
Main Course

Appetizer
Soup of the Day 
Brown Bread & Creamery Butter 
(1-Wheat,3,7,9,12) VG

Bulford’s Farm Lettuce, Focaccia Croutons, Vegan Parmesan
Shavings, Roasted Chickpeas, Pine Nuts, Caesar dressing                            
(1-Wheat,3,7,8-Pine Nut, 9,10,12) VG

Caesar Salad 14.70

Items Marked by A Number Contain One Or More of The Following: 1: Cereals Containing Gluten, 2: Crustaceans, 3: Eggs, 4: Fish,
5: Peanuts, 6: Soybeans, 7: Milk, 8: Nuts, 9: Celery, 10: Mustard, 11: Sesame Seeds, 12: Sulphites, 13: Lupins, 14: Molluscs 

Creamy Broad Bean, Purple Sprouting,
Orecchiette Pasta
Garden Spinach, Vegan Parmesan Shavings, Parsley Pesto 
(1-Wheat,6,7,8-Almond,12) VG

14.70

Yellow Thai Curry with Baby Pak Choi 
Spiced Basmati Rice, Side Salad, Naan Bread 
(1-Wheat,6,7,11,12,) VG 

22.50

Dessert
Oat Shortbread, Orange Marmalade, Chestnut Cream
(6,8-Chestnut,12-vegan/GF) VG  

Chestnut and Orange Parfait                                       11.75

Special of the Day
Please ask your server for more details. VG

8.90



At Druids Glen Resort, we’re proud to collaborate with our neighbours, The
Happy Pear. Located just 5 minutes from the Resort, their farm provides the
fresh, homegrown produce that forms the foundation of our dishes. With a
focus on sustainability and flavor, each meal is crafted with the very best
ingredients straight from their farm to your plate. We hope you enjoy the
vibrant, fresh flavors that make every bite a true taste of the local community!


