
VEGETARIAN MENU

Heritage beetroot salad, truffled goats cheese, confit quince,
mustard seeds, sourdough cracker

17

Black truffle gougère, dashi braised leeks, vacherin
Montd’Or sauce

20

Isle ofWhiteTomato salad, whipped goat's cheese,
watermelon, yuzu kosho, black olives&ponzu

20

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

22

Cep pearl barley, trompette mushrooms,
Black garlic & persillaid butter

22

Discretionary 12.5% service chargewill be added to your final bill. All prices includeVAT.
Please advise us of anyallergy, intolerance or dietary requirement before ordering.

Please refer to yourwaiter formore information.


