VEGETARIAN &
VEGAN/Z.

STARTERS

Pumpkin & Ardsallagh Goats Cheese Arancini (V)

Pear cream & chive, toasted pumpkin seeds, rocket leaves with aged parmesan1-3-7-12 14.95
Potato Skins, Hegarty’s cheddar & parmesan sauce (V) 1-7 11.95
Baked Pear Salad, honey walnuts, cream cheese, rocket & pomegranate (V) (Vegan Option) 7 - 8 14.95
Vegetable Tempura, rice noodle & roasted red pepper salad, chilli & ginger dressing (V)

1-3-7-10(CA) 14.95
Avocado & Orange Salad, spiced walnuts, honey lemon dressing 7 - 8 (V) (Vegan Option) 14.95

Roasted Red Pepper Hummus, pickled red cabbage, mint yoghurt, homemade flat bread 1-7-10-11-12 (CA)  14.95

MAIN COURSES

Creamy Dopiaza Korma, roasted potatoes,
carrot & garden pea, crispy chilli onion & raisins, basmati rice, homemade garlic naan 1(C.A) 19.95

Stuffed Peppers, cherry tomato & mint pesto, choice of mozzarella or Vegan cheese,

garden salad, choice of side 6-7-10-1 19.95
Crispy Tofu, pak choi, roasted red pepper, chilli & lime sticky rice salad (V) (Vegan) 17.50
Chilli Paneer, pak choi, roasted red pepper, chilli & lime sticky rice salad (V) 18.50
Stonebaked Pizza, red peppers & spinach, onion & mushroom, choice of mozzarella or Vegan cheese 1-7 19.95

Calzone Stonebaked Pizza, carmelised onion, grilled courgette, mushroom, spinach, balsamic reduction,
choice of mozzarella or Vegan cheese 1 -7 -12 19.95

Canotonese Vegetable Stirfry, julienne vegetables, peanuts, egg noodles, black bean sauce 1-3-7-8-12(CA) 19.95
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Allergens - 1. Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy beans, 7-dairy, 8-nuts, 9-celery, 10-Mustard, 11-Sesame Seeds, 12 Sulphites, 13
Lupin, 14, Molluscs
Our kitchen operation involves shared cooking and preparation areas, therefore we cannot guarantee that any menu item can be completely free of allergens
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