
Spl i t t ing  d i shes  ($2 .50)  & subs t i tu t ions  incur  a suppl ement.  For  part ies  

o f  e ight  o r  more we normal l y  add 17% se rv ice charge.   

Sor ry ,  bu t  d i scounts  cannot be appl ied to  ‘ separate  checks ’ ,  spec ial  

d i shes  nor  to  spec ial  menus .  

Vis i t  w w w . w h a l e a n d a l e . c o m  

Vegetar ian  Entrees  
(We can also make several dishes low-fat, low-salt, gluten-free, etc.). Ask 
David, our Executive Chef, to help with your dietary needs, - we will try to 
meet them; but it may not always be possible during peak times of high 

demand! 

Penne Toscana: pasta sautéed with diced fresh tomato, basil leaf & 

chopped garlic 14.00 

Portabella Mushroom Sandwich: sautéed whole Portabella 

mushroom cap, pepperjack cheese, crispy onions, tomato & avocado in a 
sesame bun with tomato-basil dressing served with, (on the side), Whale 
& Ale house salad 15.95 

Vegetarian Plate: Asparagus; vegetable of the day, sliced tomato, 

sautéed mushroom & steamed rice 14.85 

Eggplant Rarebit: Fried eggplant in Welsh rarebit cheese sauce & 
fresh sliced tomato 15.75 

Vegetarian Curry: Selected fresh vegetables simmered in our 

delicious Curry sauce, served with rice; order it mild, medium or spicy 
15.35 

A few of our many side orders: 

Sliced fresh tomatoes 3.75 

Steamed vegetables of the day 3.25 

Steamed white rice 3.75 

Homemade soup of the day (cup) 4.35 

Creamed spinach (contains smoked bacon) 4.55 

Homemade bread/sage/onion stuffing 3.15 


