
All  f ish,  tea & coffee is  locally or sustainably sourced.

 I f  you have a food al lerg y or intolerance,  please let  us know before ordering. 

We use ingredients which contain al lergens across our Kitchen.

 “Prices include VAT at the current rate.  A discretionary 12.5% service charge wil l  be added to your bi l l .”

P L A N T  B A S E D

M E N U

	

To Start
 

Spiced Charred Carrots
Buck wheat,  Golden Ra isins,  Carrot Jus 

£17.00

Heritage Beetroot
Oat Labneh, Tarragon, Walnuts & Pick led Bramble 

 £16.00

To Follow
 

 Wild Mushroom Risotto
  Pick led Shimejis,  Madeira Gel ,  Toasted Yeast,  Black Truf f le

£25.00

 
 Wood Roasted Butternut Squash

Curr y Spices,  Coconut Yogurt,  Cor iander
£25.00

Dessert

sticky toffee pudding
Stem Ginger Ice Cream and Caramel Sauce 

£11.00
 

blackberry kir royale
Blackberr y Sorbet Topped With Champagne

£12.00


