
 
 
 
 

 
VEGETARIAN & VEGAN MENU 

 

ENTRÉE 

JALAPENO, CAULIFLOWER + CORN FRITTERS WITH LIME + 

CORIANDER AIOLI (V) 

 

POLENTA + OYSTER MUSHROOM STACK WITH GARLIC MAYO 

+ FRIED ENOKI MUSHROOM GARNISH (V) 

MAIN 

THAI GREEN CURRY WITH COCONUT VEGETABLES ON 

STEAMED RICE (V, VG) 

 

VEGETARIAN LASAGNE SERVED WITH MIXED SALAD (V) 

 

WINTER VEGETABLE, QUINOA + LENTIL STEW WITH 

HOUSEMADE TOASTED SOURDOUGH (V, VG) 

DESSERT 
CHOCOLATE + RICE MILK PUDDING WITH BERRY COULIS + 

TOASTED ALMONDS (V, VG) 
 
 
 

V – VEGETARIAN VG – VEGAN 

 
 


