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Spring



Expect the unexpected with Green Haus - the ultimate vegan experience. Bringing you
8 new and delicious tasting vegan dishes every month, we’re here to not only create 
vegan experiences for you at home, but show everyone how tasty vegan food really is.

Our monthly menus are curated by our team of chefs, with flavour and creativity taking 
centre stage with every dish created. Designed to be shared, some dishes will be ready 
to enjoy and others just need warmed! Now, all you have to do is read the guidelines, 
grab your side plates and vegan wine - it’s time to discover the world of vegan cuisine!

Our Story
U N E X P E C T E D L Y  V E G A N





P A T A T A S  M O J O  V E R D E 

Baked New Potato Salad • Wild Garlic Salsa • Jalapeño Chilli

1.  Place the potatoes into a small saucepan on a medium heat and 
    gently warm through for 5-10 minutes, until piping hot.
2.  Place the potatoes onto the centre of the plate.

Equipment: Small Saucepan, Serving Plate
Allergens: Mustard, Sulphites

Dish 

A B O U T

With spring in mind, we’ve taken the classic potato salad and enhanced 
it with a vibrant wild garlic salsa. Grown all over the country, now is 
the best time to use wild garlic, we’ve added some green chillies and 
mustard to give the salsa an extra kick of flavour. We dress the new 
seasoned potatoes with this vibrant salsa, resulting in a lighter version 
perfect for this time of the year.



M A S O O R  D A L 

Spiced Brown Lentil Dip • Coriander Oil • Flat Breads

1. Pre heat the oven at 180°C fan assisted or 200°C conventional.
2. Place the flat breads onto an oven tray and place into the oven to warm 
    through for 3 minutes.
3. Place the dal into the centre of the bowl and serve the flat breads on the 
    side.

Equipment: Oven Tray, Serving Bowl
Allergens: Gluten, Mustard, Nuts, Sesame Seeds, Sulphites

Dish 2

A B O U T

Masoor dal is a very important part of the diet in many parts of the world, 
particularly in the Indian subcontinent. Our version of this dish is to serve 
as a dip that can be enjoyed with flatbreads. We’ve used brown lentils with 
a blend of spices and fresh coriander which gives the dish an incredible 
earthy flavour with toppings of a spiced nut crumb providing a subtle 
crunch. Finishing off the dal is a coriander oil that will cut through the 
richness and leave a zesty flavour on the palate.



G N O C C H I  D I  S P I N A C I  A L  P E S T O 

Spinach Gnocchi • Roasted Courgettes • Pesto • Toasted Pine Nuts • Globe Artichoke

1. Place the spinach gnocchi mix into a pan and sauté on a medium heat to achieve 
    a little bit of colour, stirring occasionally.
2. Add 50ml of water to the pan to allow the mix to emulsify together.
3. Place the gnocchi mix into a bowl neatly and dress the plate with the basil pesto. 

Equipment: Pan, Serving Bowl
Allergens: Gluten, Nuts

Dish 3

A B O U T

A classic Northern Italian dish consisting of delightful little dumplings 
served with a vibrant basil pesto. On this dish we’ve beat Engevita through 
the pesto that will enhance the flavours and produce a creaminess to the 
whole ensemble, sure to leave you drooling at the mouth.



P A E L L A  D E  T O M A T E  Y  A Z A F R A N 

Saffron • Sun Blushed Tomato • Smoked Almonds

1. Place the paella into a small saucepan and heat through gently, stirring 
    occasionally.
2. Once the paella is piping hot, place onto the centre of a plate. 
3. Tap the bottom of the plate with the palm of your hand to allow the paella 
    to be knocked back to fill the plate in its natural state.

Equipment: Small Saucepan, Serving Plate
Allergens: Celery, Nuts, Sulphites

Dish 4

A B O U T

A well-known dish originating from Valencia. We’ve created our own version 
using sun blushed tomatoes producing the perfect balance of sweetness 
and tartness that flavours the whole dish. A subtle floral note hits the palate 
with every bite from the use of saffron, whilst smoked almonds offer a 
distinct smoky finish throughout.



S H O Y U  R A M E N 

Soy • Shiitake Mushroom Broth • Bok Choy • Spiced Tofu

1. Place the ramen into a small saucepan and heat through thoroughly 
    until piping hot, being careful not to stir too much to prevent the tofu 
    from breaking up.
2. Add into a bowl and enjoy. 

Equipment: Small Saucepan, Serving Bowl
Allergens: Gluten, Sesame Seeds, Soya, Sulphites

Dish 5

A B O U T

This Japanese dish is an adaptation of China’s wheat noodles and was 
brought over to Japan in the 1800’s. Since then, ramen has flourished 
throughout Japan with each region having its own variation. Using 
shiitake mushrooms as the base for our broth, it’s packed with an 
earthy and umami flavour that will make you crave for more after each 
mouthful. We serve the broth with red chillies and spring onions which 
not only bring a kick to the tastebuds but also offer a fresh finish.



S A U S A G E  R O L L 

Five Bean • Chestnut Mushroom • Homemade Brown Sauce 

1.  Pre heat the oven at 180°c fan assisted or 200°c conventional.
2. Place the sausage rolls onto an oven tray and place into the oven for 
    10 minutes until piping hot.
3. While the sausage rolls are heating up, place the brown sauce onto the 
    centre of a plate.
4. Once the sausage rolls are hot, place them onto the plate and serve.

Equipment: Oven Tray, Serving Plate
Allergens: Gluten, Mustard, Sesame Seeds, Sulphites

Dish 6

A B O U T

Wrapping meat in pastry dates back to the ancient Greeks and Romans. 
However, the modern sausage roll is thought to have originated from 
France in the 19th century. They grew in popularity particularly in London 
and are now favoured as a go-to snack for any pastry lover. These days the 
vegan sausage roll is the perfect, beloved snack, so we’ve made our very 
own using chestnut mushrooms and five beans, pairing that with a home-
made spiced brown sauce.



Dish 7
A P P L E  A N D  G O O S E B E R R Y  C R U M B L E  

Fruit & Nut Crumble Topping • Coconut & Vanilla Anglaise

1. Pre heat the oven at 160°c fan assisted or 180°c conventional. 
2. Place the apple and gooseberry mix into an ovenproof dish, top with the fruit 
    and nut crumble and bake for 12 minutes until piping hot and golden brown.
3. Remove from the oven and serve with the coconut anglais in a small ramekin/jug.

NOTE: to serve the anglais hot, pour into a small saucepan and heat through gently 
             on a low heat.

Equipment: Ovenproof Dish, Small Saucepan (optional), Small Rameken or Jug
Allergens: Gluten, Nuts, Soya

A B O U T

Apple Crumbles became popular in Britain during World War 2 as an 
alternative to pies due to shortages of pastry ingredients whilst rationing. 
Since then, it has become more popular throughout the years due to 
its simplicity. In our version we’ve added gooseberries to balance the 
sweetness of the apples topped with a fruit and nut crumb that provides 
multiple textures. This then gets served with a silky coconut anglaise 
alongside. 



Dish 8
L E M O N  D R I Z Z L E  C A K E 

Blueberry Compote

Place the lemon drizzle cake onto the plate and gently spoon the 
blueberry compote onto the plate neatly next to it. 

Equipment: Serving Plate
Allergens: Gluten, Soya, Sulphites

A B O U T

Dating back to 1967, the first lemon drizzle cake was made by Evelyn Rose 
and remains a staple in any afternoon tea to this day. It is a very simple 
style tray bake that’s light and refreshing which we’ve taken and served 
with a blueberry compote that will pair perfectly with the sharp zing from 
the lemon.





Eating the Seasons

As the colder days end and brighter Spring days slowly approach, an exciting new 
variety of seasonal fresh food you can enjoy at home is coming our way. We have been 

working hard to include a variety of new dishes that will not only transport you to a 
variety of new cultures but also provide a diverse depth of flavours.

As Green Haus evolves, we want to continue sourcing local produce with inspiration 
from worldwide dishes to create an explosive array of dishes that will leave you not only 

satisfied, but eager for more.

Staying true to our ethos of “unexpectedly vegan”, we endeavour to improve the 
experience you’ve all grown to love whilst continuing to put our own positive 

contribution toward the planet in creating sustainable dishes that anyone can enjoy!

PLEASE NOTE: DUE TO THE NATURE OF THE WAY IN WHICH OUR FOODS ARE PREPARED, THERE IS A RISK OF CROSS CONTAMINATION.

CONSUME WITHIN 48 HOURS OF DELIVERY. ONCE COOKED, DO NOT REHEAT.





       


