VEGAN A LA CARTE

STARTERS

POTATO AND TRUFFLE TERRINE | 13
Garlic espuma, pickled shallot

CELERIAC AND CHESTNUT SOUP (N) | 12
Coffee- and salt-baked celeriac

FARRO | 12
Winter-spiced carrot chutney, pickled golden raisins, roasted garlic purée

MAIN COURSES

WILD MUSHROOM RAVIOLI | 25.5
Barbecue oyster mushrooms, tempura enoki

SPICED BUTTERNUT POLENTA (N) | 35
Roasted onion squash, sage and walnut pesto

ROASTED CAULIFLOWER RISOTTO | 24

DESSERTS

SPICED PANNA COTTA (N) | 14.5
Pecan praline, maple ice cream

CHESTNUT MOUSSE (N) | 13
Toasted oats, caramel

SELECTION OF SORBETS | 10

(N) Contains nuts

For those with specific allergens that would like to know more about the dishes on our menus,
please ask a member of our team who will be glad to assist.

All prices are inclusive of VAT. A discretionary service charge of 10% will be added to your bill.



