
Starter Heritage Tomato Consommé 
Whipped vegan ricotta, fresh garden herbs (v)

Wellness Menu

Vegetarian (v) / Vegan (vg). If you have any allergies or food intolerance, please advise a member of staff. 
All prices include VAT. A discretionary 15% service charge will be added to your bill

Main Cauliflower Fondant 
Creamy romesco, vibrant chimichurri, purple sprouting broccoli, tahini, preserved 

lemon (v)

OR

Aubergine, Sesame & Soy (v)

Dessert Black Forest Avocado Chocolate Mousse
Sour cherry compote, candied walnuts (v)

Smoothies Mint cacao nib
Banana, spinach, dates, chlorella, mint, coconut milk, cacao nibs 

Sweet & tart cherry
Cherry, banana, almond milk, chia seeds, bee pollen

Golden Milk
Dates, honey, turmeric, orange blossom water, & coconut milk

Add Protein Powder 
Add Electrolytes
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Low & 
Non-Alcoholic

Nectar of the gods
Beesou honey aperitif, chamomile bee pollen mead, orange blossom water, 

electrolytes

Add Beesou Honey Aperitif
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3 COURSES | £30 PER PERSON


