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

 

Butternut squash tofu mousse, pumpkin seed granola, pickled beetroot (ve)

Truffle potato terrine, tenderstem broccoli, green beans, 
salsa verde, pickled shallots (ve)

 

Roasted cauliflower, curried hummus, hazelnut dukkah, 
hazelnut dressing, kale (ve)

Smoked tofu, soba noodle, charred spring onion, 
pak choi, coriander, miso broth (ve)

 

Chocolate cake, fresh berries (ve)

Coconut ice cream, passion fruit, toasted coconut (ve)

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies or special dietary requirements 
please inform  your waiter. Please note that allergens are used on our premises. All prices inclusive of V.A.T.

A discretionary service charge of 10% will be added to your bill.


