
MILDREDS ALLERGENS MENU 
FOR YOUR SAFETY AND WELLBEING PLEASE FIRST CAREFULLY READ THE FOLLOWING 
• If you have an allergy it is very important we are made aware of it and the severity.  

• If the allergy is life threatening you must be carrying an epi pen and liaise with the manager. 

• You should only order from the allergen menus but still be aware you dine at your own risk. 
• Your food must have an allergy flag present when your dish is brought to the table. 

• Many dishes have been made with vegan and gluten free ingredients but despite stringent  
measures used we cannot rule out cross contamination as we do not operate an allergen free kitchen. 

All dishes are vegan unless marked as follows  vo=vegan option nv=non-vegan 
Bread selection*GLUTEN  / mixed olives                     3/2.5 

  STARTERS AND SMALL PLATES 
nv/gf Radicchio salad, ash coated goats cheese, broad beans, early harvest arbequina olive oil *MILK  5 
  Gyoza dumplings, sweet chilli and soya dip *GLUTEN, SESAME, SOYA      6 
vo/gf Superseed caesar, almond parmesan, capers, seed croutons crackers, turmeric egg,    7 

 avocado, chives *EGG, NUTS, EGG, SULPHITES     
 Hoummus, dukkah, chilli oil, chargrilled flatbread *NUTS, SESAME, GLUTEN, SULPHITES    6 
* Roman style artichokes, chargrilled on crostini, smoked garlic aioli *GLUTEN, MUSTARD, SOYA, SULPHITES  7 
nv Pizzetta, buffalo mozzarella, tomato basil sauce, capers, kalamata olive *GLUTEN, MILK, SULPHITES  6 
nv Tortelloni, fennel and mascarpone, salsa verde, nohellara olive, fennel crisps    6 

*GLUTEN, MILK, MUSTARD, EGG, SULPHITES   
gf Chickpea salad, fresh coconut, cucumber, carott, chilli, lime pickle, mint yoghurt,  

crispy bombay crunch *MUSTARD, PEANUTS, SULPHITES        5 

gf* French beans, chilli smoked almonds, herb oil *NUTS        5 

gf* Chargrilled aubergine, rose harissa, preserved lemon, basil oil       4 
gf Smashed avocado, lime, chilli, organic corn chips        5 
gf** Green falafel, tahini, lemon *SESAME           4 
nv/gf** Halloumi, smoked chilli jam, *MILK          4 

BURGERS 
** Polish burger, beetroot, white bean, dill, iceberg lettuce, red onion, basil mayo,     8 

pickled cabbage, gherkin, brioche bun *GLUTEN, MUSTARD, SOYA, SULPHITES  

add monterey jack or vegan cheese *MILK, SOYA         9 

*** Chicken burger, mock chicken, iceberg lettuce, garlic aioli, tomato, red onion, brioche bun  8 
*GLUTEN, SOYA, SULPHITES 

add monterey jack or vegan cheese *MILK, SOYA          9  
add sliced avocado           11 

nv Halloumi burger, chargrilled aubergine, rocket, red onion, harissa, tahini in flatbread   8 
*GLUTEN, MILK, MUSTARD, SESAME 

gf** Fries, basil mayo or chipotle ketchup *SOYA, MUSTARD or CELERY        3 
gf** Sweet potato fries, basil mayo or chipotle ketchup *SOYA, MUSTARD or CELERY      4 

LARGE PLATES 
gf Soul bowl, carrot, beetroot, quinoa, cherry tomato, dates, parsley, mint – kale,   12 

shiitake mushroom, avocado, cashew cheese, mixed sprouts and seeds, sesame dressing 
*NUTS, SESAME, SOYA  

*** Chicken katsu curry, panko coconut crumb mock chicken, black rice, watermelon radish salad, 13               
yuzu dressing *GLUTEN, SOYA, MUSTARD, SESAME    

** Wood roasted mushroom and ale pie, minted mushy peas, fries *CELERY, GLUTEN, SULPHITES, SOYA  12 
gf** Caribbean jerk tofu, rice & peas, mango slaw, hemp seeds, avocado, fried plantain, *SOYA  12  
gf Sri lankan curry, sweet potato, green bean, roasted lime cashews, pea basmati rice,  13 

coconut tomato sambal *MUSTARD, NUTS        

gf** Green falafel, sour cherry and pistachio jewelled rice, rose harissa and preserved  
lemon aubergine, basil oil, tahini sauce *SESAME, SOYA, NUTS      12 

vo Black bean red rice burrito melted cheddar, tomatillo jalapeno salsa, iceberg lettuce,   12 
sour cream, guacamole, pineapple salsa *GLUTEN, MILK  

*      Elements of this dish have been cooked on a charcoal grill which may contain gluten 

**    Elements of this dish have been cooked in a fryer that may contain gluten, soya, sesame, nuts 

***  Elements of this dish have been processed in an environment that contains milk, gluten, sesame, nuts 

12.5% optional service charge will be added to your bill 


