*PLEASE MAKE A MEMBER

oo avrsor 1 NE Hamilton Russell Arms
ANY DIETARY OR ALLERGY
Vegan/Vegetarian Menu

REQUIREMENTS*

*some dishes may need to be adapted for vegans, please make your server aware

Starters Main courses
“Halloumi Fries £7.50 (V) Vegetable Stir fry (V/VE) £14
x4 Lightly fried halloumi fries tossed in Stir fried vegetables tossed with five bean
oregano and parmesan cheese served with a in a spicy sweet chilli sauce served with
sweet chilli dip steamed rice finished with a sprinkle of

fresh coriander
Risotto (V/VE) £7.20

Wild Mushroom tossed with onions and Thai Curry £14 (V/VE)
garlic with risotto rice in a rich parmesan Stir fried vegetables and five bean with fresh
stock basil in a spicy Thai curry paste and coconut
Garlic Bread (V) £7.50 milk served with steamed rice
Flatbread smothered in garlic butter and Vegetarian Sausage & Mash £14 (V)
oven baked

Three succulent Quorn sausages cooked in a
rich onion gravy served on a bed of creamy

Potato Skins £5.50 (V/VE) mash potato and garden peas
Lightly fried potato skins tossed in a
blend of cracked black pepper, salt and
Cajun spice served with garlic

*Add cheese £1.50

Burger (V/VE) £14
Moving mountains vegan burger the
ultimate meat free burger topped with

mayonnaise and BBQ dips _
veggie bacon and cheese served between a
Leek & Potato Soup £7.70 lightly toasted bun with lettuce, tomato and
Served with a warm crusty roll and butter pickle served with a choice of either lightly

seasoned chunky chips or fries

Veggie Parmesan (V) £16.00
Topped £18.00
“Hot shot * Brie & onion chutney *Garlic mushroom
Breaded quorn fillet topped with béchamel sauce and cheddar cheese served with a
dressed salad and coleslaw with a choice of either chunky chips or fries with a pot of garlic
mayonnaise

5 Bean Chilli Burrito £14.00
5 bean tossed with onions, fresh chilli, tomatoes, garlic and rice in a spicy tomato sauce
encased in a tortilla wrap topped with guacamole, served with a dressed salad

Risotto (V/VE) £14.00
Wild Mushroom tossed with onions and garlic with risotto rice in a rich parmesan stock



