WILD HARE VEGAN MENU
STARTERS

ROASTED HERITAGE BEETROOTS
walnut granola, orange, maple syrup, balsamic vinegar. (vg, v, df)

6.00

WYE VALLEY ASPARAGUS
toasted pine nuts, watercress pesto. (vg, v, gf, df)

6.95

MAIN COURSE

ROASTED SPRING VEGETABLE SALAD
toasted seeds and nuts, olive oil, lemon. (vg, v, gf, df)

14.00

SpiceD CHICKPEA BURGER
crushed avocado, vegan harissa mayo, gem lettuce, tomato, house
pickles, triple cooked chips. (vg, v, df)

14.00
DESSERT

COCONUT SORBET
marinated pineapple, mint. (vg, v, gf, df)
6.00

CHOCOLATE BROWNIE
salted caramel ice cream, caramel popcorn (vg, v, df)
7.00

SIDES
Triple cooked Chips, rock salt 3.50 (vg, v, gf, df)
House salad, olive oil, lemon 3.50 (vg, v, gf, df)
Beer battered onion rings 3.50 (vg, v, df)
Seasonal vegetables, olive oil, rock salt 3.00 (vg, v, gf, df)
New Potatoes, olive oil, rock salt, herbs 3.00 (vg, v, gf, df)
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