
Please inform a member of the team of any allergies before ordering. While every effort is made to reduce the
risk of cross contamination, our kitchen handles all major allergens, so we cannot guarantee that any dish is
completely free from traces. Not all ingredients are listed on the menu; more detailed allergen information is

available upon request.

Vegan menu

CHOICE OF

LEMON | RASPBERRY SORBET - 6 (GF)

VANILLA ICE CREAM - 6 (GF)

JAM ROLY POLY - 8
WITH OAT MILK CUSTARD

triple cooked CHIPS - 4 | (GF) FRIES - 4 (GF) | COMTé & PINE NUT TRUFFLE
MASH - 5 (GF) | truffle & COMTé POTATO PUFFS - 5 | ONION RINGS - 4 |

GARLIC ROASTED YORKSHIRE STEM BROCCOLI - 4 (GF)

EMMOTT ARMS
LANESHAW BRIDGE

STARTERS & NIBBLES

SOURDOUGH,
BALSAMIC &

OIL

5

spicy
falafels
and sweet
chilli dip

5

STONE IN
GREEN

OLIVES (GF)

4

MAINS

CRISPY CHILLI TOFU - 15 (GF)
STIR FRIED ASIAN VEGETABLES,
FRAGRANT BASMATI RICE

SPICY CHICKPEA CURRY - 14 (GF)
SLOWCOOKED, AROMATIC
SPICES, FRAGRANT RICE

VEGAN BURGER - 13
TOASTED BRIOCHE BUN, SALAD,
FRIES

MUSHROOM WELLINGTON - 16
YORKSHIRE STEM BROCCOLI,
TRIPLE COOKED CHIPS

SIDES

DESSERTS


