
SQUASH & CRANBERRY TAGINE
Roasted butternut squash and red onion wedges in a sweetly spiced sauce,
flavoured with Cinnamon & Cranberries, finished with Savoury Rice &
Flatbread

PENNE ARRABIATA
Penne Pasta, Black Olives, Mixed Peppers & Onions, Cooked in a Rich & 
Rustic Tomato Sauce, with Chilli Flakes. Finished with toasted Flatbread

CRISPY JACKFRUIT WINGS
Pulled Jackfruit wings in a Spiced Breadcrumb formed around a crisp
sugarcane. Served with Chips, Salad & A Hickory BBQ Dip.

THE GARDEN BURGER
Broad Beans, Peas and Spin ach, coated in crispy golden breadcrumbs. 
Served on Artisan Bread roll, with lettuce, tomato & onion. 
Finished with smoky BBQ sauce, Chips & Red Onion Relish.

CARROT & MUSHROOM WELLINGTON
Carrots, Mushrooms, Spinach and Sunflower Seeds all cooked  
with an Orange and Ginger spiced marmalade, wrapped in 
a puff pastry case, served with Potatoes & Broccoli.

ROASTED TOMATO SOUP
Served with warm bread

VEGETABLE PAKORAS 
A blend of Indian Spices, mixed 
with Potato, Spinach, Onion & Peas.
Served with a spiced Tomato Dip.

Christmas
VEGANVEGAN
Have yourself a ...

WINTER BERRY WAFFLE
Warm Belgian Waffle, topped with Mixed Berries & Ice Cream

LOTUS BISCOFF ICE CREAM SUNDAE
Vanilla Ice Cream, Topped with Crumbled Lotus Biscoff
Biscuits & Smooth Biscoff sauce

STICKY TOFFEE PUDDING
With dashings of Toffee Sauce & Vanilla Ice Cream

VANILLA ICE CREAM
With Belgian Chocolate Sauce

3 Course EveningSet Menu£23.95ALL ITEMS W
ITH     CAN 

BE ORDERED ON OUR

LUNCH-TIME SEASONAL

MENU

Desserts

Starters

Main Course

£14.95     £16.95
2 COURSES     3 COURSES

CUSTOMER NOTICE: When Pre-Ordering your food, please make
sure you note down that your choices are off our VEGAN MENU

MUSHROOM STROGANOFF
Field Mushrooms, sauteed in a
Creamy Paprika & Brandy Sauce
Served in a flaky Puff Pastry Case

@ The
Springhill


