VEGAN MENU

G Gluten MK Milk

C Crustaceans CY Celery

Es " "Eggs 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

Seasonal Soup €6.95
Served with traditional local sourdough (G, cY, sp)

Oatmilk Fried Cauliflower €8.25
With a gochujang sauce & Asian slaw (G, SS,S,SP)

MAINS

Crispy Polenta €17.95
With succulent oyster mushrooms, fluffy quinoa in a
savoury mushroom broth (G, Ss, S, SP)

Salt Bake Celeriac €17.95
With a roast garlic foam & vegan cheese custard
(5P, CY)

SIDES

Sweet Potato Fries (GF on request) €4.50
Rustic Chips (GF on request) €4.50
Organic Garden Salad & House Dressing (SP MD) €4.50

DESSERTS

Vegan Chocolate Cake €8.95
Layered chocolate cake with oat milk ice cream (G)

Vegan Carrot Cake €8.95
With oat milk ice cream (G, N, SP)



