
 

 

PLEASE ADVISE CHEF OF ANY ALLERGIES 

 

 

VEGAN/VEGETARIAN MENU 
 

TO START 

 

 

SHITTAKE MUSHROOM WONTONS 

DICED SHITTAKE MUSHROOM, CARROT, CABBAGE, LEMONGRASSS & GINGER, CRISPY CHILLI OIL – 9.50 

 

 

FETA ARANCINI 

WITH TOMATO RAGU, VEGAN PARMESAN, FRESH BASIL – 9.50 

 

 

TO FOLLOW 

 

RED LENTIL DHAL 

MUSHROOM BHAJI, BASMATI RICE – 19.95 

 

 

HAGGIS WELLINGTON 

TURNIP PUREE, WHOLEGRAIN MUSTARD WHISKY SAUCE – 22.50 

 

 

TO FINISH 

 

BISCOFF CHEESECAKE 

DARK CHOCOLATE SORBET, SALTED CARAMEL SAUCE – 9.50 

 

 

COCONUT & VANILLA PANNA-COTTA 

BLOOD ORANGE SORBET, PISTACHIO PRALINE, SPICED MANDARINS – 9.50 

 

 

SIDES: 

CHIMMICHURRI SAUCE– 3.50 

HAND-CUT CHIPS – 6.50 

FRENCH FRIES – 6.00 

ONION RINGS – 5.50 

GARDEN & WHOLEGRAIN MUSTARD DRESSING SALAD – 5.00 

 


