
VEGETARIAN CHEF’S MENU
85

Wine pairing 50

Please ask a member of our team before ordering if you have any allergies or intolerances. Please ask a member of our team before ordering if you have any allergies or intolerances. 
A 15% discretionary service charge will be added to your bill.A 15% discretionary service charge will be added to your bill.

Beetroot tartlet, golden beetroot and pickled walnut

Pumpkin roll, vegan feta and pumpkin seed mayo

Charcoal sourdough, 
‘Tonda Iblea’ extra virgin olive oil 2022

Franciacorta, Castelveder, Brut, Lombardy, NV

‘Tomato panzanella’,
cucumber water and basil

Etna Bianco ‘ANTE’, I custodi, Sicily, 2019

Ricotta and parmesan agnolotti, broad beans, 
mint and preserved lemon

Ribona ‘Altabella’, Fontezoppa, Marche, 2019

Courgette and saffron risotto, 
cocoa butter and courgette flower

‘SurSur’ Grillo, Donnafugata, Sicily, 2022

‘Aubergine alla parmigiana’
Nerello Mascalese, Luna Gaia, Sicily, 2020

Fig tartlet, vegan cheese and micro herbs

Coconut mousse, 
yellow peach salsa and blood peach sorbet

Moscato D’Asti, Araldica Alasia, Piedmont, NV


