VEGAN MENU

G Gluten MK Milk

C  Crustaceans CY Celery
E*lEggs MD Mustard

F  Fish SS  Sesame Seed
M  Molluscs SP  Sulphites

S Soybean L Lupin

P Peanuts N Nuts

GF Gluten Free V  Vegetarian

Please be aware that all listed allergens are in active use
throughout our kitchen. While utmost care is taken in

preparation, some cross contamination may occur.

STARTERS

Garden Herb Broth €6.95
Garden vegetable & herb broth, borlotti beans
& grilled sourdough (GF on request), (G, SP)

Woodlands Bread Selection €7.50
Served with Garden Herb Tapenade (G,sP)

Hummus €6.95
Woodlands hummus with sundried tomatoes
and seasoned crackers (v), (G, SR, SS)

MAINS

Woodlands Vegan Burger €17.95
“Plant it” burger, cheese, pickled onions,
gherkins, onion compote & confit garlic aioli
on a toasted seeded bun, served with chips.

Wild Mushroom Risotto €17.95
Risotto rice & grilled mushrooms,

dressed leaves, garden herbs & served with
grilled sourdough (GF on request), (G, SP, N)

Griddled Cauliflower Steak €17.95

Herb confit cauliflower steak, with onion crust,
cauliflower, peppercorn sauce and dressed leaves
Served with chips (G, MD, SP)

SIDES

Sweet Potato Fries (c) €4.50

Rustic Chips () €4.50

Seasoned Mixed Vegetables (sp) €4.50
Organic Garden Salad & Dressing (s mp) €4.50

DESSERTS

Warm Berry Crumble €8.50
with oat milk icecream (G, SP)

Vegan Carrot Cake €8.50
with oat milk icecream (N, G, SP)

Warm Chocolate Cake €8.50
with oat milk icecream (N, G)



WELCOME TO

W

BISTRO

- Mary and Dick started out married life farming the land on which
the hotel now sits which has given us a certified organic garden from
which to curate our seasonal menus. The menu also celebrates the

best of Limerick and Irelands bountiful produce.

We invest as much time in developing a relationship with our
suppliers as we spend producing our own ingredients. We do this
simply because we care about the food we serve and the way in
which the ingredients have been produced.

Diners are welcome to visit Mary’s Organic Garden and chat to the
gardeners tending the seasonal produce being grown exclusively for

the hotel. Gardening tips are always welcome and freely offered!




