
vegetarian/vegan menu 
 

 

Starters (small/large) 
 

Hartley’s Baked Garlic & Parmesan Loaf (v)  
 

Spice Bag Potato Skins, tomato tequila jam, sour cream, chives (v)  
 

Goats cheese & pickled beetroot Salad, sweet spiced almonds,  
Orange, toasted black onion seeds (v)   

 

Southern-fried enoki mushrooms & cashew cheese, sciracha caramel (vegan)  
 
 

mains 
 

Aubergine & onion bhaji, 24 hr black dahl w/cashew nuts,  
potato/cauliflower/poratha samosa, mango chutney (vegan)  

 

Crispy Haloumi burger, tomato tequila jam, sour cream  
sesame bun, baby spinach, chips (v)  

 

Crispy enoki mushroom (vegan) 
Vegan ciabatta loaf, mango salad, banana ketchup, rocket  

 

sides 
 

chips/skinny fries (vegan) €5 hartley’s onion rings (vegan) €7.5 
Asparagus w/lemon & parmesan €8 creamy chive mash €6 

hartley’s house salad w/mixed seeds (vegan) €6.5 rocket & parmesan salad, balsamic dressing €7  
 

puddings 
 

hartley’s sundaes  
• hot chocolate fudge w/chewy brownie bits 

• strawberry shortcake 
 

Hartley’s Eton Mess, passionfruit curd, raspberries, pistachio brittle    

chocolate peanut butter brownie, chocolate sauce, vanilla ice cream  
 

Ginger Sticky toffee pudding, salted bourbon toffee sauce, vanilla ice cream  
 

Gooseberry & elderflower compote, Plant-based vanilla ice cream,  
toasted quinoa, almond & pecan granola (vegan)  

 

selection of hartley’s home-made ice cream (see server)  
 

 

 


