
 

The  
WALRUS 

 

Vegan Supper Club 
 

Wednesday 12
th

 February 2020 

 

19:00 arrival for 19:30 dinner, £24.50 per person 

     
   Beavertown Bloody ‘Ell 

 

Miso Eggplant Fritters 

Smoked chilli & soy dip, topped with sesame and onion seeds 

 

Carrots 3 Ways 

Pickled, fermented & roasted heritage carrots,  

pistachio & cranberry crumble 
 

oOo 
 

125ml Glass of Pinot Grigio or Rioja Tempranillo 

 

Crispy Courgette Flower 

Cashew & roasted tomato coulis, braised fennel  

 

Asparagus Genovese 

Potato dumplings, vegan parmesan, fried basil 

 

oOo 
 

Limoncello 

 

 Rhubarb & Toffee Apple Strudel 

Almond cream 

 

 
An optional service charge of 10% will be added to your table in the Dining Room 

Our menu descriptions do not include all ingredients. Please ask for allergen information. 

(v) vegetarian (pb) plant based (pba) plant based available  

(gif) gluten ingredient free (gifa) gluten ingredient free available 

 


