Vegetarian Menu

Roast Jerusalem artichoke
Medjool date, hazelnut, Yellison’s goats curd
D,N,E,SD

Risotto of caramelised Roscoff onion
sherry vinegar, Wiltshire truffle
D,G,E,SD

Roast Bromham cauliflower
spiced lentils, roasted cep
SD,Mu,S,E,G

Rolled lasagne of curly kale and Spenwood
Chestnut, sage, pumpkin
D.EGN

Artisan farmhouse cheeses
pickles, sea salt crackers
D,SD,G,Mu,Ce

Champagne, blackcurrant, lime
SD

Carrot and pecan tart
Medjool date, maple and pecan ice cream
G,N,S,E,D,SD

£140

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

Allergy Key - (O)-Crustaceans, (Ce)-Celery, (D)-Dairy, (E)-Egg, (F)-Fish, (P)-Peanuts, (G)-Gluten,
(L)-Lupin, (N)-Nuts, (Mu) Mustard, (Mo)-Molluscs, (S)-Soya, (SD)-Sulphur Dioxide, (Se)-Sesame Seed



