
 

 
 

Vegetarian Menu 
 
Sandwiches 
 
Red cheddar, sundried tomato, basil pesto, rocket leaves 
 

£6.50 

Fivemiletown goats’ cheese, pear, and stout chutney 
 

£6.50 

Open toasted sandwich on wheaten, carrot salad, baby gem, sundried tomato  
 

£6.50 

Starters 
 
Soup of the day served with treacle wheaten bread (please check with your 
server) 
 

£6.00 

Buttermilk bap, brie, beetroot, black olives, roasted flaked almonds, red onion 
mayo, marinated carrot salad 
 

£7.50 

Carrot salad, baby gem, pickled raisin, beetroot, black olives, toasted almonds 
 

£7.50 

Garden salad, sundried tomatoes, croutons, pickled red onions, compressed 
apple and cucumber, balsamic dressing 
 

£7.50 

Mains 
 
Cauliflower steak in a coconut tempura, curried onions, coriander and tomato 
salsa, garden leaves 
 

£15.00 

Vegetable tasting plate, selection of seasonal vegetables cooked using various 
techniques (please check with your server) 
 

£15.00 

Spinach and sun-dried tomato risotto, roast carrot 
 

£16.50 

Desserts  
 

 

Armagh apple, brown bread crumble, berry sorbet 
 

£7.00 

Neary nogs chocolate mousse, caramel apple, chantilly cream, toasted 
hazelnuts  
 

£7.00 

Rhubarb and frangipane tart, rhubarb anglaise, chantilly cream 
 

£7.00 

 


