
 

 

 

Vegan Menu 

Starters… 

Soup of the Day with Crusty Bread £7 

Sticky Maple Cauli Bites topped with Sesame Seeds £8 

Vegetable Spring Rolls with Sweet Chilli Dip £8 

Hummus, Mixed Olives & Oils warm Pitta Bread £8.25 

Mains 
Homemade Lentil, Vegetable, Walnut Loaf £18 hp £12 

Choice of Potato, Seasonal Fresh Vegetables & Vegetable Pan Gravy 

Teriyaki Cauli Bites with Stir fry Veg £16 
Topped with Sesame Seeds on a bed of Long Grain Rice  

Smokey Bean Chilli £16 hp £11  
Mixed Beans & Red Pepper Chilli in a Smokey Tomato Sauce on a bed of Long Grain Rice Topped  

with Spring Onions & Homemade Tortillas 

Roasted Butternut, Lentil & Nut Wellington £20    

  (please note this will take up to ½ hr to cook) 
Served with a Choice of Potato, Seasonal Fresh Vegetables & Vegetable Gravy 

Mushroom, Spinach & White Truffle Oil Suet Pudding £18 
Served with a Choice of Potato, Garden Peas & Vegetable Pan Gravy 

Vegetable Sausages £15 hp £10 
Vegetable Sausages Served with Hand Cut Chips & Baked Beans 

Mexican Bean Enchiladas £16 hp £11 
Mixed with Onions & Mixed Peppers Oven Baked in a Tortilla Topped with Vegan Cheese, Tomato, 

Jalapenos, Chives Served with Salad & Fries 

 Vegan Greek Salad £16 hp £11  
Feta, Olives, Tomato, Cucumber,  Red Onion on Crispy Leaf with Balsamic Glaze  

Served with Warm Pitta Bread & a Mint Dip  

Please advise you are ordering from the Vegan Menu 

 Our Meals are prepared Fresh to order so may incur a wait however this gives us the ability to adjust most dishes to suit any dietary 

requirements & ensure we serve top quality meals using locally sourced produce. 

hp = Half Portion for anyone with a smaller appetite 

 



 

 

Dessert Menu £7.75 

Homemade Crumble of the Day  
Served with a Choice of Dairy Free Ice Cream, Plant-Based Cream or Custard 

Rum & Raisin Pudding  
With Plant-Based Custard  

Hazelnut Caramel & Chocolate Ganache Tart  
 Served with Dairy Free Salted Caramel Ice Cream  

Sticky Toffee Pudding  
Served with a Choice of Dairy Free Ice Cream, Plant Based Cream or Custard 

Biscoff Caramel Sundae 

Luxury Dairy Free Ice Cream £2.75 Per Scoop  
Vanilla ~ Salted caramel 

 Sorbet £2.75 Per Scoop   
Raspberry ~ Lemon ~ Passion fruit ~ Mango 

After Dinner Drinks 

   Americano ~ Cappuccino ~ Latte ~ Espresso  

Pot of Birch Hall Tea ~ Flavoured Tea   

      Hot Chocolate ~ Deluxe Hot Chocolate  

                             Liquor Coffee ~ Hot Chocolate   

Jameson’s • Tia Maria  • Disaronno •  Cointreau • Courvoisier 

 

 

 

    

We use Soya Cream or Soya Milk for all our Plant based After Dinner Drinks 

Please advise you are ordering from the Vegan dessert menu  

             Gluten free option available                Vegan option available            Vegetarian                May contains nuts  
 

 


