NU
SAN

NOURISH YOUR SOUL

NU SANA VEGAN MENU

STARTERS

HONEY & SUNFLOWER BREAD WITH OLIVE OIL & BALSAMIC VINECAR
WASABI CRISPY PEAS, VECAN FETA & OLIVES (GF)

ROOT VEGETABLE CRISPS WITH RED PEPPER HOUMOUS (GF)

SMALL PLATES

VEGETABLE SAMOSA (GF)
Mango Chutney & Picked Salad

ROAST VINE TOMATO SOUP
Vegan Feta and Sourdough

CAULIFLOWER PAKORA (GF)
Lime Pickle and Pickle Salad

LARGE PLATES

TOFU BUDDHA BOWL
Giant Couscous, Edamame Beans, Avocado, Pickled Carrot, Mixed Seeds
And Tahini

VEGETABLE AND TOFU PAD THAI (GF)

SPICY BEAN BURGER (VE)
Red Pepper, Hurmnmus, Pickled Salad & Garlic Fries

DESSERTS

DARK CHOCOLATE & COCONUT TART (VE)(GF)
Passionfruit Sorbet

TOASTED BANANA WAFFLE
Peanut Ice Cream and Caramel Sauce

ICE CREAMS AND SORBETS (GF)
Please ask for selection

Please notify your server of any food allergies, intolerances, or dietary requirements before
placing your order. Many of our dishes can be adapted. Dishes marked (V) are vegetarian, (VE)
Vegan, (DF) Dairy Free & (GF) are gluten free. Calories (kcal) are displayed per portion. An adult
needs around 2,000 kcal a day. All prices are inclusive of VAT. A discretionary 10% service
charge will be added to your bill.

467 Kcal

387 Kcal

450 Kcal

387 Kcal

188 Kcal

229 Kcal

549 Kcal

387 Kcal

580 Kcal

373 Kcal

342 Kcal

40 Kcal



