Vegan Menu

Starters
Cauliflower soup, curried vegetable samosa (480 kcal) i’!g‘ﬁ £10
Miso-glazed butternut squash, crispy kale, gem lettuce, coastal vegetables, £12

cashew cream (420 kcal) 5@,@

Mains
Warm celeriac and BBQ beetroot tart, pickled blackberries, hazelnuts £24
(960 keal) PED Sl

£26
Wild mushroom and fennel tagliatelle, tenderstem broccoli, truffle pesto
(787 keal) 4
Desserts
Sticky toffee pudding, candied pecans, vanilla ice cream (776 kcal) i‘!(@j,@ £10
Apple crumble, blackberry sorbet, vanilla custard (653 kcal) fs(@ﬁ £10
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