VEGETARIAN MENU

Violet artichoke barigoule, braised coco di Pampol
& Romesco

17/29

Leek tartlet, crispy hen’s egg, hollandaise, Black garlic,
& herb salad

20

[sle of White Tomato salad, whipped goat's cheese,
watermelon, yuzu kosho, black olives & ponzu

20

Homemade tagliatelle, pine nut crumb, basil,
& Parmesan veloute

22

Sweetcorn pearl barley, Scottish girolles,
& persillaid butter

22

Discretionary 12.5% service charge will be added to your final bill. All prices include VAT.
Please advise us of any allergy, intolerance or dietary requirement before ordering.
Please refer to your waiter for more information.



