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HOLDSWORTH HOUSE

HOTEL & RESTAURANT

VEGAN MENU

Soup of the day £10.50

warm homemade bread

Whipped Tofu £12.95
baby vegetables, garden soil

Isle of Wight tomatoes £12.95

tomato consommé, mixed herb, pickled celery, avocado, garden cress
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Roasted cauliflower, butter bean and almond cassoulet £ 22.50
pickled chilli and garlic, lovage crumb

Craupedine Beetroot £23.50
beetroot variations, whipped feta, linseed, beetroot and apple velouté

X

Lemon tart £9.00
raspberry and sorrel sorbet (GF)

Chocolate and orange torte £9.00
blood orange, salted caramel ice cream (GF)

GF = Gluten Free

March 26. Menu subject to change. Some menu items contain allergens and there is a risk that traces may be in any other food served here. We
understand the dangers to those with severe allergies so have recorded which menu items contain any of the 14 UK Government-listed
allergens as an ingredient. Please speak to a team member who can provide you with this information and may be able to help you make an
alternative choice. All prices are inclusive of VAT but exclusive of service charge. An optional service charge of 10% will be added to parties of 6
or more.
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