
Herbies



N GFVG

TAPAS
Great to share with the table, or just pick a few to enjoy 

GFO Gluten Free Option -
Please ask

If you have any allergies or dietary  requirements, please be sure to let our staff know at the time of ordering as some dishes may contain
additional ingredients. We use allergens in our kitchen and due to its small size we cannot guarantee against cross contamination.

VGOContains Nuts Vegan Vegan Option - Please ask Gluten Free

For over 40 years, Herbies has been celebrating
the beauty of vegetables right here in the heart

of Exeter. As the city’s oldest independent
restaurant, we’ve always believed that

vegetarian food should be vibrant, satisfying and
full of imagination

We hope you enjoy!

BIG PLATES
The main event -  twists on Herbies classics with modern elegance

BREAKFAST
Served until 1pm, a great way to start the day

Herbies

CRISPY MUSHROOM BAO BUNS  vg
Oyster mushrooms, crisp-fried and glazed with chilli oil
& a soy-sesame dip

KIMCHI ARANCINI  vg, gf
Crispy kimchi arancini with gochujang mayo, spring
onions & pickled radish

8.50 8

PIMENTOS DE PADRON  vg, gf
Blistered padrón peppers with sea salt

TRUFFLE & HERB FRIES  vg, gf
Crispy herb-seasoned fries with truffle aioli

6 4.95

ZA’ATAR BROCOLLI   vg
Za’atar-roasted broccoli with romesco sauce

CORN RIBS  vg, gf
Charred corn ribs with kombu seasoning, chilli oil & lime

6.95 8.50

BANANA BLOSSOM TACOS  vg
Beer-battered banana blossom with avocado crema,
sour cream and slaw in soft tacos

GREEK TOFU SKEWERS  vg, gf
Chargrilled Mediterranean veg & tofu in a citrus-
soy marinade, , on a bed of hummus

9.95 9.50

KIMCHI FRIED RICE  vg, gf
House kimchi, spring onions, toasted sesame in jasmine
rice

TRUFFLE ROASTED CAULIFLOWER  vg, gf 
Roasted cauliflower steak with truffle-soy glaze and
toasted sesame

7.50 10

TRIPLE COOKED SMASH POTATOS  vg, gf
Crispy smash potatoes with a lemon a chive dip

MAC N’ CHEESE
Served with a garlic and herb crumb & smoky tofu

6.75 9.50

HERBIES HOMEMADE SOUP  vg, gfo
Served with boatyard sourdough - ask your server for
today’s flavour

PULLED JACKFRUIT SLIDERS  vg
Smoky pulled jackfruit, coleslaw and jalapeños in a
brioche bun

8 12.95

MISO BUTTER BEANS  gf
Butter beans and leeks in a creamy miso stew, smoky tofu
and chilli oil, served with bread

14.50BANANA BLOSSOM FISH & CHIPS  vg, gf
Beer-battered banana blossom with herby skin-on fries,
minted pea purée and tartar sauce

16.50

CRISPY MUSHROOM BURGER  vgo, gfo
Southern fried oyster mushrooms in a brioche bun, topped
with smoky tofu, cheese, fresh slaw and Herbies burger sauce.
Served with skin-on fries and home made onion rings

16.50BUTTERNUT SQUASH & KALE
SALAD  gf, vgo
Roasted butternut squash, kale and quinoa salad. Topped
with toasted pumpkin seeds, feta and candied almonds

14.50

BI BIM BAP  gf, vgo
Rice bowl with sesame greens, crispy tofu, pickles, spicy
glazed cucumber and crispy fried egg

TOFU LAKSA  vg, gf
Spicy coconut laksa with rice noodles, tofu and
seasonal greens

15.9515.95

RANCHERO  gf
Poached eggs, smashed potatoes,
“chorizo”, mushroom, chillis, peppers &
crispy onion with avocado & smoky tofu

GYERAN BAP  gf
Korean egg and rice bowl. With green
onions, Kimchi & a crispy fried egg

EGGS YOUR WAY  gfo
Scrambled, poached or fried eggs on a
slice of crusty sourdough

14.50 11.95 7.95


