
1 celery, 2 cereals containing gluten, 3 crustaceans, 4 egg, 5 fish, 6 lupin, 7 dairy, 8 molluscs, 
9 mustard, 10 tree nuts, 11 peanuts, 12 sesame seeds, 13 soya, 14 sulphites 

 
 

 

Vegan & Vegetarian Menu 

 

Starter 
 

Heirloom Tomato and Watermelon Salad €13 
Chickpeas, pomegranate, grapes and basil oil and Dukkha crust (11,12,14) VEGAN 

 
Crispy Goats Cheese Salad €14 

Rocket, pomegranate, red onion jam and roasted red peppers (2 wheat, 4, 7,14) 
 
 

Main Course 
 

Potato gnocchi and Roasted Butternut squash € 24 
Charred squash, kale, chickpea crisps, basil oil (14) VEGAN 

 
Spiced Buddha Bowl €21 

Dressed leaves, falafels, roasted red peppers, pickled cucumbers, spiced lentils, burnt 
lime and cherry tomatoes. (2 wheat,14) VEGAN 

 
Spinach and Ricotta ravioli €23 

Pesto cream, toasted pine nuts, Parmesan (2 wheat,4,7,14) 
 
 

Dessert 
 

Chocolate and coconut tartlet €9 
Chocolate sauce (14) VEGAN 

 
Berry Meringue €9 

Port and berry compote, sorbet (4,14) 
 


