
07791 557060 53 Salt Lane, Salisbury 

This month’s selection of some of our favourite 
international vegetarian & vegan dishes - all cooked from 

scratch using fresh herbs, spices and vegetables! 

Thursday, Friday & Saturday  

Takeaway from 6pm - 9:30pm 

Email eddibbles1@gmail.com or 
phone us to place your order. 

Delivery or collection. 

Covid-19 regulations observed.  
Please remember your face covering. 

Snacks - £5.50 

Potsticker Gyozas (VG), Little pockets packed with flavour! 
Roasted cashew, smoked tofu, and Chinese vegetable gyozas, 

served with a sweet chilli and soy dip. 

mushroom arancini (VG, GF), Creamy mushroom sauce 
encased in a layer of roasted butternut squash risotto, 

rolled in breadcrumbs then deep fried until crispy! Served 
with rich arrabbiata sauce for dipping. 

Middle Eastern Mezze (VGO), spiced beetroot yogurt and 
garlicky broad bean dip, served with Zaatar flatbread and 
Yemeni falafels for dipping.  All homemade, all delicious! 

+£1.50 supplement, perfect for sharing between 2 
 

Street Food Specialities - £9.50 

Sri Lankan Beetroot & Chickpea Curry (VG, GF), An all time 
favourite!  Beetroot and chickpeas simmered in a fragrant 

coconut sauce.  Served with Jasmine rice and a side of mallum 
- kale stir fried in dessicated coconut, chilli, garlic and spices  

Indian Lentil cottage pie (GF), An original ‘Ed’ creation! 
Puy lentils, peas and mushrooms simmered in a rich spiced 

gravy. Topped with creamy, spring onion & coriander mash, 
finished with a sprinkle of kabab masala.  Served with spiced 

roasted cauliflower 

South East Asian Laksa (VG, GF) Taking inspiration from 
seasonal British produce, the traditional fragrant, spicy 

coconut broth and rice vermicelli noodles are served with 
roasted swede, purple sprouting, and crispy fried leeks.. 

Ed’s Big Fill Burgers - £10.50 

 The Lumberjack (VGO) (GFO +50p), American style bourbon 
BBQ pulled jackfruit, maple & orange root slaw and melted 
swiss cheese in a brioche bun.  Served with homemade baked 

beans and cajun seasoned triple cooked chips. 

    The Mariachi Bean (VG) (GFO +50p), An oldie but goodie! 
Our handmade Mexican spiced bean patty, topped with 

avocado, salsa fresca and pink pickled onions.  Served in a 
brioche bun with seasoned sweet potato chips and Mexican 

winter slaw with a lime and coriander dressing. 

Homemade Sweet Treats - £5.00 

Sticky toffee pudding, made with spiced rum, and served with 
rich toffee sauce.  Enough said. 

Winter Bramble Crumble (VG, GF), Spiced winter fruit and gin 
compote topped with oaty crumble. Served with custard. 

Almond Bailey’s Brownie (VG) made with rich dark chocolate 
and cherries, served with dairy-free whipped cream  

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

= Mild,      = Medium,       = Hot 


