
BANANA BISCOFF PANCAKES
fresh fruits, caramel drizzle, vanilla ice cream

THE FULL ENGLISH 
scrambled organic tofu, savoury sausages, thyme-roasted
mushrooms, tomato, sautéed greens, baked beans, hash
browns, crispy sourdough

KALE KICK         
kale, mango, spinach, apple

BLUEBERRY MATCHA 
matcha, blueberry, raspberry, banana, flaxseeds, oat 

PASSION SHOOT 
mango, pineapple, passion fruit, orange 

PINK DRAGON   
dragon fruit, mango, pineapple, papaya, lime, orange

STRAWBERRY SPLASH 
strawberries, banana, orange

CARROT & APPLE
ORANGE
APPLE
GREEN REFRESH 

5 7.5

SINGLE ESPRESSO
DOUBLE ESPRESSO 
MOCHA
AMERICANO
LATTE/CORTADO/CAPPUCCINO/FLAT WHITE 
HOT CHOCOLATE  

 A D D  O N

H O T  D R I N K S

HASH BROWNS  
BAKED BEANS
SAUSAGES 

 B R E A K F A S T
8:30  AM -  14 :00  PM or  served  unt i l  so ld  out

QUESADILLA
grilled tortilla, spiced beans, roasted peppers, 
avo & pea guacamole, nachos, tomato salsa

 

FRITTATA
caramelised onions, fresh garden salad, creamy aioli

AVOCADO & PEA SMASH
crispy sourdough, cherry tomatoes, toasted seeds,
balsamic drizzle

BLUE SPIRULINA SMOOTHIE BOWL
fresh fruits, homemade coconut granola, nuts, 
chia & hemp seeds

14.95

12.95

12.95

10.5

10.5

14.95

SOURDOUGH TOAST
PEANUT BUTTER
SCRAMBLED TOFU

PAIN AU CHOCOLAT
PLAIN CROISSANT
JAM & PLANT BUTTER

2.5
2.5
3.5

Welcome to The Veg Box Cafe. 
I put my heart into every plant-based
meal I create. I hope it encourages you to
live kindly, choose well, and care for the
world around us.

Bozena

berry / peach

2.5
3

4.5
3.5
3.5
3.5

S M O O T H I E SF R E S H  J U I C E S

K O M B U C H A

over ice

6

3.5

4.5

apple, celery, spinach, lime

3
3
3

3.5
2.5
1.5

SPECIALTY LATTES/ICED
Matcha / Chai / Red Velvet / Fresh Turmeric & Ginger 
TEAS
English Breakfast / Earl grey / Green / Rooibos / Decaf /
Mint / Ginger & Lemon / Chamomile / Elderberry &
Echinacea

TEA POT FOR TWO

YASAI KATSU CURRY
crispy tofu steak, aromatic rice, cucumber

BUCATINI VERDE
bucatini pasta, green cashew pesto, asparagus 

PINEAPPLE MARGARITA
pineapple, lime, soda water

VANILLA CUPCAKE 
PEANUT BUTTER BROWNIE
RAW CARROT CAKE (GF)
BISCOFF TIRAMISU

BUDDHA BOWL
Mexican beans, quinoa, falafel, hummus, pitta
chips & flavourful finishing touches

WILD MUSHROOMS ARANCINI
crispy rice balls, truffle aioli 

CHARGRILLED BROCCOLI
EDAMAME
KIMCHI

S I D E S

D E S S E R T S

GOBI MANCHURIAN
cauliflower bites in tangy Indo-Chinese sauce 

7

S T A R T E R S

 

f rom 12pm

BURGER ROYALE
aromatic veggie patty, brioche, pickles, salsa, garlic mayo,
golden fries

 

SOY-GLAZED TOFU SUSHI BOWL
furikake rice balls, mango, avocado, edamame, sriracha

TERIYAKI TOFU RICE NOODLES
stir-fry vegetables, crunchy peanuts, sesame

 

 

GOLDEN SEASONED FRIES
SWEET POTATO FRIES
PERI PERI FRIES

 4
4.5
4.5

PASSION FRUIT FIZZ
passion fruit, mango, lime, orange

RASPBERRY MOJITO
raspberry, lime, mint

STRAWBERRY DAIQUIRI
strawberry, lime

5
6
6
7

Plant-based dining

M A I N S

M O C K T A I L S

MARINATED OLIVES
oregano, olive oil

3.5

5
5
4

5
7
6

2.5

CHOCOLATE CUPCAKE
CHEESECAKE (GF)
CHOCOLATE TOFFEE TART (GF)
VANILLA ICE CREAM 

VEGETABLE SPRING ROLLS & SAMOSAS
sweet chilli dip

SHARING NACHOS
pea & avo guacamole, tomato salsa, jalapeños, 
sriracha mayo

MEDITERRANEAN PLATE
hummus, stuffed vine leaves, olives, sun-dried tomatoes,
pickles, warm pitta

9

8.5

7.5

10

11

16

16

16

15

16

15

*IF YOU HAVE ANY FOOD ALLERGY, INTOLERANCE OR SENSITIVITY, PLEASE INFORM YOUR SERVER BEFORE PLACING YOUR ORDER.


