Dinner at the Beechwood Hotel 

Vegetarian Menu
Hors d'œuvre and Amuse Bouche
~

To Start

Grilled goat’s cheese, red onion marmalade, candied walnuts, rocket leaves, brioche croutons £10.25
Grilled asparagus spears, soft poached hen’s egg, chive hollandaise sauce, cracked black pepper £9.75 GF
Creamy mushroom compote on brioche crisp, tarragon, wilted spinach, carraway seed drizzle £8.95
To Follow
Tomato and basil creamy risotto, pine nuts, pesto dressing, watercress £22.50 GF
Beetroot, spinach and Binham blue puff pasty roulade with roast tenderstem broccoli, 

buttered mashed potato, mustard dressing £22.50
Sweet chilli tofu, poached rice noodles, pak choi, roast courgette, coriander oil £22.50 GF DF
Allergens

Some dishes may contain nuts and other allergens

When placing your order, please make our team aware if you have any dietary requirements
GF Gluten Free Dishes

DF Dairy free
Head Chef Scott Elden

