
V E G E TA R I A N  &  V E G A N 
M E N U

Noccel lara ol ives VG  £6

Smoked almonds VG  £6

Artisan sourdough, ol ive oil VG  £7

Nduja arancini, tomato mayonnaise VG  £8

Salt baked celeriac soup, sourdough croutons VG  £10

Gril led hal loumi, pistachios, rosemary honey V  £12

Crispy violet artichokes, green goddess dressing, 
seeded crumble VG  £9

Selection of dips, gril led f lat bread £9

Yellow courgette & yoghurt V / red pepper & walnut VG 

/ beetroot houmous VG

(v) Vegetarian (vg) Vegan 
All prices inclusive of VAT.

A 15% discretionary service charge will be added to your bill. 
Some of our cheese can be unpasteurized. 

Please ask a member of staff for any allergy information.

S n a c k s  &  S m a l l  P l a t e s

Chopped salad, avocado, pomegranate VG  £16

Green lentil salad, ol ive oil & sumac vinaigrette VG  £16

A Twice baked cheese soufflé, black truffle, 
herb salad V  £18

Beetroot tart, goats curd, walnut V  £22

S a l a d s  &  M a i n  P l a t e s



(v) Vegetarian (vg) Vegan
 All prices inclusive of VAT.

A 15% discretionary service charge will be added to your bill. 
Please ask a member of staff for any allergy information.

V E G E TA R I A N  &  V E G A N 
M E N U

Aubergine & chickpea Fattah, vegan yoghurt & tahini,
pinenuts VG  £19

Vegetable Katsu curry, jasmine rice, gril led 
f latbread VG  £16

Wild mushrooms & truffle risotto VG  £20

D e s s e r t s

Sticky toffee pudding, whipped vegan cream, toffee 
sauce VG  £7

Chocolate brownie, raspberry sorbet VG  £7

Selection of sorbets VG £4 per scoop


