
Should you have any food allergies or special dietary requirements please inform your waiter.
Please note that nuts are used in our kitchen. A discretionary 10% service charge will be added to your bill.

V E G A N  M E N U 
2 courses 18    3 courses 20 

 

Charred broccoli salad, pickled shallots, hazelnuts

Asparagus, kale and potato hash, spiced tomato dressing

  

Roasted cauliflower, confit king oyster mushroom, 
green bean and walnut salad

Roasted spiced carrots, sweet potatoes, pear, fennel and pickled 
red cabbage slaw, salsa verde

 

Chocolate cake, blueberry compote

Poached rhubarb, rhubarb sorbet, toasted oats


