FESTIVE VEGGIE/VEGAN MENU

LUNCH & DINNER

MOST DISHES CAN BE ALTERED TO EITHER VEGETARIAN OR VEGAN TO SUIT
(V-VEGETARIAN)(VE-VEGAN)

STARTERS

SUN DRIED TOMATO ARANCINI ¢8 SNACKS

bail oil, vegan parmesan (ve-re
wanp 0 ) CAULIFLOWER BITES, maple & sriracha glaze (ve) ~— £6.5

sherry mushroom sauce, vegan parmesan crisp (v
/ wanp r () ARTISAN BREAD, oil, balsamic (ve)(gf-req) £4

CARROT & LENTIL SOUP £9 SMOKED HASH BROWN, creme fraiche, chive (gf)(v) — £8
coriander oil, black sesame, crispy chilli onions (gf-req)(ve)

MAINS

RIGATONI ALLA VODKA £21.5

spicy tomato sauce, crispy basil, parmesan (ve-req)

SIDES

SAUTEED SPROUTS, crispy onions (ve-req) £5.5
CURRIED CAULIFLOWER RISOTTO £22.5
erispy bhaji, coriander oil (gf)(v-req) SKINNY FRIES, parmesan, truffle (ve-req) £6.5
STICKY RED CABBAGE (ve) £6

FILO & LENTIL TART £19

cumin gravy, roasted baby vegetables (ve)

halal chicken or salmon addition available upon request - £5 supplement

DESSERTS

AFTERS...
CHOCOLATE BROWNIE £8.5
ESPRESSO MARTINI honeycomb, vegan vanilla ice cream (gf-req)(ve-req)
P e STICKY TOFFEE PUDDING 85

vanilla ice cream, toffee sauce (ve-req)(gf-req)
TEA & NESPRESSO COFFEE

ASK TEAM FOR OUR MENU

CHRISTMAS PUDDING £8.5

vanilla soy custard, dried cranberries (ve-req)

A 10% OPTIONAL SERVICE CHARGE IS ADDED TO YOUR BILL. ‘WE HAVE TAKEN STEPS TO CONTROL THE UNINTENDED PRESENCE
THIS IS GIVEN ENTIRELY TO FOOD, BAR, KITCHEN & PORTER OF ALLERGENIC INGREDIENTS IN OUR FOOD & KITCHEN, BUT WE
TEAMS. IF YOU’D LIKE TO OPT OUT JUST LET US KNOW. CANNOT FULLY GUARANTEE IT.



