VEGETARIAN
TASTING MENU

5 COURSES | 75
5 COURSES WITH WINE PAIRING | 110
5 COURSES WITH COCKTAIL PAIRING | 124

Celeriac and chestnut soup with coffee- and
salt-baked celeriac (N)

Potato and truffle terrine with raclette espuma and
pickled shallot

Wild mushroom ravioli with barbecue oyster mushrooms and
tempura enoki

Spiced butternut polenta with roasted onion squash, blue
cheese, and a sage and walnut pesto (N)

Dark chocolate soufflé with mulled cherry ice cream

(N) Contains nuts (DF) Dairy free
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.



