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3 VEGETARIAN MENU 8
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WHIPPED TOFU o, ST TOLA GOAT’S CURD @34, 4,13
Tenderstem Broccoli Tempura, Furikake, Figs, lona Farm Beetroots, Smoked
Yuzu Gel, White Soy Dressing Almonds and Tara Hill Honey

GIROLLE MUSHROOM SOUP (4

Portobello Pesto, Truffle Creme
Fraiche and Hazelnut
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NBHD TRUFFLE CACIO E PEPE (.47 SUMMER VEGETABLE RISOTTO (,4,13)
Calamarata Pasta, Céis na Tire, Pea, Asparagus, Courgette,
Kampot Pepper Chervil and Lemon
MISO-ROASTED COURGETTE .9
Caponata, Marinated Tomato, Caper, Raisin
and Pistachio Dressing
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VEGAN CHOCOLATE CREMEUX 6.9
Irish Strawberry, Honeycomb and
Macadamia Nut
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ALLERGENS

1Gluten (A-Wheat, B-Spelt, C-Khorasan, D-Rye, E-Barley, F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans,

E-Brazil, F-Pistachio, G-Macadamia, H-Walnut), 4 Milk, 5 Crustaceans (A-Crab, B-Lobster, C-Crayfish, D-Shrimp), 6 Mollusc, 7 Eggs,

8Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur Dioxide & Sulphites, 14 Lupin. V-Vegan, VG-Vegetarian, GF-Gluten Free

All of our beef is 100% Irish. Please inform your server of any allergies or dietary requirements. NEIGH
A discretionary service charge of 12.5% is applied to parties of 6 or more. BOUR

neighbourhoodnaas.com HCOD




