
Vegetarian & Vegan Menu
Available April -June. Monday - Saturday. 7pm to 8.30pm.

S T A R T E R S
Soup Of The Day   
Served with homemade fresh bread (Ve, GF*)

S I D E S

A discretionary 10% service charge will be added to your bill. Please always inform your server of any allergies before placing your order as not all ingredients
can be listed, and we cannot guarantee the total absence of allergens in our dishes. Detailed allergen information is available on request and allergen charts can

be found at the waiters’ stations or your waiter can bring you a copy. Dishes with an asterix can be altered to accommodate dietary requirements

M A I N S
Roasted butternut squash risotto

Parmesan crisp and herb oil (V, Ve*)

Wild mushroom, goasts cheese, root vegetable filo parcels

Served with Roast tomato sauce (V, Ve*)

Three bean smokey chilli

Served with basmati rice, Nachos (V, Ve*)

Baked spicy potato and cauliflower

Served with sauteed tender stem, vegetarian gravy (Ve)

Spinach, feta roast tomato and parmesan crumble

Dressed mix leaf (V)

D E S S E R T S
Apple and blackberry crumble

Served Witth custard (

Chocolate orange torte 

Served vanilla ice cream (Ve)

V - Vegetarian   GF - Gluten Free   DF - Dairy Free   Ve - Vegan 
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Tempura Broccoli  
Ponzu dipping sauce  

5. 5
Ponzu dipping sauce (Ve, GF) 

Bubble & Squeak Bites 6
Cranberry relish (V)

Burnt Pepper & Goats’ Cheese Arancini 6. 5

Herb Pitta Chips 
Roast red pepper & chilli hummus (Ve)

6

N I B B L E S

Spring Greens
Caraway butter (V, GF)

Triple Cooked Chips

Orange Glazed Carrots (V, GF)

(Ve*)

Garlic Buttered Broad Beans & Peas

Sauteed New Potatoes

(V, GF)

5. 5
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5. 5

5. 5

5. 5(V, GF)

Tomato chutney (V)

Hickory BBQ Jackfruit filled skins
Topped with vegan cheese, mixed leaf salad (Ve)
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Morocan Spiced Falafels
Served with Tabouleh salad toasted pitta bread and tzatziki dip (V, Ve*)

10

Vine Ripened beef tomato and grilled halloumi salad
Served with Kalamata olive tapenade aged balsamic reduction (V)

9.50

Sauteed Wild mushrooms
Served with toasted brioche, creamy white wine and garlic sauce, parmesan
(V)
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