
  
 

 
 

 
 

VEGETARIAN MENU 
 
 

STARTERS 

 
Spring pea & mint velouté, herb Chantilly 9.5 * 

Salad of heritage beetroot, blue cheese mousse, apple, walnut 11.5 * 

 

MAINS 

Wild garlic risotto, roasted red onion petals, grated parmesan, kale pesto 25.5* 

Goats cheese and pine nut filo pastry parcel, roasted root vegetables 23 
 

 

DESSERTS 

 
Selection of farmhouse cheeses, chutney & seeded rye cracker 12.5 * 

Passion fruit pavlova, dulce de leche, kiwi, candied pistachios 9* 

 
 

 

 

Please let the manager know of any allergies or dietary requirements 

* gluten free or can be made with gluten free products 
 

A discretionary service charge of 12.5% will be added to your bill 


