
Soup of the Day 3.75 
Topped with crispy croutons, served 

with a mini loaf and Flora.

Garlic Bruschetta 3.75
Garlic ciabatta topped with a fresh 

tomato salsa dressed with sweet 
balsamic glaze and topped with fresh 

pea shoots. Under 450 cals.

If you have an allergy or intolerance, please speak to a member of our team before you order your food and drinks. Full allergen and dietary information is available at 
rotisserie.marstons.co.uk. Although the meals on this menu are all made from vegan ingredients, we still need to know if you have an allergy or intolerance, 

please speak to a member of staff before you order your food and drinks.

TO START

MAINS

Cambodian Style Vegetable Curry     8.95
Medium spiced, Cambodian style vegetable curry with baby
sweetcorn, onions, aubergines, bamboo shoots, cauliflower, soya 
beans and garlic. Served with basmati and wild rice and dips.

Peppered Vegetable Pie (Ve)* 10.25
Roasted root vegetables bound in a creamy peppered mushroom 
sauce. Served with chips, garden peas, roasted carrots, broccoli 
and gravy.
 
Feel Good Salad     9.75
Avocado, mixed leaves, red onion, vine cherry tomato, carrot 
ribbons, and a drizzle of extra virgin olive oil. Served with garlic 
bread and Thai sweet chilli ‘slaw.

Photography is for illustrative purposes only. Allergen advice: Due to the way our food is prepared it is not possible to guarantee the absence of allergens in our meals and we do not make a “free from” 
claim. Our allergen information only states allergens if they are an ingredient of a product. We do not include “May contain” information. Our menu descriptions do not include all ingredients. Please speak 
to a member of staff should you have any concerns. Full allergen information is available at the bar or visit rotisserie.marstons.co.uk. (VE)* We cannot guarantee that our vegan dishes have been cooked in 

dedicated vegan fryers. Please ask a member of staff for more information.  ‡ Go XL Burgers includes an additional mint garden burger. Drinks listed throughout this menu are subject to availability. Calorie 
counts are for guidance only & are based on the complete dish as listed on the menu, excluding any additional seasoning or sauces added by the customer. (Under 200, 350, 450, 500, 600 cals) All dishes with 

these symbols state the calories they are less than. Portion sizes may vary slightly from those upon which the calorie calculations have been based, therefore values may not be identical or exact. 

DESSERTS

Bramley Apple & Raspberry Tart 4.45
With vegan vanilla flavour ice cream. Under 400 cals.

Very Berry Crumble  4.75
Mixed berries in an acai sauce, topped with a crunchy cardamom 

crumble. Served with vegan vanilla flavour ice cream. 
Under 500 cals.

Zesty Sundae  4.75
Vegan vanilla flavour ice cream, mixed berries and 

zesty lemon sauce. Under 350 cals.

CRAFT PLATTERS

Mixed Kefalonia Pitted Olives 3.45 
Under 200 cals.

Buffalo Cauliflower Wings (Ve)*     4.45
Florets of cauliflower in a crisp BBQ 
coating, served with a kickin’ Buffalo 

sauce. Under 200 cals.

BURGER
Mint Garden Burger (Ve)* 9.25

Peas and broad beans bound with quinoa, pumpkin seeds, 
lemon and mint coated in crispy golden panko style crumbs, 

topped with tomato red pepper chutney and watercress. 
Stacked in a toasted bun with lettuce, tomato and red onion. 

Served with chips and Thai sweet chill ‘slaw.

Go XL and DOUBLE UP for 2.50

SIDES 

Chips (Ve)* 2.25

Sweet Potato Fries (Ve)*  3.25

Garlic Ciabatta 2.50

House Salad 1.75

Thai Sweet Chilli ‘Slaw     2.15 

Beer-battered Onion Rings (Ve)*  1.95

SHARERS

Nachos     5.25 
With guacamole, fresh tomato salsa, 

chillies and spring onions.

If you would like to swap your side or vary your veg, just ask.
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