
Vegan Menu 

 

Parsnip Pannacotta                       £8.50 

Roast Apple Puree, Savory Granola, Golden Raisin 

Salt Baked Heritage Beetroot Tartare                   £8.00 

Dressed Baby Beetroot, Basil Granita  

Butternut Squash, Chili & Coconut Velouté                £10.00 

Pickled Squash, Chili, Sesame Seed Tuille  

 

Miso Roast Cauliflower Steak                   £18.00 

Smoked Almond, Crispy Caper, Caramelized Cauliflower Puree 

Celeriac & Pear Risotto                    £20.00 

Shaved Black Truffle, Vegan Feta, Kale, Chestnut  

Potato & Sage Gnocchi                     £19.00 

Maple Glazed Sweet Potato, Pumpkin Puree, Crispy Sage, Pumpkin Seed Pesto 

 

Dark Chocolate & Coconut Ganache                   £9.00 

Caramelized Banana, Candied Walnut, Vanilla Ice Cream 

Lemon Posset                       £9.00 

Poached Winter Berries, Strawberry Sorbet 

Rum & Muscovado Glazed Pineapple                  £8.50 

Pineapple, Mango & Passion Fruit Compote, Passion Fruit sorbet   


