
Small Dishes, Starters and Sides:
Jackfruit Tostadas
Mini fried corn tortillas topped with Bourbon barbecued 
jackfruit, soured cream and vegan cheese.

(V, GF) 6.00

Parsnip and Apple Soup
Warming winter soup with a hint of ginger, served with 
warm bread

(V, GFo) 5.50

Salsify Goujons
Salsify sticks in a golden gluten free crumb coating, 
served with celeriac remoulade and a horseradish 
cream dip.

(V, GF) 7.00

Hummus and Chickpeas
Roasted garlic hummus with spiced chickpeas, 
pomegranate, sumac and dukkah, served with crudités

(V, GF) 5.50

Shallot and Pine Nut Borek
Cigar shaped pastries filled with a spiced pine kernel 
and shallot mixture, served with tahini sauce, pickles, 
salad garnish. Note: Contains Gluten

(V) 6.00
Fries or Wedges
Chunky chips, or our homemade potato wedges

On their own
(V, GF) 3.00

Or Loaded! Chips or wedges with vegan cheese, spicy
tomato sauce, vegan soured cream, peppers and 
pickles

(V, GF) 6.00

Panelle and Polenta Fries
Italian gluten free fries; Polenta chips and chickpea 
fritters with a spicy tomato sauce

(V, GF) 4.00

If you have a food allergy please talk to a member of staff
so we can help you choose a dish that’s right for you.

V=Vegan GF=Gluten Free GFo=Gluten Free option

www.rivergreencafe.co.uk
01603 622448

bookings@rivergreencafe.co.uk

December 2020
Seasonal Menu
Mains:
Haggis Fritter
Our vegan Haggis recipe with swede and potato in a 
crispy crumb coating, served with clapshot and a whisky
cream sauce, salad garnish

(V, GF) 12.00

Root Vegetable and Chickpea Korma
A mild curry made with almonds, cashews and fresh 
spices, served with saffron basmati rice and Candi’s 
parsnip chutney.

(V, GF) 10.00

Mushroom Wellington or Walnut Roast
Our classic Wellington; Whole portabello mushroom 
stuffed with leeks, sage and duxelle. OR our homemade
roast made with walnuts and quinoa. Either, served with 
roast potatoes, curry roasted veg, kale, creamed leeks, 
port wine gravy, horseradish and cranberry sauce.

(subject to availability V, GFo) 13.00

Swede ‘Steak’
Thickly sliced, marinated in Cajun spices, served with 
fried kale, salad and celeriac remoulade, and a bourbon 
barbecue sauce.

(V, GF) 11.00

Desserts:
Figgy Pudding
Our homemade traditional pudding, gluten and nut free, 
served with brandy sauce, custard or ice cream

(V, GF) 6.00

Irish Cream Torte
Baileys flavours in our homemade torte with a gluten 
free biscuit base, whiskey caramel sauce, ice cream

(V, GF) 6.50

Espresso Affogato
Ronaldos’ Soya Vanilla ice cream with a whisky caramel
sauce and an espresso to pour over or drink alongside

(V, GF) 5.50

http://www.rivergreencafe.co.uk/

