Vegan Menu

Starters
Roast tomato soup, parsley pistou, deep-fried tofu (185 kcal) Tﬁ,b £9
Miso-glazed cauliflower, crispy kale, gem lettuce, coastal vegetables, £12

cashew cream (272 kcal) (&ﬁ.@

Mains
Tomato risotto, feta, broadbeans, black olives, basil (713 kcal) ?ﬁ,@ £24
Wild mushroom and fennel tagliatelle, tenderstem broccoli, hazelnut pesto £26

(787 keal) $ (@ 5.0

Desserts
Sticky toffee pudding, candied pecans, vanilla ice cream (776 kcal) ST! (Q‘ﬁ,@ £10
Apple crumble, strawberry sorbet, vanilla custard (653 kcal) ST! (blﬁ,@ £10

9
? Celery s; Gluten gMustard (0 Nuts a Peanuts m Sesame
! [
[ﬁ Soy ‘@ Sulphur Dioxide



