VEGETARIAN & VEGAN MENU

STARTERS

LEEK & POTATO SOUP
with Elrick log goats cheese
& a cheddar scone (vga)
(Gluten(wheat), milk, celery)
O%5

LA LATTERIA ENGLISH BURRATA
with heritage beetroot & hazelnuts
(Nuts(hazelnuts), Milk, Celery, sulphites) (vga)
15.75

DEVON BLUE, PEAR & CHICORY SALAD

with candied walnuts
(Milk, Nuts(walnuts), Celery, Sulphites, mustard)
(vga) (vg without Devon Blue)

12
CARROT AND RADISH SALAD

with toasted seeds & vinaigrette
(Celery, mustard, sulphites) (vg)

10

MAINS

ROASTED CAULIFLOWER

with romesco sauce, fried new potatoes and spinach (vg)
(Nuts (almonds), Celery)

17.50

WILD MUSHROOMS & SEASHORE VEGETABLES
ON TOASTED SOURDOUGH  18.5 (vg)

add a Burford Brown egg & butter sauce (vga)
(Milk, Egg, Gluten(wheat), Celery, Sulphites)

21

LINGUINE WITH SPOUTING BROCCOLI

chili, Berkswell and breadcrumbs (vga)
(Gluten(wheat), Milk, Celery)

17

SIDE'S
Dill pickled cucumbers (vg) 5.5 (Sulphites, celery)
Spinach, steamed (vg) or creamed (vga) 6 (Milk, Celery)
Chipped (vg), mashed or parsley potatoes (vga) 6 (Milk, Celery)
Heritage Carrots (vga) 5.5 (Celery, milk)

Garden salad (vg) 7 (Mustard, Celery, Sulphites)
Seasonal vegetables (vga) 6.5 (Celery, Milk)

*Vg - Vegan. Vga - Vegetarian option available
Please inform your waiter if you have any allergies




