VEGETARIAN RESTAURANT

Catriona, Belinda and Jean-Michel welcome you to L’Artichaut,

Edinburgh’s newest vegetarian restaurant.

Whether you are vegetarian or not, we hope that you will find our

menu unusual and stimulating.

All of our dishes are vegetarian: “v”’ denotes vegan and “gf”’ denotes gluten free.
Dishes marked “n” contain nuts (We cannot guarantee any dishes are entirely nut-free)

Please inform us of any allergy from which you may suffer.

Prices are inclusive of VAT at 17.5%. A discretionary service charge of 10% will be added to your bill.

Bon Appetit.



VEGETARIAN RESTAURANT

Winter Menu

To start

Jerusalem Artichoke and sage boulangere, roasted red peppers and Salsa Verde v, gf £6.00
Spinach, red pepper and onion roulade with mixed leaves gf £5.00

Terrine of mixed mushrooms and almonds, with tarragon and a red pepper jam gf, n  £6.50

Potato croquette and roasted walnut salad, Roquefort dressing and pear compote n  £5.50

Soup of the day v, gf £4.50
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VEGETARIAN RESTAURANT

Winter Menu

To follow

Parisienne gnocchi and pan-fried salsify, cherry tomatoes, curly kale and a pumpkin purée £11.00
Aubergine timbale with saffron couscous, cumin sweet potato and red pepper salsa v, gf £11.50
Savoy cabbage filled with spicy chickpea farci, on smoked tomato coulis with fried shallots v, gf £10.50
Puy lentil and vegetable garden pie topped with golden mashed potato v, gf  £9.50

Pan-fried Shiitake mushroom and polenta terrine, wilted red chard and sauce Soubise gf £11.50
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Side dishes
£1.00 - Bread and butter for two Mixed leaves, Lucques oil dressing v, gf
£2.00 - Boiled potatoes v, gf Steamed winter vegetables v, gf

£2.50 - Onion rings v, gf Thick cut chips v, gf
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Ripe Time Menu
Chicory

To start

Roasted chicory and walnut terrine with a clementine salad v, gf, n £5.50

Chicory and cannellini bean soup v, gf £5.00

Red-tipped chicory leaves filled with courgette risotto  £6.50
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Ripe Time Menu
Chicory

To follow

Gratin of chicory served on blue potato wedges, with sautéed carrots and wild leeks  £10.00
Black bean and aubergine stew with roasted shallots, topped with chargrilled chicory v, gf £10.50

Balsamic-glazed chicory with red pepper linguini, black olives and a soft poached egg  £11.00
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VEGETARIAN RESTAURANT

And to finish, on a sweet note

Blood-orange frangipane served with clotted cream n  £5.50
Spiced carpaccio of pineapple, strawberry sorbet and pineapple jelly v, gf £5.50
Lime and pink peppercorn meringues, lemon curd and dark chocolate sauce gf £4.50
Spiced chicory cake served with vanilla Mascarpone  £6.00

Simon’s selected cheeses with seasonal fruit and oatcakes gf opt £7.00

Muscat de Rivesalte, Rousillon 2008, Chateau de Jau 50cl  Bottle £35.00, Glass 70ml £5.50
Grain de Folie, Domaine de Clovallon Haut, Languedoc 50cl  Bottle £37.00, Glass 70ml £5.50

Fonseca Port, LBV, unfiltered 2003 75cl  Bottle £40.00, Glass 70ml £5.00
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Aperitifs

Grey Goose Vodka £4.50 Tanqueray Gin £4.50 Tio Pepe Fino £4.50

Champagne by the glass 1 75ml

Rose Frizant £6.50 Veuve Cliquot Yellow Label £9.50

Beer and Cider

Fraoch (Gaelic for “Heather””) 500ml - £4.75 Kelpie (Seaweed Ale) 500ml - £4.75
Grozet (Auld Scots for “Gooseberry”) 500ml - £4.75

Eric Bordelet Cider Brut 125ml - £3.60

Soft drinks

Selection of soft drinks and fruit juices available from £1.95

All spirits are served as 35ml measures and include mixers. Fortified wine served as 70ml measure.
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Digestifs
Lagavulin Single Malt £5.00 Tia Maria £4.50 Calvados £5.00

Baileys £4.00 Cointreau £4.00 Hennessay Cognac £5.00 Torres 10 Brandy £4.50

Teas and Coffee

A selection of coffees and teas are available.
Soya milk available.

Liqueur Coffee  £4.50 Morning Tea £2.25/ £3.75 Herbal Teas £2.50 / £4.00

All spirits are served as 35ml measures and include mixers



