TWIN FARMS

PLANT BASED MENU

STARTERS
Today’s Soup of the Day §7.00 (ve, gf) Heritage Beetroot & Clementine
Warm artisan bread, plant based butter. Salad £9.00 (ve, gf)
Gluten free bread available Roasted heritage beetroot, winter leaves,

toasted seeds & citrus dressing
Roasted Butternut Squash

Risotto £9.00 (ve)
Sage brown butter, toasted hazelnuts

MAINS
Mushroom, Spinach & Truffle Suet Plant Based Chicken Burger £16.00 (ve)
Pudding £19.00 (ve) Vegan mayonnaise, lettuce, tomato, vegan brioche
Plant based gravy, roasted root vegetables style bun, house slaw & skinny fries

& braised winter cabbage
Lincolnshire Vegan Sausages £16.00 (ve, gf)

Sweet Potato, Chickpea & Root vegetable clapshot, seasonal greens
Spinach Curry £17.00 (ve) & rich red onion gravy
Pilau rice, onion bhaji & warm flatbread

DESSERTS
Sticky Toffee Pudding £8.50 (ve) Blackberry & Orchard Apple
Madagascan vanilla plant based ice cream Crumble £8.00 (ve)
& warm toffee sauce Plant based custard or vanilla ice cream
Cinder Toffee Brownie §8.00 (ve, gf) Selection of Plant Based Ice Creams
Chocolate sauce, mixed berry compote & Sorbets £6.50 (ve, gf)

& plant based vanilla ice cream

Allergen information available upon request, but please note that all dishes are cooked fresh and we therefore
cannot guarantee preparation in an entirely allergen free environment. * Terms and conditions apply



