
 

 

 

  

     Vegan Menu 
Starter 9.5 Main 19 Dessert 9.5 

 
Soup with Home Made Bread, 

Olive Oil & Balsamic or Dairy Free Butter (C,G,SD) 

 

Grilled Vegan Haloumi, Roasted Mediterranean vegetables, Pesto (S,M) 

 

Seared Watermelon in Ginger & Soy, Niçoise Salad (S,M) 

 

Caesar Salad, Cos Lettuce, Tomatoes, Cucumber, Garlic Croutons, 

Hard Cheese & Caesar Dressing (G,SD,M) 

 

 

 

Mixed Vegetable Panch Phoron Curry, Grilled Flat Bread, 

Wild & Long Grain Rice, Mango Chutney (N,G,SD) 

 

Mexican Five Bean Burrito, Tortilla Chips, Jicama Slaw, 

Lime, Avocado & Tomato Salsa (G,SD,C,M,S) 

 

Hartnoll Vegan Burger Smoked Cheese, Coleslaw, Spiked BBQ Sauce 

Salad & French Fries (G,S,M,SD,C) 

 

Wild Mushroom & Herb Arancini, Chermoula Mayo, 

Warm Green Bean & Tenderstem Broccoli Salad (S,GF,M) 

 

 

 

Mixed Berry Eton Mess, Vegan Meringues, Coconut Cream (N,SD) 

 

Selection of Homemade Sorbets, Mixed Berries & Vegan Meringues (SD,S) 

 

Dark Chocolate Brownie, Mixed Berries & Raspberry Sorbet (G,SD,N,S) 

 

 Glazed Lemon Tart (GF) Granola, Blackcurrant Sorbet (G,SD,N,S)  

 
 

 

If you have any other dietary requirements, please speak to a member of staff 


