
 

 

please notify us of any dietary requirements in advance 

all dishes are suitable for vegans 

made in our kitchen where we handle celery, gluten, 

mustard, nuts, peanuts, sesame, soya, sulphites 

 

  

  

 

Louisa’s Place x FarrinHeight Foods 
 

Wednesday 15th April 2026  
 

2 courses £19.50 / 3 courses £23.95 

 
 

Olive Tapenade & ‘Boursin’ Tartines 
baguette, bell pepper, capers, garlic, lemon, almonds 

almonds/gluten(optional)/sulphites 
or 

Sweet Potato Pâté w/ Guinness Soda Bread 
sunflower seeds, white beans, garlic 

gluten(optional) 

 
 
 

Herb Sausage & Lentil Casserole w/ Garlic Baguette 
chestnut mushrooms, tomatoes, oregano, green beans 

gluten(optional)/soya(optional) 

or 

Irish-Style Stew & Champ 
carrot, parsnip, mushroom, Guinness, mash, spring onion 

celery/gluten 

 
 
 

Îles Flottantes 
meringue, crème anglaise 

almonds/soya 

or 

Frosted Chocolate Guinness Cake 
gluten 

 

We’re back on 13th May 
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