
2 courses 22   /     3 courses 28
Add a glass of house red or white wine 6.50

Portobello Mushroom & Truffle Risotto

Moroccan Tagine
herbed couscous, pomegranate seeds

Stuffed Romero Peppers

Sides (£4)
Frites (vg, gf)

Braised Red Cabbage (vg, gf)
RAILS Salad (vg, gf)

Please always inform your server of any allergies or intolerances before placing your order. 
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

 v- vegetarian / vg - vegan / gf - gluten free. A discretionary service charge of 12.5% will be added to your bill.

Veganuary Set Menu

STARTERS
Roasted Beetroot & Walnut Salad

rocket, orange segments, balsamic glaze

Butternut Squash Soup
toasted pumpkin seeds

Grilled Artichokes & Avocado
mixed greens, lemon-tahini dressing

MAINS 

DESSERTS
Marble Cake

Lemon Drizzle

Upside-down Fruit Cake

From 12pm until 6pm


