
We believe that good food shouldn’t cost the earth. 
Eating a plant-based diet can cut our greenhouse gas 
emissions, reduce pollution and water usage, prevent 
deforestation and save wild animals from extinction.
This January, LPQ is fully supporting Veganuary, a 

charity inspiring people to try vegan for January and 
throughout the rest of the year.

Hope you enjoy any of our plant-based dishes.

be g��, do g��

Celebrate



Hot Dishes

Lunch & Di�er
Soups

 Organic Vegan Onion Soup 
served with turmeric bread and organic 

soya yoghurt 6.95

 Bowl of Organic Soup
6.45

Toasted Tartines
BBQ Jackfruit Toast 

avocado, pickled red onion, cherry 
tomatoes, spring onions, coriander 

 and soya yoghurt 7.95

Vegan Sharing Plate
homemade guacamole, cashew hummus

and beetroot hummus served with
turmeric bread 9.95

Sharing Plates

 Chilli Sin Carne 
vegan chilli with homemade 

guacamole, soya sour cream, 
cherry tomatoes and spring 

onions 12.45

Vegan Cauliflower 
& Butternut 

Coconut Curry
served with spicy mango 

chutney and organic quinoa  
and sorghum 12.45

 Organic Gluten-free*, 
Vegan Quiche

gluten-free* lentil, kale and 
cranberry served with a mixed 

leaf salad 10.95

Salads
 Organic Lentil

& Avocado
freshly shaved fennel, raw slaw, 
 chickpeas and basil vinaigrette

10.95

Veggie Bowl *
roasted butternut squash,

lemony lentils, organic quinoa
 and sorghum, avocado, organic 

hummus, pomegranate seeds, organic 
super seeds, salad greens

 and coriander 11.45
*10% of proceeds go to a good cause we support

Mediterranean
Mezze

organic hummus, beetroot
hummus, organic falafel and

 olives served with
turmeric bread 12.45

*Food allergy? Let us know. All our dishes are prepared in a gluten-rich environment.
A discretionary service charge of 12.5% will be added to the bill.

If you have any special dietary requirements including allergens please speak to your server
lepainquotidien.co.uk @lepainquotidien          @lepainquotidienuk         @lpquk
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Avocado Toast
homemade guacamole, 

organic superseeds, citrus 
cumin salt, lemon juice 

and olive oil 
8.45

 Cosy Gluten-free*
Vegan Porridge

with vegan dark chocolate, 
pomegranate seeds, banana 
and organic superseeds 5.45 

choose from almond or oat milk

Crunola® Parfait
coconut yoghurt and organic Crunola® 

topped with fruit salad 5.45 

Breakfast

Organic Muffins 3.45 
blueberry

Hot Drinks

Almond Milk 
Chai Latte 

4.45

Hot Spiced
Apple Juice

4.45

Cold Drinks
Lemonade 3.95 

Kombucha 4.95

LivingTM Apple Cider 
Vinegar Tonic 4.95

Sparkling Cordial 
2.95

Substituting oat or almond milk in
any of our teas or co�ees is free of charge

Brunch
 The Gardener

ancient grains, selection of 
hummus and spreads, 

mini Crunola®, fresh fruit salad,
 selection of organic bread  

and hazelnut flûte
16.95 

Brunch is served with fresh orange
juice and a regular hot beverage

of your choice, our organic jams, 
chocolate spreads and honey




