
v e g e t a r i a n  s i g n a t u r e  m e n u

£110 per person
(£165 per person to include wine match)

Chef’s snack

Breads & Amuse Bouche

Asparagus
p ick l ed  more l s ,  l o ca l ly  foraged  wi ld  gar l i c

(Meunzenrieder, Gruner Veltliner, Austria)

Beet root
bee troot  g lazed  goat s  chee se ,  c r i spy  f i l o

(Clement & Florian Berthier, Sancerre, 2019)

Garganel l i  pas ta
sa l s i fy ,  brocco l i ,  cherv i l  sauce

(Jean Loron Les Vieux Murs, Pouilly Fuissé, 2020)

Caramel ized Onion Tar t
conf i t  gar l i c  & a lmond,  thyme sauce

(Anwilka, Klein Constantia, Stellenbosch, S.Africa, 2017/18)

Chef ’s  Pre-de ss er t

Rhubarb 
Madagascan  vani l la  baked  cus tard ,  poached  rhubarb,  min i  doughnut , 

sp i c ed  sab l e ,  muscovado  i c e  c ream
(Royal Tokaji 5 Puttonyos, Hungary, 2017)

A discretionary service charge of 12.5% will be added to your bill. 

I f  you  have any  food a l le rg ies  or  in to le rances  p lease le t  us  know


