
V E G A N  &  V E G E TA R I A N  M E N U

(v) - Vegetarian (vg) - Vegan. 

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. Detailed information on the fourteen legal allergens is available on request, however we are 

unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill.

Caramelised Celeriac Soup, Hazelnut Vinaigrette, Comte Scone (v) £12.00

Endive Salad, Blue Cheese, Walnuts & Pommery Mustard Dressing  (v)  £13.75

Twice Baked Cheddar Souffle with Parmesan Cream (v) £16.25

Burrata di Bufala, Caponata di Melanzane, Hazelnuts & Celery Leaf (v)  £15.50

S TA R T E R S 

Miso-Baked Aubergine with Crispy Tofu & Asian Shoots (vg)  £16.75

Linguini with Tomato Capers Olives and Basil (vg)   £15.50

Delica Pumpkin Risotto with Stracciatella & Toasted Seeds (v) £17.50 / £27.50

Vegetable Tempura with Togarashi Pepper & Korean Spiced Mayonnaise (vg)           £12.50  / £18.75

M A I N  C O U R S E 

Potatoes (vg), Mashed (v), Fries (vg), £5.50  
or Buttered (v)

Spinach (vg), Olive Oil (vg), Buttered (v) £7.00

or Creamed (v) 

Sauteed Winter Greens  (v)                        £6.50

with balsamic & pecorino   

Glazed Carrots, Yoghurt Dressing (v) £7.50

Parmesan Fried Courgette,          £6.50
Roasted Tomato Sauce (v)

Green Salad, White Balsamic  £7.50 

Dressing  (vg) 

Tenderstem Broccoli,                                  £7.50 

with Gremolata (vg) 

S I D E  D I S H E S 

For allergy and nutritional information please scan the QR code:


