
VEGETARIAN MAINS

HERB ROASTED KING OYSTER MUSHROOM (V)

LEEK & POTATO TART (V)

Roasted King Oyster Mushrooms, Potato Dauphinois, Confit Onions,
 Onion & Thyme Purée, Poached Tomatoes, Mushroom Sauce.

Shortcrust Pastry, Sautéed Leeks, Sautéed Mushrooms, Potato Mousse,
Crispy Potatoes, Leek Purée.

BUTTERNUT SQUASH GNOCCHI (V)
Squash Gnocchi, Squash, Chilli & Lime Purée, Grilled Baby Aubergine, Baba Ganoush.

 Served with Mint Yoghurt, Garlic & Coriander Flatbread.

SW EET POTATO THREE W AYS (V)
Herb Infused Sweet Potato Fondant, Sweet Potato Crisp, Sweet Potato, Chilli & Lime Purée, 

Spinach Yoghurt, Sautéed Spinach, Chimmi Churri.

VEGETARIAN BOUILLABAISSE (V)
 Vegetarian Bouillabaisse, Fennel, Carrots, Confit Tomatoes, Saffron Potatoes,

Creamed Tomato Sauce. Served with Sourdough Croutons & Rouille.

CEP PAPPARDELLE (V)
Cep Pappardelle, Caramelised Mushroom Purée, Sautéed Mushrooms, Beurre Noisette, 

Cep Mushroom Broth.

 Vegetarian Option = V

For any Allergies, Dietary Requirements or Preferences, please inform us when booking.


