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MENU



ALLERGENS

SICICICORORCNC

GLUTEN

NUTS

SOY

SESAME

CELERY

MUSTARD

SULPHITES



Set: 7726%

SOuUP

TOMATO & BASIL
SOUP

Served with Flaxseed Crackers
Lighter Choice

MUSHROOM BROTH
Lighter Choice

ROAST PARSNIP SOUP

Lighter Choice

STARTERS

CHEESE PLATTER

ree soft cheeses served on 2
ard with warm caramelized
ion, gr|||ed thin cuts of
ba , rocket and Balsamic

Equilibrium

CRISPY SPRING

ROLLS
Filled with carrot, peppers and
spring onion with'a peanut

dipping sauce.
Lighter Choice




Set: %Ze/\/w

MAINS

SAAG ALOO

A Lightly spiced spinach, potato
and butterbean curry, served
with wild rice and poppadoms.
Equilibrium

BABY VEG GARDEN

Warm baby vegetables served
with kale, sweet potato, roast
beetroot and humous.

Lighter Choice

ZUCCHINI RAVIOLI

Roasted zucchini parcels
stuffed with fresh spinach
pesto and served with tomato
sauce & vegan cheese.
Lighter Choice

ROOT VEG PIE

Creamy leek, carrot and
rnut squash served
a side of vegetables
avy. Topped with
t
b

ato mash.

BLACK BEAN STIR FRY

tte Noodles with Sweet
& vegetables in a

wer seed & date sauce.
[ Choice

— M




Set: ZZW/

DESSERT

APPLE & BLACKBERRY
CRUMBLE
ved with creamy custard.

Ser
Equilibrium

OCOLATE & MINT
USSE

vocado & chocolate mousse.
X

FRUIT BOWL

Seasonal fruit served with
coconut yoghurt.
Lighter Choice

BAKED PEAR

Lo

Baked Pear in cinnamon and
coconut sugar on a seed crumble
served with Vanilla Ice Cream
Equilibrium



