
STARTERS

SQUASH 
RISOTTO

GARLIC & ALMOND 
SOUP

BEETROOT
 SALAD

Glazed in maple, with spiced 
pumpkin seeds, sticky nuts & 

crispy plant based cheese

Served with crows rest 
sourdough

With puffed pumpkin seeds & 
sticky walnuts

MAINS

COTTAGE  
PIE

SWEET POTATO  
CURRY

FESTIVE 
DINNER

Plant based turkey with sprouts & 
‘bacon’, roast potatoes & gravy

Indonesean yellow curry with pac 
choi, sweet potato & jasmin rice

With mushroom & truffle, served 
with a garlic mash

DESSERTS

GOLDEN 
SNITCH

POACHED  
PEARS

CHRISTMAS 
PUDDING

With a vegan brandy custard Mulled wine poached pears with 
a dark chocolate icecream

with hazlenut praline & 
raspberries

VEGAN CHRISTMAS MENU
Two courses £23 Three courses £28

Please note all of our dishes on our vegan menu are prepared away from non plant based items. 


