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Soho, the area to the south of Oxford Street, 
is the place for meeting friends in central 
London. There are theatres, cinemas, fashion 
shops, Trafalgar Square, the National Gallery, 
and a terrific range of vegetarian cafes and 
restaurants.

The map shows vegan and vegetarian places 
in green, omnivorous in blue, and shops in 
orange, many new in the last few years. Most 
offer take-away at lunch time, perfect for a 
warm day in one of the parks or squares,.

Our new favourite delights are Yorica on 
Wardour St, the UK’s first vegan ice-cream 
parlour, and new cafe Vegan Hippo. It’s just 
south of the much missed Beatroot Cafe 
which in 2015, after 18 years, lost their 
building to a new hotel development. 

London’s f irst vegetarian food pub, 
Norman’s Coach & Horses, is smack in the 
middle of theatreland and the party zone 
b et ween Old Compton Street and 
Shaftesbury Avenue. The ground floor is a 
bar, upstairs is an evening restaurant and 
daytime English tearoom.

The other big news is Veggie Pret, the first 
100% vegetarian branch of Pret A Manger. 

Vantra, now at new premises on Oxford 
Street, is the healthiest restaurant in London, 
with a unique Asian and living foods menu. 
We especially love the daytime buffet and 
raw desserts.

For a proper sit down vegetarian restaurant, 
the other choices are party atmosphere 
Mildreds ,  Indians Woodlands  and 
Govinda’s,  or the upmarket vegetarian 

buffet restaurant Tibits (see Mayfair) which 
does an all vegan buffet on Tuesdays. Also 
new opening Ethos just off Oxford Circus 
(see Fitzrovia).

For vegan ice-cream and pancakes, head to 
Yorica.

The antidote to a post-pub or post-disco 
midnight munchie craving is falafels and 
coffee at the cafes on the north-east corner 
of Leicester Square, before catching a night 
bus from Trafalgar Square.

If you’re with carnivorous mates who refuse 
to go to a veggie place, you’ll find plenty of 
choice at places like Bi Bim Bap, Comptoir 
Libanais, gluten-free Leggero, Leon and 
Wagamama. Independent Mediterranean 
cafe Gaby’s is great value and mostly 
veggie. They nearly lost their lease in 2012, 
but following a campaign by customers and 
8,000 signatures, have been reprieved, at 
least for now. Nopi is a good bet for posh 
eating.

Whole Foods Market (previously Fresh & 
Wild) has moved from Brewer Street to 
Glasshouse Street. It’s a wholefoods super-
market with fridges all along the back wall 
and several take-away counters at one end. 
The Oxford Street branch of budget health 
food chain Holland & Barrett has relocated 
to the corner of Rathbone Place and has 
some real bargains for snacks and home 
cooking.
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Norman’s Coach & Horses
Vegetarian pub, restaurant and tea room

29 Greek Street W1D 5DH 

020 7437 5920 
Pub: M-Th 11.00-23.00, 
F-Sa 11.00-24.00, Su 12.00-23.00

Tea Room: M-Su 12.00-18.00

Restaurant: M-Sa 18.00-22.30, 
Su 18.00-21.30

Leicester Square, Tottenham Court Rd

coachandhorsessoho.co.uk 
sohossecrettearoom.co.uk

Proper old-fashioned English pub, one of 
the oldest in Soho, and since March 2012 
the upstairs old-fashioned tea room trans-
forms in the evening into a vegetarian 
restaurant and you can also eat in the bar.

The tearoom is tourist photograph heaven, 
as British as a red bus and elegant as 
cucumber sandwiches, with teapots, cake 
stands and charming service. Pot of various 
types of tea £2.75-£3.35.  Hot chocolate or 
cafetiere of coffee. Round of sandwiches 
£3.45. Cakes £3.95. Full afternoon tea £17.50 
with pot of tea, homemade scone with 
homemade jams and option of vegan cream, 
sandwiches, slice of cake of your choice, a 
fairy cake or petit four, sandwiches. Cream 
tea with pot of tea and two scones £7.50.

The evening restaurant menu changes with 
the seasons. Soup of the day and bread £4. 
Lentil terrine with cashewnut paté £5.50. 
Caesar or Nicoise salad £8.50.  Cooked vegan 
mains £9-£12 include tofush and chips with 
mushy peas, Portobello burger or spicy 
beanburger with chips and pickled coleslaw, 
bangers and mash, lentil and mushroom 
shepherd’s pie, or Tandoori tofu with dahl, 
onion bhani, okra chutney and flatbread. 
Side order of chips, greens or salad £3.50.

Desserts £3.95 such as crumble of the day, 
vegan lime tart, and cakes baked each day 
by their chef.

House wine around £4.20 medium glass, 
£17.50 bottle. Top quality vegetarian and 
vegan organic and biodynamic wines by the 
bottle include Crazy by Nature £32-36, 
Henry Fessy £21.50, Ardeche £21.50, 
Montagny £29. Prosecco and Cava £32, glass 
£6.75. Champagne £48. Beer £4. Vegan 
Carlsberg beer £4.65, also real ales.

12% service charge upstairs. Dogs welcome 
downstairs in pub. The restaurant can get 
busy with parties, so best to phone to 
reserve to be sure to get in. Outside tables. 
Visa, MC.
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Vegan Hippo
 Vegan cafe

52 Rupert Street W1D 6DS (off Brewer 
Street)

 020 7734 8574

M-F 06.30-21.30, Sa 12.00-21.30, Su 
12.00-18.00

Piccadilly Circus

veganhippo.com 
facebook.com/VeganHippoSoho

What a treat, a new shabby chic vegan cafe 
in the very centre of London. They are 
dedicated to promoting animal rights and 
showing vegetarians and meat eaters how 
delicious a vegan lifestyle can be, good for 
the planet and good for you.

Breakfasts range from porridge with 
toppings £2.50, through scramble tofu with 
mushrooms, tomato and onion on toast 
£4.50, to the full English cooked breakfast 
£8 which adds Tofurky sausage and baked 
beans.

Hot mains £7.50 such as jackfruit burger or 
gyros wrap with kale chips ; pierogi 
dumplings with either spinach, or potato 
and cream cheese, or mushrooms and 
cabbage, each comes with coleslaw.  Hot 
dog £3.50.

Sandwiches around £3 such as Violife 
cheese, avocado, Tofurky ham, egg pasta, 
salami , or ham and cheese, in wholemeal 
or white bread with salad. Gyros salad £4.50.

Desserts £3.50-£4 such as chocolate cheese-
cake, apple cake, vanilla and raspberry chia 
pudding, cinnamon and banana chia 
pudding, or dates coated with peanut butter 
and chocolate.

Vegetable juices £3.50-£4. Teas, coffees, 
mocha £1.60-3.10, with soya or coconut milk.

Chefs Nikos and Setareh

Local vegangelists relax after an outreach stall

Soho firefighters eat here
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Vantra
Vegan organic raw and Oriental restaurant, 
juice bar and take-away

25 Oxford Street W1D 2DW 

020 7439 8237

M-Sa 11.30-22.45, Su 11.30-21.00

Tottenham Court Road

vantra.co.uk

facebook.com/VantraLondon

London’s healthiest restaurant, combining 
their previous branches Vitao that was in 
Wardour Street and Vantra in Soho Square, 
continues their ever popular and unique 
slow food Asian fusion and living foods 
buffet from India, China, Japan, Korea, 
Malaysia and Thailand. It’s perfect if you are 
into raw, macrobiotic or avoiding gluten, 
sugar or nuts. The guilt-free desserts are 
heavenly.

The all-day buffet of Asian and organic raw 
dishes is £1.80 per 100 grams. Dishes include 
Thai green and Malaysian yellow curies, chili 
non carne. mushroom stroganoff, moussaka, 
dim sum, chickpea curry, kimchi, korma, 
sweet and sour veg, noodles and salads.

Until 5.30pm you can get a great-value box 
of food to eat in for £6 small or £7 large. 
Take-away boxes available all day for 50p 
less.

Soup of the day £2.50 such as white bean 
with coriander.

Exquisite desserts £5.90 evening, £4.70 
lunch, are raw and taste divine and rich, a 
natural high demanding to be eaten slowly, 
including raspberr y chocolate tar t , 
chocolate ganache, mango or strawberry 
cheesecake. Other cakes £4.50, or take-away 
£3.60.

Fresh green coconuts £5.50, take-away 

£4.50. Juices from £3.90 (take-away £3.10), 
super juices £4.50.

Teas and coffee from £2.20, plus caffeine 
free alternatives such as lucuma or maca hot 
drinks, add superfoods 80p each. Also 
enzymatic drinks such as water kefir and 
kombucha.

No alcohol. Children welcome, high chairs. 
Cash only.
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Mildreds 
Vegetarian  restaurant 

45 Lexington Street W1F 9AN 

020 7494 1634

M-Sa 12.00-23.00, Su closed

Piccadilly Circus, Oxford Circus

mildreds.co.uk 
facebook.com/mildredsrestaurant

Stylish vegetarian café-restaurant and 
take-away on two floors. with hip young 
clientele to match, crowded and enthusi-
astic. This is the top place in Soho for veggies 
going out for dinner and a bottle of wine. It 
can get quite noisy but is lots of fun.

The food is modern European with some 
A si an inf lu e n ce s .  Lot s  o f  h e a l thy 
Mediterranean or stir-fry, but you can also 
have a burger and fries. Nowadays most of 
the food is vegan or vegan-option.

Mon-Fri lunchtime there is a daily changing 
self-serve salad bar, large £6.50, medium 
£5.25, small £4; also hot dishes which 
change daily such as bakes, stuf fed 
aubergine, sweet potato curry, sitr-fry, and 
burgers, £4.50-7.50. Most of the menu is 
available as take-away.

Eat in starters £5-£7 such as soup, gyoza 
dumplings with dipping sauce, or tostada 
grilled courgettes and aubergine, lettuce, 
pico de gallo salsa and guacamole.

Many of the main courses £7-£11 are vegan, 
such as mixed mushroom, porcini and ale 
pie with mushy peas and fries; stir-fried 
Asian veg in sesame oil and teriyaki sauce 
with ginger and fresh chili on organic brown 
rice, organic marinated tofu and toasted 
cashews; organic detox salad; fennel and 
chickpea tagine with date and pistachio 
couscous.

Desserts £6.50 include banana tofu coconut 
cheesecake with maple syrup ; wild 
raspberry and dark chocolate truffle; fruit 
c r u m b l e  w i t h  ( v e g a n )  c u s t a r d  o r 
(soya) cream.

Organic smoothies and fresh organic juices 
£3.75.

Vegan organic wines from £4.75 glass, £17.50 
bottle. Vegan organic lagers and ciders. 
Cocktails.

Optional 12.5% service charge added to bill. 
No reservations but you can have a drink at 
the front while you wait. Also take-away. 
Children welcome, 4 high chairs. Private 
dining room for 8-14 people upstairs. MC, 
Visa.
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Govinda’s
Vegetarian Indian restaurant

9/10 Soho Street W1V 5DA

020 7440 5229

M-Sa 12.00-21.00, Su 12.00-16.00

Tottenham Court Road

iskcon-london.org

Popular, great value vegetarian Indian 
restaurant and café on the ground floor of 
the Hare Krishna temple at the eastern end 
of the Oxford Street fashion mile.

They offer a range of thalis from £6 up to an 
all-you -can-eat belt-buster for £13 or £14, 
which typically come with two kinds of rice, 
dhal, curry, vegetables, salads, popadom 
and chutney. You can also have individual 
items 75p-£3.25 such as dhal, bean pot, 
pakora veg fritters, samosas, spring roll, subji 
curry, burger, salads and Indian breads.

Lots of desserts, cakes and muffins £1.25-
£2.50 include for vegans apple crumble, 
fruitcake and energy balls.

Hot drinks £1.50, they have soya milk. Juices 
and smoothies £2.25-2.75.

No eggs, garlic or onion. No alcohol. 
Children welcome. 15% student discount 
excluding special offers.

Woodlands Picadilly

Woodlands Piccadilly 
Vegetarian S. Indian restaurant

37 Panton St, London SW1Y 4EA 
(between Haymarket and south-west 
corner of Leicester Square)

020-7839 7258

M-Su 12.00-22.30

Piccadilly Circus, Leicester Square

woodlandsrestaurant.co.uk 

One of three branches in London. Lunch 
all dishes £5.95, all thalis £7.75.

There is a separate vegan menu featuring 
14 starters and snacks £2.25-£5.75 from 
papadum, lemon or dal soup, to mini 
uttapam, samosas or cashew nut pakora, 
or have a platter for two £12.95. 10 main 
course dosas £4.95-7.25. Three kinds of 
utthappam lentil pizza £6.75. Thalis £18.50. 
Side curries £6.75-7.50. Steamed rice 
£4.25, lemon rice £4.95, roti or two 
chappatis around £3.

With such an extensive vegan menu, it’s a 
shame there’s only one vegan dessert, but 
then that is one more than in 90% of Indian 
restaurants, even the vegetarian ones. It’s 
jaggary dosa £5.95, a golden “butter” crepe 
but made with oil, smothered with warm 
sugar cone (without ice-cream for vegans).

House wine £4.95-6.25 glass, £16.25-£25 
bottle. Small beer £2.95, large £5.50.

Children welcome, no high chair. Visa, MC, 
Amex.

Yorica
 Vegan ice-cream parlour

130 Wardour Street W1F 8ZN

020 7434 4370

M-W 12.00-22.00, Th-Sa 12.00-01.00, 
Su 11.00-22.00

Leicester Square

yorica.com

Opened in 2016, Britain’s f irst vegan 
ice-cream parlour also serves frozen yogurt 
and shakes and is open till past midnight on 
weekends. Come for a decadent treat, or 
finish up here after a regular restaurant that 
doesn’t do dairy-free desserts.

Ice-cream here is made with rice milk and 
comes in gluten-free cones £2.15 and three 
sizes of tub: classic £3.50, big £4.50, and epic 
£5.50 which they say is great for sharing.  
You can mix and match flavours such as 
chocolate, vanilla, strawberry, mango, black-
currant, melon, moringa, violet, bubblegum, 
cookies & cream, beetroot & chocolate, 
chocolate & orange, matcha, or caramel. 
Then top it off with sprinkles (free), sauces 
(35p) such as chocolate or raspberry coulis, 
fruits (65p) like blueberries, or dry toppings 
(65p) such as chocolate, soy marshmallows 
or cookies. Frozen yogurt works the same 
way except there are no cones.

Design your own shake £4.35 with up to 
three flavours of ice-cream, topped off with 
chocolate or coconut whipped cream plus 
sprinkes, sauce, fruits or drop toppings.

Everything is free from wheat, gluten, dairy, 
eggs and nuts. They have a fridge full of cold 
drinks in cartons, bottles and cans.

Govinda’s

Yorica


