Vegan Menu

Starters

Barbecued cauliflower & potato soup, ‘cheese’ & onion crotte
£10

Miso celeriac pressing, cabbage, coriander, katsu, nori
£11

Mains

Nduja mac n ‘cheese’, focaccia crumb, roasted red pepper, sundried tomato
£21

Wild mushroom, tarragon & superstraccia pie, green beans, gravy, chips
£21

Desserts

64% Manjari dark chocolate ganache, caramelised pear, sea salt toffee
sauce, roasted hazelnuts, vanilla ice cream
£13

Spiced muscovado cake, figs, vanilla cream, quince sorbet
£12



