Chef’s Table

VEGETARIAN TASTING MENU

We are delighted to be able to offer the tasting menu below.

In order to make the most of this unique dining experience,
we ask that everyone on your table is served from the tasting menu.

Gazpacho, vegetable terrine

Crisp jackfruit, satay, cucumber and radish, ponzu dressed

Sweet roasted red pepper and shallot pithivier,
fire charred vegetables, peppered cognac cream sauce

Cherry tart, cherry sorbet

Cheese board, relish, nuts, savoury biscuits

£59.95

NB Dishes cannot be swapped between menus

WE ARE A CASHLESS RESTAURANT

On arrival, please advise a member of staff of any allergies.
We use many allergen products in our kitchens and
unfortunately cannot guarantee dishes are trace free.

For tables of 6 or more a discretionary 12.5%
service charge will be added to the bill.



Chef’s Table

VEGAN TASTING MENU

We are delighted to be able to offer the tasting menu below.

In order to make the most of this unique dining experience,
we ask that everyone on your table is served from the tasting menu.

Gazpacho, vegetable terrine
Crisp jackfruit, satay, cucumk;er and radish, ponzu dressed
Sweet roasted red pepp.er and shallot pithivier,
fire charred vegetables, peppered cognac cream sauce
Cherry tart, ;herry sorbet

Vegan cheese , sweet chilli fig relish, savoury biscuits

£59.95

NB Dishes cannot be swapped between menus

WE ARE A CASHLESS RESTAURANT

On arrival, please advise a member of staff of any allergies.
We use many allergen products in our kitchens and
unfortunately cannot guarantee dishes are trace free.

For tables of 6 or more a discretionary 12.5%
service charge will be added to the bill.



