
A discretionary service charge of 12.5% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 

descriptions do not include all ingredients. If more information about allergens is required, please ask a member 
of the team. Inclusive of VAT at current rate. 

To Start 

Cauliflower soup (vg)  £6 
Tomato crisps, herb oil  

Heritage tomato mozzarella salad with basil (v) £9 
Pomegranate dressing    

Crispy tofu & green mango salad (vg) £9 
Coconut, chilli and lime dressing 

Main Course 

Wild mushroom risotto (v) £15 
Parsley and Parmesan relish 

Baked red pepper & goats’ cheese with herb crust (v) £14.50 
Spiced red pepper, lemon & parsley oil 

Spaghetti & baked cherry tomatoes (vg) £14 
Basil sauce 

Dessert 

Chocolate crème brûlée (v) £7.50 

 Milk chocolate mousse 

Pineapple carpaccio (vg) £7 
Zested lime and coconut sorbet 

Lemon tart (v) £7 
Lemon sorbet 


