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VEGETARIAN, VEGAN, C

& DAIRY FREE MENU
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Meat balls v |v| Brie wedges v
Chicken satay v|v| Potato wedges vivivivi (Y
Veg spring rolls  |v|v v| Sweetcorn fritters |v |v| |v
Duck spring rolls v | Bubble coated
Mozzarella Melts |v prawns Vv
Salmon v|v| Raw tiger prawns viv
Prawn crackers viv
DIPS
Peanut v|v|v|v| Onionchutney |v|v|v|v]
Sweet chilli viviv|v ‘
SAUCES |
Lemon & lime v|v|v|v| Thaigreen curry viv
Curry viv v| Thaired curry viv
Oyster v| Thaiyellowcurry |v|v|v|v
~ Char sui viv v| Massaman curry viv|!
Red wine v|v|v|v| Panang curry viv J
White wine v|viv|v| Sweet& sour viviviv] |
Chilli v|v|v|v| Hoisin v|v v
Blackbean & Chilli garlic viviv|v
. V|V v
garlic Plum viv| |v
DESSERTS
Cheesecake Just Jenny’s ice
Chocolate fudge cream v
cake Temujin special  |v| |v
Sticky toffee White elephant  |v| |v
pudding v After battle fruit
Chocolate puddle salad vITIYY
pudding v Strawberry sweet
Lime, Malibu & victory I
coconut parfait v Gluten free
Vanilla honey pot |v| |v dessert v
If you have any other allergies or requirements
please ask for more information
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