
* * * P l e a s e  S t a t e  A n y  A l l e r g i e s  W h e n  O r d e r i n g * * *  

GF – gluten free, *GF - can be made gluten free 

 

 

 

 

 

VEGETARIAN MENU 
 

Starters 
 

Homemade French onion soup made the proper way served with our own bread *GF 
£7.95 

Goats cheese Croquets with balsamic roasted cherry tomatoes and grapes, granola crumb GF  
£9.75  

Battered Cauliflower bites with sweet chili mayonnaise GF 
£7.50  

 
Main Courses 

 
Moroccan spiced Vegetable stew - £16.50 

A selection of fresh vegetables stewed in a tomato-based harissa spiced sauce served with homemade chickpea 
falafel balls GF  
Tagine - £16.50 

Vegetable terrine served with sweet potatoes fries, please ask your server for today’s option 
Vegetarian pie - £16.50 

Shortcrust pastry topped vegetable pie with a creamy filling 
 

 
 
 

***We can adopt most of our dishes to suit vegans*** 
 
 
 

Desserts  
 

See our big chalkboard for a selection of homemade desserts 

Nibbles 
 

Antipasti olives GF  

£4.75 
Homemade olive bread with balsamic vinegar & olive oil V  

£3.50 

Halloumi fries with garlic aioli GF  

£7.45 
   

Sides 
 

Chips 

Skinny Fries 

Sweet potato fries 

Cauliflower cheese 

Spiced sticky red cabbage 

 

£4.50 each 


