
STARTERS £8.20

Field Mushroom Caviar- Melba Toast (Vegan/GFO)

Stuffed Poached Pear, Hot Ravigote Sauce (VE/GF)

Butternut Squash, Orange & Nutmeg Soup (VE/GF)

Mimosa Eggs, with Tarragon (GF)

Stilton, Cherry Salad, Cinnamon dressing (GF)

MAIN COURSES £17.50

Minted  Pea Rissoles, Tazaki, Tahini Sauce (VE)

Stuffed Vine leaves, lemon grape sauce (GF)

Cheese dumplings, Saffron Sauce (GF)

Slow Roasted Shallots, Cauliflower Puree, Crisped Kale (VE/GF) 

Spiced Crusted Tofu, Maple Glaze, Cous cous, Miso Sauce (VE/GF)

DESSERTS £8.20

Salted Caramel Tarte Tatin 

Rhubarb Parfait, Strawberry Sauce, Almond Brittle 

Spiced Rum Papaya. Papaya lime sorbet, honeycomb crumb (VE/GF)

Cherry Almond Brownie, Chocolate Sorbet (VE)

Pink Champagne Granita, Raspberries (VE/GF)

VE – Vegan  /  GF – Gluten Free / GFO - Gluten Free Option

FOOD ALLERGENS AND INTOLERANCES
Please speak to a member of our team about your requirements.

10% discretionary service charge added onto all bills.
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