Olsa (\r) ia

Modern European Cuisine

Vegan and Vegetarian Menu

Starters

Red lentil and roasted red pepper soup
Vegan haggis cigars, sweet chilli dipping sauce and dressed baby leaves

Salt and Schezuan pepper crispy cauliflower popcorn tossed
in garlic, ginger and chilli seasoning with Asian dipping sauce

Honeydew melon, beetroot and vegan feta salad
with toasted pecans and maple syrup

Main Courses

Wild mushroom and asparagus risotto with watercress and spring onion salad
Warm salad of pan fried crispy Gnocchi, grilled Halloumi, roasted squash

and grapes tossed in a sweet chilli sauce

(Without Halloumi)

Charred and roasted miso glazed butternut squash
with toasted pistachios, vegan feta and vegan tzatziki

Marinated tofu Teriyaki sizzler with mushroom, onions, capsicum peppers
and skinny fries

Desserts

Vegan sticky toffee pudding with vanilla ice cream

Vegan meringue with Amarena cherries and vanilla ice cream
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Vegetariansuitable  (VG)- Vegansuitable (GFA) Gluten Free adaptable

(Please ensure you make your server aware)

This menu cannat be taken in conjunction with any ather offers currently running

If you have any allergies or dietary requirements please natify your waiter.
Please note that some of the dishes may contain nuts



