VEGETARIAN MENU

STARTERS

SOUP OF THE DAY (GF AvaiLasLE)
Warm Bread Rolls
£8.95

PEA & MINT ARANCINI

Garden Pea and Créme Fraiche Puree, Homemade Piccalilli
£9.95

VEGAN SMOKED BEETROOT & POACHED PEAR WITH WHIPPED COCONUT CREAM (GF AVAILABLE)

Walnut Dressing, Sourdough Croute
£12.95

MAIN COURSE

VEGAN NO CHICKEN (GF AvAILABLE)

Mangetout & Pea Nicoise, Roasted Jersey Royals, Onion Gravy
£18.95

PORCINI MUSHROOM RAVIOLONI

Tarragon & Truffle Oil Pesto, Parmesan Crumb, Enoki Tempura, Rocket, Confit Tomato
Starter £12.50/Main Course £18.95

VEGAN YOUNG JACKFRUIT & SWEET POTATO IN A PEANUT & COCONUT CURRY SAUCE (GF)
Steamed Jasmine Rice, Bok Choy, Fresh Lime & Chilli
£18.95

DESSERTS

VEGAN YUZU CHEESECAKE (GF)

Mixed Berry Compote
£9.00

VEGAN CHOCOLATE BROWNIE (GF)

Vegan Vanilla Ice Cream
£9.00

FRESH BRITISH STRAWBERRIES (GF)
Cotswolds Cream or Vanilla Ice Cream
£8.50

A discretionary 12.5% service charge will be added to your final bill.
Please let your server know if you have any dietary requirements or allergies.



