
 
 

VEGAN MENU 
Celebrating the best of  Anglian produce, crafted into inspired vegan dishes 

STARTERS 

VEGETABLE TEMPURA 12 
with sweet chilli & mint 

………………………………………………………………………... 

MAINS 

SAFFRON ARANCINI CAKE  21 
Grilled little gem, tomato & basil Concassé, Almond cream 

CAULIFLOWER STEAK WITH OLIVE CRUMBS  19.5 
Red pepper tapenade, puffed potatoes, baby leaves salad  

MUSHROOM & CARAMELISED ONION RAVIOLI  23.5 
Truffle cream, candied nuts 

………………………………………………………………………... 

DESSERTS 

SORBET OF THE WEEK 9  

VEGAN CHOCOLATE MOUSSE 1 1  
served with seasonal compote  

 

 


