Lunch

Awakening

Balancing

Calming

Cured salmon

(DF) (NGCI*) (NF¥)
wasabi citrus dressing,
coriander, avocado
£11

Ham terrine (oF) (NF)
watercress, pear &
ginger confit

£10

SriLankan curried
sweet potato soup
(DF) (NGCI*) (V) (VG)

£10

Feta, red pepper and
sun-dried tomato
frittata (v) (NCr) (NF¥)

Romesco sauce, lemon
olive oil dressed rocket

£17

Grilled tuna steak
(NF) (DF¥) (NGCI¥)
Nigoise potato salad,
aged balsamic

£18

Chicken, quinoa
and Mediterranean
vegetable salad

(DF) (NGCI*) (NF)

Chamomile dressing,
kale crisps

£19

Pink grapefruit &
lemon thyme
cheesecake (v) (Nacr)
£9

Triple chocolate
mousse (v)
Orange creme fraiche

£9

Please advise the team of any intolerances or allergies.

Whilst we will advise on dish ingredients, we cannot guarantee

Lavender rose & white
chocolate delice

(V) (NGCI¥)

£9

against traces or any cross contamination throughout the kitchen.

A discretionary 10% service charge will be applied to your bill.

(V) - Vegetarian, (V¥) - Vegetarian Option Available, (VG) - Vegan, (VG*) - Vegan Option
Available, (NGCI) - Non Gluten Containing Ingredient, (NGCI*) - Non Gluten Containing
Ingredient Option Available, (DF) - Dairy Free, (DF¥) - Dairy Free Option Available



Lunch

Baguettes
Served with watercress & crisps

Serrano ham, Emmental, truffle dressed rocket (NnGcr) (OF) (NF) £14
Kiln roast salmon, dill & mustard mayonnaise (NGCI) (DF¥) (NF) £16
Roasted vegetable, red pepper hummus (NGcr) (DF) (v) (vG*) (NF) £13

Please advise the team of any intolerances or allergies.
Whilst we will advise on dish ingredients, we cannot guarantee
against traces or any cross contamination throughout the kitchen.

A discretionary 10% service charge will be applied to your bill.
(V) - Vegetarian, (V¥) - Vegetarian Option Available, (VG) - Vegan, (VG*) - Vegan Option

Available, (NGCI) - Non Gluten Containing Ingredient, (NGCI*) - Non Gluten Containing
Ingredient Option Available, (DF) - Dairy Free, (DF¥) - Dairy Free Option Available



