Rice Pudding (VG, GF), Warming spiced rice 
pudding made with a touch of cocoa, topped with 

caramelised almonds & slices of brandy poached pears. 

Biscoff ’Cheese’Cake (VG), Who said dairy free desserts couldn't 
be indulgent?! Biscoff biscuit base topped with creamy cashew 
coconut & Biscoff spread filling, finished with biscoff sauce. 

VG = Vegan, GF = Gluten free, O = VG/GF Option available 
Please note all dishes are prepared in the same kitchen. 

= Mild,      = Medium,       = Hot 


