
All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Some dishes may contain nuts. 
Please let us know if you have any allergies or intolerances. We are happy to provide you with any allergen information you need. 

PLANT BASED MENU

Starters
Cauliflower Popcorn £8

Teriyaki, Soy, Chilli & Sesame
SOY, SULPHITES, GLUTEN, SESAME

Roasted Beetroot Salad £9
Winter Leaves & Sesame Za’atar Dressing

SESAME, SULPHITES

Woodland Mushroom Soup £9
Cep & Truffle Butter & Sourdough Toast

SULPHITES, GLUTEN

Mains
Miso Glazed Aubergine £18

Winter Ratatouille, Grilled Onions & Polenta 
GLUTEN, SULPHITES, SOY

Potato Gnocchi £18 
Grilled Winter Squash & Chimichurri 

SULPHITES, GLUTEN, MUSTARD

Tarte Fine of Shallot & Garlic Mushrooms £20
Watercress Salad & Mustard Dressing

SULPHITES, GLUTEN, MUSTARD

Pudding
Meya Lemon Tart £10

Raspberry Sorbet & Verbena
SOY, SULPHITES, GLUTEN

Crème Brûlée Cheesecake £9
Cassis Sorbet & Soused Blackberries

SOY, SULPHITES, GLUTEN

Selection of Sorbets £2.5 per scoop
Lemon, Cassis, Blood Orange

SULPHITES


