Dinner at the Beechwood Hotel

Vegetarian Menu

Hors d'ccuvres and Amuse Bouche
To Start
Rarebit flat mushroom, toasted brioche, candied walnut, coriander oil £11.95 GF*

Assiette of beetroot: rosemary and beetroot ciabatta, beetroot and goat’s cheese mousse,
poppy seed and beetroot wafer £11.95

Red onion and poppy seed potato cake, celeriac purée, pearl onions, rocket salad £11.50 GF DF
To Follow

Roast butternut squash and garlic risotto, sage mascarpone, red pepper salsa,

micro leaves £25.00 GF DF*

Mediterranean marinated cherry tomato and basil puff pastry tart,
sweet potato, baby leeks, mustard dressing £25.00 DF

Red pepper stuffed with harissa infused cous cous, baby turnips, cavolo nero,

Yoghurt and chive dressing £25.00 GF DF

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
GF™ Can be made gluten free
DF Dairy free
DF"* Can be made Dairy free

Head Chef Scott Elden
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