MEGETARIAN el VEGAN SAMPLE MENU
Starters

Risotto of wild mushrooms (Vegan)

Fricassé of exotic &L wild mushrooms on grilled spinach polenta
Velouté of spinach, peas, cumin, ¢ coconut, vegetable tempura (Vegan)
Goat’s cheese, red onion cI toasted pine nut tart
Aubergine, tomato < basil tart
West coast salad, grilled sweet peppers (Vegan)

Twice baked soufflé, Strathdon blue cheese

Main courses

Aubergine stack,, bois boudran sauce (Vegan)

Courgette timbale of ratatouille, (Vegan)
red pepper sabayon

Puy lentil, fennel & celeriac casserole (Vegan)
Strathdon blue cheese, honey and truffle vinaigrette

Broccoli, pea, mint ¢ crowdie timbale,
tomato and basil sauce

Spinach ¢ mushroom roulade,
leek sauce

Leek fritters, yoghurt e coriander sauce (Vegan)
Cauliflower crumble

Butternut squash, hazelnut < beetroot wellington (Vegan)



