
 

 

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 July 2026    
 

2 courses £19.50 / 3 courses £23.95 

 

Watercress Soup w/ Bread 
peas leek lemon 

gluten (optional) 

or 

Egyptian Ful Medames & Pitta 
broad beans, spices, lemon, tomatoes 

gluten (optional)  
 
 
 

Your Choice of Award-winning Pasty w/ Coleslaw & Salad 
a) Tin Miner’s - potato swede onion sweetcorn spinach black pepper gravy (gluten)    or… 
b) Caribbean - sweet potato mango black beans green pepper lime jerk seasoning (gluten)    or… 

c) The Welsh One - leeks, potato, rarebit sauce (cashew/gluten/mustard/sulphites) 
gluten/mustard 

or 

Roasted Squash & Apricot Tagine w/ Cous Cous Salad 
green beans, tomato, chickpeas, pomegranate, almonds 

& White Bean Mint Purée w/ Dukkah 
sesame, cumin, coriander 

gluten (optional)/nuts/sesame 
 
 
 

Lemon & Blackcurrant Victoria Sponge 
gluten/soya/sulphites 

or 

Orange, Date & Almond Salad w/ Vanilla Yoghurt 
almond/soya (optional) 

 

We’re back on 12th August 


