Dinner at the Beechwood Hotel 

Vegetarian Menu
Hors d'œuvre and Amuse Bouche
~

To Start

Broccoli, potato and sesame seed croquettes, sweet chilli emulsion, 

red onion and tarragon marmalade, micro leaves £8.25 GF DF V
Half roast avocado, sour cherry and tomato harissa pearl barley, yoghurt and chive dressing, Walsingham crisp £8.25 V 
Tomato and basil arancini, smoked dapple shavings, garlic mayonnaise, micro leaf salad £8.25
To Follow
Beetroot and spinach puff pastry tart, braised fennel, roasted carrots, balsamic glaze £21.95 DF
Creamy wild mushroom risotto, parmesan cheese, sage oil, walnut salad £21.95 GF
Roast butternut squash filled with feta cheese, quinoa, olives and pine nuts, 

served with sautéed potatoes, tenderstem broccoli, mustard dressing £21.95 GF
Allergens

Some dishes may contain nuts and other allergens

When placing your order, please make our team aware if you have any dietary requirements
GF Gluten Free Dishes

DF Dairy free
Head Chef Scott Elden

