
VEGETARIAN MENU

STARTERS

Confit Leek Terrine gf veo n
goat’s cheese mousse - pickled walnut - crispy leeks - burnt leek powder

Butternut Squash Risotto gf veo n
squash crisp - toasted hazelnuts

Cheddar Custard gfo
pickled mustard seeds - gherkin gel - sourdough crumb

MAINS

Caramelised Roscoff Tart Tatin veo 
truffle & rosemary mascarpone - white bean fricassée - braised chard

Braised Aubergine gf veo n
charred courgette - confit potato - tenderstem broccoli - romesco sauce

Blue Cheese & Walnut Cannelloni n 
mushroom purée - pickled shimeji - vinegar gel

Please note, the restaurant closes at 3.30pm to allow us time to prepare for our evening service. 
If you have a specific allergy or dietary requirement, please let us know.  
v veg. I vo veg. option I ve vegan I veo vegan option gf gluten free I gfo gluten free option I n contains nuts


