
Please always inform us beforehand of any allergies or dietary requirements that you may have, as not all 

ingredients can be listed. We cannot guarantee the total absence of allergens in our dishes. 

 

 

 

SAMPLE DINNER MENU 

Our dinner menu is seasonal and subject to change 

 Vegetarian Nut Loaf 
Mushrooms, walnuts, carrot, celery and green pepper topped with pumpkin seeds 

 

 Moroccan chickpea stew 
Tomato, celery, carrot spiced with ras el hanut and topped with cooling yoghurt 

 

 Roast peppers stuffed with feta and bulgur wheat 
Beetroot, black olives, mixed herbs 

 

 Lentil Shepherd’s pie 

 

 Mushroom Risotto 
Served with fresh herbs and parmesan cheese 

 

 Sweet potato curry 
Spiced with chilli, cumin and turmeric, garnished with yoghurt and coriander 

 

SIDES 

 Tender stem broccoli 

 Sweet potato wedges 

 Mixed leaf salad 

 Wild rice 

 Mixed roast vegetables 

DESSERTS 

 Warm chocolate brownie 
Served with fresh raspberry coulis and cream 

 Hot grilled peaches with mascarpone 
Sprinkled with biscuit crumbs and drizzled with a sweet marinade 

 Apricot and ginger bread and butter pudding 
Served with cold single cream 

 

(Fresh fruit is always available as an alternative dessert) 

 

 

 


