
 

 
 
 

Vegetarian 

 
Our dishes change regularly. 

Below are some typical examples 
 

 
Garden Salad, Warm Goats Cheese, Hazelnuts and Herbs 7.00 

~ 
Cheddar Cheese and Spinach Soufflé 8.80 

~ 
Salad of Roasted Beets, Soft Boiled Egg and Horseradish 7.50 

~ 
French Café Salad (Chicory, Roquefort, Pears and Walnuts – Walnut Oil Dressing) 7.50 

~ 
Warm Roasted Pumpkin with Sweet Potato, Yoghurt and Nut-brown Butter 7.00 

 
******** 

Cheddar Cheese and Spinach Soufflé on Caesar Salad 10.00 
~ 

Omelette of Local Wild Mushrooms with Green Salad and Chips 9.00 
~ 

Tarte Tatin of Caramelised Beetroot and Goats Cheese with Herb Salad, Fine 
Beans and Walnuts 9.00 

~ 
Wild Mushrooms on Toasted Brioche with Soft Poached Hen’s Egg and Herb 

Butter Sauce 10.50 
~ 

Vegetable Hot-pot 9.50 


