VEGAN MENU
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TO KICK OFF...

Marinated Green Olives £4 Salted Marcona Almonds (n) £4
Paprika Hummus & Pitta£4  Polenta & Rosemary Chips £4.50

STARTERS
(Bread is complimentary — 2nd helpings £1.50)

Sweet Corn Chowder
Crispy Shallots

MAINS

Harvest Bowl (n) £7.00 / £13.00
Mixed Leaves, Quinoa, Smoked Aubergine, Beetroot, Spiced Nuts,
Citrus Dressing

Garlic Roasted Butternut Squash (n) £13.50
Shaved Fennel, Black Olives, Almonds

DESSERTS

Poached Pear £7.50
Raspberry & Thyme Sorbet, Honeycomb

Homemade Sorbets (3 Scoops) (v) £7.00

Please ask server.

SIDES

(All £5)

Purple Sprouting Broccoli
Confit Garlic

Autumn Ratatouille

Lemon Roasted New Potatoes
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Although the food is all prepared on site we cannot guarantee that our food may not contain GM products or nut traces. Please note, some game dishes may contain shot.
If you have any allergies or specific dietary requirements please ask a member of staff when ordering and we will endeavour to provide you with options.
A discretionary service charge of 10% is added to all tables. (n) contains nuts.
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