VEGETARIAN MENU

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

17

Wye Valley asparagus, wild garlic, gremolata, hollandaise
20

Isle of Wi%ht tomato salad, whipped goat's cheese,
watermelon, yuzu kosho, black olives & ponzu

20

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

22

Wild garlic peatl batley, braised morels, puntarella
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 note that some of our
cheese is made from raw milk.



