soul

vegetarian > 09/02/10

BREAD

COLD

HOT

SIDE DISHES

Ciabatta
with unsalted butter

with Soul’s bessara or extra virgin olive oil and pomegranate syrup

Marinated Kalamata olives
smoky baba ganoush, Lebanese cucumbers and vine tomatoes
with warm jou jou bread

Mixed green salad
(small/medium)

Soul’s Waldorf salad
with marinated feta and radicchio

Buffalo mozzarella and marinated tomatoes
with fresh basil and olive jelly

Rocket and Parmesan salad

Truffle scented macaroni
with mature cheddar cheese and cherry tomatoes

‘Over the Moon’ goats’ curd gnocchi
watercress puree and black olive tapenade

Risotto Milanese
with saffron, grilled courgettes and semi dried vine tomatoes

Linguine
with aubergine caponata and semi dried fomatoes

Creamed feta spinach with fried almonds

Jersey Benne potatoes with dill and green olive tapenade
Gingered baby carrots and broccoli

Roasted portobello mushrooms with smoked chilli and rosemary
Cauliflower fritters

French fries

Goats’ cheese mash

Steamed green beans with fried garlic

One account per table. 20% surcharge will be added to your bill on public holidays.

Soul Bar & Bistro is not responsible for lost items
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