
Vegetarian Soiree Gastronomique - 12th October 2021
Allergens Report
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Soup of the Day - please ask server to see the soup

allergen sheet

Toasted sourdough with fricasse of mushrooms, with/or

without bacon
Y
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Beetroot, sweet potato and cranberry Wellington topped

with spinach and vegan mozzarella, wrapped in puff

pastry and served with mushroom duxelles, new

potatoes and a beetroot jus
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* Allergens marked with 'M' may contain that allergen.
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Keralan Cauliflower and chickpea curry, savoury wild rice

and clay baked flat bread
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Autumn berry pavlova - Giant white chocolate and

raspberry méringue, fresh blackberry compôte and

crème Chantilly
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Duo du fromage Y
Whe Bar

M
Alm Brz
Cas Mac
Pec Pis

Wal

Y

Yes May Contain

Allergen

Whe Wheat

Rye Rye

Bar Barley

Oat Oats

Alm Almonds

Brz Brazil Nuts

Cas Cashews

Haz Hazelnuts

Mac Macadamia
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Pec Pecan

Pis Pistachio

Wal Walnuts
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