
2 courses £39
3 courses £49 

Vegan Tasting Experience available during lunch (Wednesday–Friday, 12.00pm–2.00pm) 
and dinner (Tuesday–Saturday, 6.00pm–9.30pm). 

Vegan wine list and Low & No-alcohol cocktail pairing will be available to complement your dining experience. 

All prices are inclusive of  V.A.T. at current rate and are subject to discretionary service charge at 12.5%.
All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary 

requirements who may wish to know about the ingredients used, please ask a member of  the Management Team.

Vegan Set Menu

Starter
Baked Beetroot Tar tare

Blackberries, pistachio, lovage
£18

Cauliflower Mushroom
Yuzu dressing

£18

Main
Golden Beetroot

Citrus, Champagne, sea vegetables
£32

Baked Celeriac
Caramelised cep, Williams pear

£32

Dessert
Mulled Wine Poached Pear
Vanilla crème pâtissière

£14

Manjari Chocolate Ganache
Cardamom-infused raspberry gel and sorbet

£14


