
 
 

VEGAN MENU 
 

STARTERS 

Salted baked beetroot and poached quince salad, linseed cracker  

hazelnut, chicory 

£14 

 

Wild mushroom risotto, pickled cauliflower mushroom 

 white balsamic vinegar, black truffle  

£14 

 
MAINS 

Nut roast, spiced pumpkin puree, roasted crown prince squash, radicchio 

pumpkin seed dressing 

£25  

 

Roasted celeriac, salsify, black garlic puree, chimichurri,  

tenderstem broccoli, pickled vegetables  

£25 

 
DESSERTS 

Torched pineapple, Malibu gel, pineapple jam, pineapple sorbet 

£12 
 

Dark chocolate delice, caramel sauce, blackberry, blackcurrant sorbet 

£12 

 
 

Please let us know if you have any dietary requirements or intolerance.  

A discretionary service charge of 10% will be added to your bill. 


