
 

 

 

Vegan & Vegetarian Menu 

Starter 
 

Superfood Salad  

Spinach, Baby Gem, Feta Cheese, Pomegranate, Avocado, Quinoa 

Toasted Pumpkin Seeds with Orange Dressing                                        

(1(wheat),3,7,10,12) (V/VE)      

Heirloom Beetroots                                                                                 

Macroom Buffalo Burrata, Smoked Sundried Tomato                                           

Almond Pesto Balsamic Reduction                                                                                             

(7,8(almond),12) 

Tomato Soup                                                                                                  

Herb Oil (9) (V/VE) 

 

V (Vegetarian) 

VE (Vegan)                                                        

                                                                                                                                                   

 

Please advise us of Allergies & Dietary Requirements.                                    

Gluten(1), Crustaceans(2), Eggs(3), Fish(4), Peanuts(5), Soybeans(6), Dairy(7) 

Nuts(8),Celery(9), Mustard(10), Sesame Seeds(11), Sulphites(12), Lupin(13), Molluscs(14) 



 

Main Course 
 

Wild Mushroom Pithivier  
Cavolo Nero, Beluga Lentils, Roasted Butternut Squash, Parsley & White Wine 

Cream (1(wheat),7,12) (V) 

 

Macroom Buffalo Ricotta Gnocchi                                                                         
Roast Butternut Squash, Cashel Blue Cheese, Walnuts Cavolo Nero                

Sage Brown Butter (V) 

 

Herb Rosti Potato                                                                                        
Roast Carrot Puree, Harissa Hispi Cabbage, Baby Veg & and Salsa Verde (12) 

(V/VE) 

 

Dessert 
 
 

Chocolate & Almond Tart  
Almond, Sesame Orange Tuille and Vegan Vanilla Ice Cream 

(1(wheat),8(almond),11) (VE) 
 
 

Coconut Panna Cotta  
Berry Compote, Candied Coconut and Berry Granitta (GF) (VE) 

 

 
 


