
RIVERBANK HOUSE HOTEL 

Vegan Menu 
Lunch Specials served daily from 12pm – 2.30pm. Your waiter will advise. 

Appetisers Chef’s Soup of the Day (Check daily)  6.20 

Plant-it Southern Fried bites, served with siracha dip (9,10,13)  10.40 

Beetroot, Tomato, Candied Walnut and Orange salad, with a maple dressing (13) 11.40 

Golden Fried Button Mushrooms, with garlic mayo dip  (10,13)  11.40 

(* Denotes starters available as Main Course size at a cost of €16.60) 
V Denotes is or can be made suitable for vegetarians 

All main courses served with your choice of chips or baby boiled 
except where rice or pasta is served.  

*All items in Sandwich Items are available on Coeliac Bread/Wraps. Please advise your waiter
 

Main Course 
Penne Pasta (9,10,11,13) 
Tossed in a spicy sundried tomato sauce with Mediterranean vegetables and black olives  17.65 

“Vegan Burger” (9,10,13) 
Served in a floury bap with iceberg lettuce, grilled flat mushroom tomato, 
onion gherkin & mayonnaise  19.75 

Moroccan Style Black Bean, Chickpea, Vegetable & Lentil Casserole (11,13) 
With baby boiled potatoes 18.70 

Vegan Falafel Balls (10) 
With a mint and garlic mayonnaise dressing 18.70 

Side Dishes * chips* baby boiled potatoes * portion of vegetables * sautéed mushrooms 
* mixed salad bowl (mixed leaves, cherry tomatoes, peppers, olives) * boiled rice

All side orders 4.20 
Desserts 

Chocolate Tart with raspberry coulis (7,9,10)  9.30 

  Pecan & Orange Cookie Ice Cream Sandwich (7,9,10) 9.30 

Apple Crumble with vanilla ice-cream (7,9) 8.30 

Vegan Sundae (7,8,9,10) 9.30 
Layers of vanilla ice cream, crunchy granola & topped 
with chocolate sauce  

Beverages Tea 3.10
3.90
4.10
4.00
4.40
4.70 

Coffee (freshly ground Americano) 3.65
4.20
4.10
3.40
7.80
7.35

Speciality Tea Large Coffee  
Cappuccino /Flat White  Latte  
Hot Chocolate Espresso/Macchiato  
Mocha Liquor Coffee/French Coffee  
Double Espresso Irish Coffee  

Wine List Full wine list available. Your waiter will assist you 

Allergan information: 
1. Dairy 2. Eggs 3. Crustaceans 4. Fish 5. Molluscs 6. Peanuts
7. Nuts 8. Sesame 9. Soya 10. Gluten 11. Celery 12. Mustard

13. Sulphur Dioxide 14. Lupin




