


starters

Today’s Soup  V	 £6.95
House Baked Breads 

Baked Flat Bread  DF	 £7.95
Sweet Chilli Hummus, Pomegranates, 
Hazelnut Dukkuh

Wild Mushroom Arancini  V		  £7.95
Basil Pesto, Truffle Aioli, Shaved Parmesan, Rocket 

Salt & Chilli Tofu  DF		  £7.95
Asian Slaw, Pickled Carrot, Chilli, 
Soy & Sesame Dipping Sauce

Crispy Halloumi Bites  V 		  £8.50
With Hot Honey & Lime Glaze, Rocket 

vegan / vegetarian Menu

mains

Roasted Aubergine  DF		  £18.95
Green Lentil & Mushroom Stroganoff, Paprika, 
Mustard & Soya Cream, Spinach, Soy Glazed Tofu. 
Served With Hazzelback Potatoes 

Mushroom & Truffle Tortellini  V	 £18.95
White Wine & Garlic Reduced Cream Sauce, 
Pickled Shallots, Crispy Veggie Parmesan Crisps. 
Herb Oil. Served With House Focaccia Bread 

Arrabbiata Rigatoni  V 		  £18.95
With Roasted Courgette, Avocado & Tender Stem 
Broccoli, Shaved Vegetarian Parmesan, Crispy Chillies, 
Rocket. Served With Garlic Sour Dough

Goats Cheese  V		 £18.95
Butternut Squash & Fire Roasted Pepper Bruschetta, 
Basil Pesto, Balsamic Reduction, Served With An Italian 
Baby Leaf Salad 

Massaman Curry  DF		  £18.95
Persian Mild Spiced Curry With Coconut Milk, 
Asian Vegetables & Crushed Peanuts. 
Served With Mango Chutney, 
Aromatic Basmati Rice, Flat Bread

desserts £7.95

Chocolate Torte  DF
Berry Compote, Raspberry Sorbet

Pistachio Carrot Cake  DF
Soya & Vanilla Ice Cream

Trio Of Vegan Desserts  DF

Warm Chocolate Brownie  DF
Chocolate Sauce, Soya & Vanilla Ice Cream, 
Raspberry

   V = Vegetarian
DF = Dairy Free

 = Dish can be adapted for no added gluten. 
   = Dish can be altered to vegan. 

Please inform server before ordering.
 

Allergens: Please advise your server of any food allergies at the time of ordering.
All food is freshly prepared in our Hotel Kitchen. This is not an allergen free environment.

For “No Added” options, please speak to your server.


