
Please notify your waiter if you have any allergies
A discretionary 15% service charge will be added to your bill

November Vegetarian Tasting Menu

Smoked Silken Tofu
almond milk & watercress

Jerusalem Artichoke
smoked egg yolk , walnut & pepper condiment

Organic Aubergine
green tomato & St Nectaire

Glazed ceps
Violet Artichoke & New Zealand spinach

Arroz Brut
Caerphilly cheese & crystal malt

Duck Egg
salsify, chesnut & truffle vinagrette  

Grilled Habanero Granita 
sorbet & sheep's milk yoghurt

Warm Potato Mousse 
caramel ice cream & Autumn truffle
(Add White Truff le for £30)

menu - £225
wine pairing - £175


