
VEGAN MENU



DRINKS menu &
PACKAGES

SHARED FEAST

MAINS

Harissa eggplant, coconut yoghurt, mint salsa

Butternut pumpkin orzo, almond cream, pepitas, crispy sage

Moussaka, tofu, eggplant bechamel, potato puree, tomato sauce

Miso eggplant and rice 

Vegan tagliatelle 

Pesto orzo spring vegetables

SIDES

Garden Salad with mixed leaves, tomatoes, white wine and mustard vinaigrette 

Mixed Roast Root Vegetables

Smashed, twice cooked roast potatoes with rosemary

Asparagus, rocket, lemon dressing 

ENTREES

Cauliflower florets, date puree, dukkha, parsley sauce

Portobello mushroom, medley tomato, arugula, vegan feta cheese, aged balsamic vinegar

Salt & pepper cauliflower, chilli salt

Roasted candied beetroot, walnut carpaccio with micro herbs




