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

STARTERS

 Caramelised Jerusalem artichoke soup 
truffled parmesan gougère

£12.50
     �

 Mixed beetroot (v)
labneh, walnut granola and pickled walnut 

ketchup
£15.50

 

 Puglian Burrata 
blood orange, pickled chilli, shaved fennel 

and pink radicchio
£18.50

Kashmiri butternut squash masala 
    cashew, coriander and pilaf rice

£22.50

MAINS

Wild mushroom risotto 
Parmigiano Reggiano

£31.50

Baby gem salad                                           
ranch dressing, pickled shallots and 

sourdough croutons
£16.50

Cinnamon doughnuts
 chocolate sauce, raspberry sauce and yuzu curd

 £11.50    

                       Paris-Brest 	
pistachio ice cream and hot chocolate sauce 

£13.00

Pavlova                                           
poached Yorkshire rhubarb

£14.00

Golden pineapple
tropical fruits, coconut and lime sorbet 

£13.50

DESSERTS

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. 
Includes VAT.  Vaping is not permitted. * Offer available only with set menu offering. Does not apply with A La Carte options.




