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than 48 hoursinotice does not entitle them to a refund.




to share
Tzatziki g Oup

Beetroot Hummus m e n u
Sourdough & Pita Bread /Neggie Sticks

main course (choose one when seated) O I

Butternut Squash Lasagna

Spinach, Ricotta & Parmesan served with Rocket & Laminated Mushrooms

Chickpea Tagine, Aubergine, Dried Apricots and Cashews ©@@)®)
With Millet

Stir-fry Prawn @
With Egg Noodles & Asian-Style Veggies

Chicken Caesar Salad @

Baby Gem Lettuce, Kale, Pinenuts & Parmesan

Poke Luau @

Salmon, Tuna, Avocado, Mango, Cucumber, Crispy Onion, Wasaby Mayo, Sushi Rice, Spicy Dressing

Poke Tofu

Organic Tofu, Avocado, Mango Cucumber, Crispy Onion, Nori Stripes, Sushi Rice, Ponzu Dressing

dessert (choose one when seated)

Snickers @D®)

Lemon Pie &®@)®)

Pineapple & Pomegranate Seeds @)

drinks (during the meal)*

White or Red Wine, Fresh Orange Juice, Draught
Beer 1/2 Pint, Still or Sparkling Water, Iced Tea,
Coffee, Decaf or Infusion

*Drinks a la carte with a limit on alcoholic drinks of half a bottle
of wine per pax, and 2 Draught Beer 1/2 Pint per pax

@Iactnsefree @wheatfree vegetarian plantbased




to share

Hummus with Baby Carrots & Celery Sticks @@ ® g.r 0 up

Feta & Roasted Pepper m e n U

Sourdough & Pita Bread /Neggie Sticks

Guacamole with Corn Tortilha Chips

main course (choose one when seated)

Chickpea Tagine, Aubergine, Dried Apricots and Cashews @)@
With Millet

Mushroom Barley Risotto

With Shiitake, Brown Button & Shimeji Mushrooms & Parmesan

Black Rice & Prawns ()

Cauliflower & Coconut Lime Infusion Topped with Cashews

Panko-Crusted Salmon @
Black Rice, Red Cabbage, Carrot, Mango, Red Chilli & Parsley Slaw

Paprika Chicken @®
Chickpeas, Sweet Potato from “Odemira”, Avocado Mayo, Pickled Cucumber - Mildly Spicy

Chicken & Vegetable Red Thai Curry @
With Wholewheat Rice & Spinach - Very Spicy

Poke Surf @

Salmon, Tuna, Mango, Avocado, Edamame, Cucumber, Crispy Onion, Red Chilli, Sushi Rice, Classic Dressing

Poke Tofu

Organic Tofu, Avocado, Mango Cucumber, Crispy Onion, Nori Stripes, Sushi Rice, Ponzu Dressing

dessert (choose one when seated)

Blackberry Cheesecake
Chocolate Mousse
Almond Pie @

drinks (during the meal)*

White or Red Wine, Fresh Orange Juice, Draught
Beer 1/2 Pint, Still or Sparkling Water, Iced Tea,

Coffee, Decaf or Infusion

*Drinks a la carte with a limit on alcoholic drinks of half a bottle
of wine per pax, and 2 Draught Beer 1/2 Pint per pax

@Iactnsefree @wheatfree vegetarian plantbased




to share

Tratziki gT OLlp

Feta & Roasted Pepper

Sourdough & Pita Bread /Veggie Sticks m e n u
Guacamole with Corn Tortilla Chips
Jackfruit Soft Tacos 0 3

main course (choose one when seated)

Green Lentils with Roasted Vegetables & Harissa @@)®

Served on Hummus

Butternut Squash Lasagna

Spinach, Ricotta & Parmesan served with Rocket & Laminated Mushrooms

Cod with Chickpeas & Soft-Boiled Eggs @)@
Spinach & lots of Parsley

Brased Tuna with Roasted Vegetables @®)

Millet, Sweet Potato from “Odemira”, Bimis, Courgette, Aubergine, Fennel, Red Onion & Chimichurri Dressing

Asian Duck @)®)
Duck Magret, Pak Choi & Shiitake Mushrooms

Teriaky Chicken @)
With Egg Noodles & Asian-Style Vegetables

Poke Salmon (@

Salmon, Avocado, Cucumber, Mango, Herb Mix, Wasabi Cashews, Sushi Rice, Ponzu Dressing

Poke Tofu

Organic Tofu, Avocado, Mango Cucumber, Crispy Onion, Nori Stripes, Sushi Rice, Ponzu Dressing

dessert (choose one when seated)

2 Ice Cream Scoops

Apple Pie with Cashew Cream
Cocoa & Hazelnut Cake @®&(®
Blackberry Cheesecake @@

drinks (during the meal)*
White or Red Wine, Fresh Orange Juice, Draught
Beer 1/2 Pint, Still or Sparkling Water, Iced Tea,

Coffee, Decaf or Infusion

*Drinks a la carte with a limit on alcoholic drinks of half a bottle
of wine per pax, and 2 Draught Beer 1/2 Pint per pax

@Iactnsefree @wheatfree vegetarian plantbased




