
VAT inclusive. A discretionary 12.5% service charge will be added to your bill.
Some dishes may contain bones, shells, nuts and other allergens. Please advise us of any allergies and your waiter will let you know of a dishes ingredients.

PLANT BASED MENU

@thehutcolwell #feelinghut

PB = Plant Based 

V = Vegetarian

Starters 
OYSTER MUSHROOMS, Sulphites, Sesame, Gluten

BBQ JACK FRUIT TACOS, Gluten, Soy, Sesame, Mustard, Sulphites

TOMATO TARTARE, Dairy, Egg, Mustard, Sulphites, Gluten

Mains 

YELLOW SPLIT PEA DAHL, Nuts, Sesame, Sulphites, Gluten

PEA & MINT RISOTTO, Sulphites, Dairy

GNOCCHI, Nuts, Sesame, Soy 

Desserts 
CHEESECAKE, Soy, Gluten

JUDE’S ICE CREAM & SORBET, Soy

Ice Cream:  Vanilla | Mint Chocolate Chip | Coconut

Sorbet: Raspberry | Lemon | Blood Orange

One Scoop 4 | Two Scoops 6
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Red Allergens can be Removed
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