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Veggie M enu
STARTERS

Cauliflower soup, hazelnut pesto

Radicchio & red endive salad, Crottin goats 
cheese, salt-baked celeriac, pear, pecan 

Wild mushroom & truffle arancini, pickled 
trompette mushrooms (vn)

MAINS

Caramelised red onion, tender stem, truffle 
honey & mozzarella pizza

Beetroot tart, goat’s cheese, roasted shallot 
purée, pine nuts, horseradish

Butternut squash curry, golden raisin, 
peanuts, coriander (vn) 

DESSERTS

Almond frangipane tart, cherry sorbet (vn) 

Salted caramel tart, pear & ginger sorbet 

Tarte Tatin (to share), caramelised apple ice 
cream

Some of our foods contain allergens. 
Please speak to a member of staff for more information.

STARTERS

Thyme arancini, beetroot ketchup, dukkah

Jerusalem artichoke soup, toasted hazelnuts, candied chestnuts 

Miso roasted cauliflower, shoreline vegetables, seaweed, peanuts, 

radish salad

MAINS

Pizza, artichoke, Nocellara olives, parsley pistou, rocket

Cauliflower steak, vadouvan sauce, coriander, bombay mix 

Gnocchi, wild mushroom, butternut squash, charred leeks, truffle  

DESSERTS

Treacle tart, lemon purée, ginger beer ice cream
 

Sticky toffee pudding, candied pecans, vanilla ice cream

Tarte tatin (to share), blackberry ice cream

£10

£10

£10/£20

£15

£18

£21

£10

£10

£20

Some of our dishes contain allergens, as well as (delicious!) calories. If you’d 
like to see our allergen menu and calorie count for our dishes scan the QR code.

Feeling ‘tip top’ after your dining experience with us? We have popped a 10% 
discretionary service charge onto your bill and all of this will be shared equally
amongst our hard-working team. If you’d like to opt-out that’s fine too, just let us know.


