
 

Food Allergies & Intolerances: Before you order your food or drinks, please speak to our staff if you would like to know about the 
ingredients in our dishes. Please note our kitchen is not an allergy free kitchen, & all of our dishes may contain any of the allergens 

VG = Vegan VG* = Vegan on request GF = Gluten free GF* = Gluten free on request DF* = Dairy Free on request 

  

 

 

Vegan Menu 

 

Starters 

Charred Hispi Cabbage, hummus, rose harissa (GF*)     £9.00 

Curried Lentil Soup, coriander yoghurt, bread (GF*)     £9.00 

Squash, Sage and Chestnut Roll, cranberry sauce     £10.00 

 

Main courses 

Mediterranean Vegetable Tart, mixed leaf salad, balsamic glaze   £20.00 

Falafel, Roasted Beetroot and Hummus served on toasted sourdough, mixed leaf 
salad and skin on fries (GF*)         £10.00 

Nut Roast, Parmenter potatoes, seasonal vegetables with a cranberry and orange 
jus             £20.00 

 

Desserts 

Sticky Toffee Pudding, vanilla custard       £9.00 

Almond Rice Pudding, strawberry jam, toasted almonds (GF*)   £9.00 

Mulled Berry Poached Winter Fruit Crumble, plant based vanilla ice cream (GF*) 

£9.00 

 

  


