
 

 

 

VEGETARIAN A LA CARTE SEASONAL MENU 

Two Courses £34  

 

 

STARTER  

62° egg -beetroot emulsion – asparagus – sauce Choron.  

Heritage tomato – smoked mozzarella & tomato panna cotta – pickled onion. 

Spinach & ricotta ravioli – primavera vegetables -purple potatoes.  

 

 

MAIN 

Truffle risotto – gorgonzola – Wye Valley asparagus. 

Summer squash – swish chard – cauliflower – smoked pomme puree – brioche & parsley crumb. 

Crisp polenta – purple sprouting broccoli – carrot puree – pistachios – endive & herb salad. 

 

 

 

 

 

 
Please note that the menu may change at short notice due to produce available. All menu prices are inclusive of VAT.  

If you require further information on ingredients which may cause allergic reactions, or if you have any intolerances,  

please speak to a member of the restaurant team before you order your meal. 


