
Christmas Day Vegan
& Vegetarian Menu

Starters

For your convenience, a 10% gratuity will be added to your final food bill. Gratuities can be adjusted or removed at your discretion. All items are subject to

availability. Some foods may contain nuts or nut oils.

Allergens: (1) Celery, (2) Gluten, (3) Crustaceans, (4) Eggs, (5) Fish, (6) Lupin, (7) Milk, (8) Molluscs, (9) Mustard, (10) Nuts, (11) Peanuts, (12)

Sesame Seeds, (13) Soya, (14) Sulphur Dioxide

Butternut & Coriander Soup
Herbed Croutons (1,2)

Roasted Celeriac
 Celeriac Remoulade – Armagh Apple Butter – Caramelized Fig (1,10)

Forest Mushroom & Fermented Tofu
Soya Creamed Leeks & Wholegrain Mustard (9,13,14)

Fivemiletown Goats Cheese Tart
Red Onion Relish – Baby Beetroot and Herb Salad (7,10)

Boatyard Gin & Pink Champagne Water Ice (14)

Main Course
Spiced Cauliflower & Hazelnut Wellington

Roasted Cauliflower & Purée – Blackberry & Buckthorn Gel
Fermented Blackberries – Toasted Hazelnuts (1,7,11)

Desserts
Vegan Cheesecake

  Mulled Wine Spiced Fruit Compote (2,10,13,14)

Selection of Soya Ice Cream
 (13)

Vanilla Soya Panna Cotta
  Spiced Apple Butter (13,14)

Vegan Pasta
Garlic Creamed Orzo – Sautéed Mushroom - Spinach French Bean

Sundried Tomato - Carrot Crisp (10,14)

Caramelized Parsnip & Chestnut Tartlet
Parsnip Crisps – Chestnut Puree – Tarragon Infusion (2,10,14)


