e GREEN VALLEY o
ORGANIC & VEGETARIAN RESTAURANT

st LANCRIGG

\ denotes \/egan V opt -a chan alternative is available (GF denotes Gluten [Tree

Appetisers

(charged as ‘extra’ to | ancrigg residents)
Toastcd tamari doused Pumpkin, sunflower & sesame seeds £2.65
SPiccd roast nuts £2.85
Bowl of marinated olives with a selection of breads £.4-70%5
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Starters

Aubcrginc, rocket and sun dried tomato pesto rolls
served with a lemon and caper clrcssing V GF £7.50

Koot vcgctablc rosti toPPccl with mushrooms & (Cumbrian rarebit

served with a salad garnisl'w

AV opt £7.85

Hazclnut & cream Cl"ICCSC roulaclc, mu“cd Pcars ancl walnut chutncy

Vopt GI7 £7.95

(Chefs salad-marinated tofu or rostock red (a local crumb]g cheese with red onion)

chargri"cd vcgctablcs, pesto, olives & seeds served on a bed of leaves with balsamic clrcssing

\Vi opt (G £745 (As a Main course £13.50)

Soup of the clay, served with fresh baked bread V (G7 £4.75

All ourfood is Preparec] to order & sometimes there may be a wait between courses
Resident guests at Lancrigg may choose any starter, main, dessert
and coffee as Parl: of their room rate.

APPC‘HSCFS anc! CI’]ECSC I’DOSI’CIS arc chargcc} as extras
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Main (Course

CrcPc rotolo filled with ratatoui”c, toPPcd with cheddar cl’mccsc,
served with white wine sauce, Jcrscy Rogal new Potatocs and fresh salad

V opt £12.80

T ofu burgcr toPPcd with pesto, chargri”cd vcgctablcs & mayonnaise

served with PaPrika wcclgcs, tomato sauce & salad

VGEFei2.95

Cajun sPicccl aubcrginc, corn cakes é»guacamolc

served with re-fried beans, tomato salsa & a coriander mojo

VGFei3.75

Mixed nut & aPricot roast served with rosemary baked potatoes,
steamed broccoli, carrots and red onion gravy

\V£i14.25

Spccial of the day (Plcasc ask) £1%.65
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Side (ishes
Faprika potato wcdgcs £2.95

Stcamcd fresh vcgctablcs £2.50

Sidc salad £3.95
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|t is sometimes difficult for us to obtain rcgular organic suPPlies and since we now stock
on]g Fu"g certified ingrcdicnts this may necessitate last minute changes to our menu.
Wc will take as much care as Possiblc to ensure that the

qualitg of the meals is not in any way compromiscd.
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(esserts
all at £6.95

Mcringuc nest toPPccl with frozen bcrry 3ogl1urt and sozzled cherries G
Rich chocolate €Spresso mousse toPPcd with a coconut sorbet \/ G]:
Caribbcan bananas baked in sPiccs and rum served with vanilla ice creamV/ opt
Chcrrg creme Prule served with biscuits
Applc and pear crumble served with cream orice cream opt

APPlc, cinnamon and sultana streusel served with vanilla ice cream V opt

Cheese
(chargecl as ‘extra’ to Lancrigg residents)

Sclcction of farmhouse cheeses with aPPlC & date chutncy & oatcakes £7.95
chan cheese Platc- ‘cashew nut cheeses’ served with chutncg & oatcakes \/ G]:opt
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A fter Pinner

Foran after dinncrg]ass of port, calvados & cognac Plcase see wine list

(afetiere Columbian coffee £2.50 PP

T eas: Ccylon, [ arl Greg, Daljcc]ing £1.95pp

Hcrbal tisanes: £ .95PP
Moroccan mint — green tea with s earmint, [ gyptian spiced liquorice
g P gYp P 9

‘| _ove’ ~ rose, chamonmile & lavender, ‘Fleasure’ ~ cocoa, liquoricc & roasted cl'uicorg,

Mint, Chamom}lc : Gingcr& lcmon’
We hoPc you have eryogecl c]mmg at Lanc:ngg

We rclg on feedback from our guests, so any comments will be aPPrc-ciatcc!



