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"Tis the season
to be veggie
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Festive lunch menu
16 - 18 December | £18.50
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Mains

Filo Parcel (vg)

Filled with couscous, cranberries, caramelised onions, aubergines and
walnuts. Served with a panache of vegetables.

or

Sri Lanken Curry (vg, gf)

Lightly spiced curry of buternut squash, spinach and red pepper
finished with lime juice. Served with brown rice.




Dessert
Dark Chocolate Pot (vg, gf)

With hazelnut and oat topping

or

Black Forest Cheesecake (v)
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Coffee/Tea with Mince Pie (vq)
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Drinks

Available to pre-order
By the bottle: Prosecco £15; Sauvignon Blanc £12.50; Merlot £12.50
By the glass: Prosecco £6; Sauvignon Blanc £3.50; Merlot £3.50
Bottled lager: £3

(vg) - vegan (v) - vegetarian (gf) - gluten free

Pre-booking is essential - please email
vcafeattheinstitute@gmail.com or call 01483 562142
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