
 

 

 

SPEIGHTS ALE HOUSE VEGAN MENU 
ENTREE 

 
ALE HOUSE BREAD 8.50 
Locally baked bread served with avocado oil, balsamic reduction and whole roasted garlic cloves. 
 
TOMATO, CHILLI AND CAPER SOUP 13.90 
Made fresh, served with grilled locally made bread. 
 
ASPARAGUS AND ROAST TOMATO BRUSCHETTA 15.90 
Toasted bread topped with hummus, grilled asparagus and roasted cherry tomatoes and finished 
with mesclun and a drizzle of balsamic reduction and avocado oil. 
 
STUFFED MUSHROOMS  15.90 
Button mushrooms loaded with roast pumpkin, spinach, walnuts and hummus and topped with 
panko crumb and baked till golden and served with a crisp julienned vegetable salad garnish. 
 

MAINS 
 
KUMARA, DATE & WALNUT SALAD   $25.90 

Roasted kumara, dates and walnuts resting on a salad of mixed greens and topped with fresh slices 

of pear.  Finished with a maple and balsamic drizzle and avocado oil. 

 SUNDRIED TOMATO, CAPER AND OLIVE ARRABIATA  $25.90 

Olive, sundried tomatoes & capers in a spicy tomato sauce, tossed through pasta and topped with 

garlic pumpkin seeds, served with a garden salad. 

VEGETARIAN BURGER  25.90 
Grilled kumara, capsicum, asparagus, red onion and mushroom, fresh tomato, lettuce, chilli jam and 
hummus in a fresh toasted bun, served with fries. 
 
KUMARA AND GREEN BEAN CURRY  25.90 
Kumara, green beans, capsicum, red onion and potatoes in a Thai yellow curry, served on steamed 
rice with chilli jam. 
  
CHARGRILLED VEGETABLE STACK 25.90 
Herbed couscous stacked with wilted greens, baby beets, char grilled capsicum, red onion, 
mushrooms and asparagus on mesclun, served with maple glazed cashews and Dijon vinaigrette. 

 



SIDES 
 
Side salad   6.5 
Side vegetables   6.5 
Fries    4.5 

Wedges   5.5 
Mushrooms   4.0

    
 

 
 

DESSERTS    12.50 
 
 
FRUIT SALAD AND ICECREAM 
Fresh fruit in a passionfruit syrup served with vanilla icecream. 
 
PEANUT BUTTER CUP 
Served warm with vanilla ice cream. 
 
WARM CHOCOLATE BROWNIE 
Served with chocolate ice cream. 
 


