
VEGAN
Duo of Crostini €12.50
Crushed Broad Bean & Vegan Cheese, 
Traditional Vine Tomato, Basil, Garlic & Extra Virgin Olive Oil.

Menu

  (Barley, Wheat, Almonds)                  

Veggie Tostada €11.75
Crispy Corn Tortilla Topped With Red Cabbage Slaw in a 
Pineapple-Lime Dressing , Avocado, Vegan Mayo, Siracha, Lime
(Sesame, Sulphites)

Traditional Panzanella Salad With Vegan Feta Cheese €18.00
Kalamata Olives, Semi Dried Tomatoes, Capers, Rocket, Vegan Feta Cheese,
Cucumber, Red Onion & Balsamic
Starter Option €10.00
(Wheat, Sulphites, Almonds)

Buddha Bowl €17.00
Falafel, Spiced Cous Cous, Red Cabbage Slaw, Crushed Broad Beans,
Hummus, Avocado, Cucumber, Tomato & Red Onion, Smoked Almonds
(Almonds, Sesame)

Thai Panang Curry €17.50
Medium Spiced Traditional Thai Curry With Coconut Milk, Peanut, 
Fresh Lime & Red Chilli. Baby Pak Choi, Baby Corn, Pineapple & Coconut
Braised Rice, Won-Ton Crisp, Tropical Fruit Chutney
(Peanut, Wheat, Sesame)

Vegan Mayo, Baby Spinach, Sweetcorn Salsa, Roast Pimento, Salt & Chilli Fries
(Wheat, Mustard, Sulphites)

Spiced Cauliflower Burger €18.00

Desserts
Peach Melba

Roast Peaches, Raspberry Drambuie
Compote, Vegan Ice-Cream

(Sulphites)

Selection Of Sorbets 

Vegan Dessert of The Day

€8.75

€8.75

€8.75


