
 

 

 

SPEIGHTS ALE HOUSE VEGAN MENU 
ENTREE 

 
ALE HOUSE BREAD         10.5 
Locally baked bread served with avocado oil and balsamic reduction. 
 
TOMATO, CHILLI AND CAPER SOUP       13.9 
Made fresh, served with grilled locally made bread. 
 
ASPARAGUS AND ROAST TOMATO BRUSCHETTA     15.9 
Toasted bread topped with hummus, grilled asparagus and roasted tomatoes and finished with 
mesclun and a drizzle of balsamic reduction and avocado oil. 
 
STUFFED MUSHROOMS         15.9 
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         25.9 

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. 

MIDNIGHT PASTA                    28.9 

Chefs specialty pasta creation. Fettuccine with a medley of red capsicum, peas, corn, red onion, 

olives, sundried tomatoes, mushrooms, pesto, lemon zest and chilli flakes. 

VEGETARIAN BURGER         25.9 
Grilled kumara, capsicum, asparagus, red onion and mushroom, fresh tomato, lettuce, chilli jam and 
hummus in a fresh toasted bun, served with fries. 
 
PORTOBELLO WELLINGTON        27.9 
Portobello mushrooms stuffed with spinach, couscous, sundried tomatoes, red onion, paprika and 
hummus, then wrapped in flaky pastry. With an oven baked kumara stack with a garden salad, 
balsamic reduction and salsa verde. Served with a roasted red pepper sauce.  
 
CHARGRILLED VEGETABLE STACK       25.9 
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 

Mash potato    5.0 
Mushrooms   4.0

    
 

 
 

DESSERTS    12.5 
 
 
CHOCOLATE MUDCAKE 
Served with Dairy free ice cream. 
 
CROMWELL CRUMBLE 
Apple and mixed berry crumble served with Dairy free ice cream. 
 
STICKY DATE PUDDING 
Warm Sticky Date Pudding. Served with Dairy free Ice cream and Caramel Sauce 
                  
 
 
 


