PLANT BASED
CRIMPLE SNACKS
Cherry Tomato Bruschetta
with Fresh Basil
£3.50

Platter of Grilled Vegetables
Char-grilled with Hummus and Breads
£6.50

Simply Marinated
Mixed Olives
£3.50

TO BEGIN
Chef’s Soup of the Day | £6.50
Roll and butter (ve available please ask)
Heritage Roasted Carrots, Walnut Hummus and Char-grilled Broccoli | £6.50
Fresh basil dressing and pickled carrots with Fine Fettle cheese crumble, Wharfe
Valley dressing (ve available please ask)
Vegetable Patch Taste of Yorkshire | £6.90
Mini Yorkshire pudding, mushy peas and broccoli, home-made horseradish cream
Banana blossom in a crispy beer batter, chunky tartar
and a mini cup of chef’s home-made soup with crispy croutons
(ve available please ask even the Yorkshire pudding!)
Dippy Vegan Cheese Pots | £6.90
Char-grilled garden patch vegetable and soldiers

CHILLED FAVOURITE
Yorkshire Fine Fettle Cheese Salad | £11.90
with Toasted Walnuts and Avocado Pear (ve available please ask)

Our chilled favourite comes with new
potato salad, cherry tomatoes, crispy kale,
cucumber and gardener’s slaw

SANDWICHES
All our sandwiches are made on freshly baked white,
brown or ciabatta bread cakes.
Green Dream | £9.90
Cream cheese, fresh dill, char-grilled vegetables with
Kimchi and salad leaves (Kimchi contains fish) (v)
Vegan Green Dream | £9.90
Hummus & fresh dill, char-grilled vegetables with
sauerkraut and salad leaves (ve)
All our plant based dishes are vegetarian with the
exception of kimchi which contains fish sauce

FROM THE HOT KITCHEN
Botanical Burger | £13.50
Vegan pattie on a toasted pretzel bun, moorish burger sauce, char-grilled flat mushroom,
watercress, caramelised onions, baby gem, dill pickles, melted vegan cheese, served with
fries and our own gardener’s slaw with vegan mayo (ve)
Vegan Mushroom, Chestnut, Truffle Oil Pie | £11.90
Chips or mustard grain mashed potato, rich vegan gravy and mushy peas (ve)
Banana Blossom and Chips | £11.50
Beer batter, chunky tartar sauce, mushy peas and lemon
(ve available please ask)
Yorkshire Penne Pasta “Vegetation” | £10.50
The best of the garden patch vegetables, fresh herbs,
edamame beans and toasted walnuts (ve)
The Potting Shed “Revitalise Bowl” | £8.90
Turmeric roasted cauliflower in coconut oil, spinach, toasted almonds, crispy kale,
grated raw apple and maple and ginger dressing (ve)
Woodland Mushrooms and Lightly Spiced Scrambled Tofu | £8.90
With our own homegrown chives on toast or crumpets (ve available with toast)

WHY NOT ADD A LITTLE EXTRA
Chips | £3.00

Beer Battered Onion Rings | £3.50

Fries | £3.00

Gardener’s Slaw (v) | £2.50

Sweet Potato Fries | £3.00

Mini Revitalise Bowl | £5.60

Kimchi & Sauerkraut with a kick | £4.50
Contains Fish Sauce

Grilled Vegetables | £4.50

MEET THE SWEETS - TIME FOR A TREAT
The Cake Lady’s Chocolate Brownie | £5.50
With Yorvale strawberry ice cream and red berry sauce (v)
Hot and Gooey | £5.50
Chef Marcin’s sticky toffee pudding, butterscotch sauce,
Yorvale vanilla ice cream & fresh strawberries
Yorkshire Sweet Cheat - Hesper Farm Skyr | £6.50
Fresh fruits with this healthy Icelandic style cold brew coffee and natural vanilla skyr,
toasted walnuts and fruit compote - if you love coffee you will love this (v)
Laura’s Seasonal Fruit Crumble | £4.90
With custard or Yorvale ice cream (v)
Northern Bloc Local Ice Creams (Vegan) / Yorvale Ice Cream (Vegetarian)
1 scoop £2.50, 2 scoops £3.50, 3 scoops £4.50 (v/ve)
Served with sweeties (ve available)
Freaky Choux Bun Sandwich | £6.50
With 2 scoops of your favourite ice cream - hot chocolate sauce, chocolate
popping candy, Chantilly cream and caramel popcorn (v)
Vegan Carrot Cake | £3.50

Please look at today’s cake selection of locally baked cakes (v)
Our choice of freshly baked cakes are available to box and take out

