VEGAN MENU

VEGAN MENU

ENTREE

BREAD + DIPS

HOUSE-MADE, CONFIT GARLIC,
OLIVE OIL + BALSAMIC ©PF

TARTE TATIN
ONION, RASPBERRY BALSAMIC, PEAR, FILO °F

MARINATED OLIVES
LEMON, ROSEMARY, GARLIC ¢F/PF

MAITN
ROLLED PASTA

CARROT, ORANGE, COCONUT, CHILI, PINE NUTS °*

SHIITAKE FILO
SHIITAKE, KALE, SESAME, MISO HUMMUS b

DESSERT

SORBET
HOUSE-MADE, SERVER TO ADVISE ©F/°F

24

15

36

36
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36
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SIDES

TRIPLE-COOKED POTATOES,
HERBS + OLIVE OIL cf/°F

ROOT VEGETABLES, MISO
HUMMUS, WHITE BALSAMIC ©F/oF

SEASONAL VEGETABLES °F

BEER BATTERED ONION RINGS PF

GF: GLUTEN FREE
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