
D E S S E R T S

M A I N S

S T A R T E R S

Vegan Menu

2 COURSE MENU £55
3 COURSE MENU £65

Selection of Homemade Sorbets

Fresh Fruit Salad

Strawberry Pavlova & Coconut Cream

S I D E S

  Risotto with Artichoke Tempura, Sun-Dried Tomatoes, Harissa Paste & 
White Summer Truffle (Supplement £15) 

Spring Vegetables with Wild Garlic & Baby Morel Mushrooms

White Asparagus with Orange & Hazelnut

Asparagus Soup

Vegetable Gyoza with Wasabi & Citrus Dressing

Tomato & Avocado Salad

Roasted Cauliflower 6.50             Criss Cross Fries & Ketchup 6.50 

                                                                                                                         
                      

Please advise your server should you have any special dietary requirements or allergies. 
Detailed allergen information can be provided upon request. 

A discretionary 12.5% service charge will be added to your bill. Prices are inclusive of VAT. 



Vegan Tasting Experience £69
Wine Pairing £70 

Until 9pm 

Please advise your server should you have any special dietary requirements or allergies. 
Detailed allergen information can be provided upon request. 

A discretionary 12.5% service charge will be added to your bill. Prices are inclusive of VAT. 

  
Amuse-Bouche 

Asparagus Soup

Tomato & Avocado Salad

Risotto, Artichoke Tempura with Sun Dried Tomatoes 
& Harrisa Paste

Spring Vegetables with Wild Garlic & 
Baby Morel Mushrooms

Strawberry Pavlova & Coconut Cream



S T A R T E R S

VEGAN SKY-HIGH 
BRUNCH SERIES

3 COURSE MENU £45
BOTTOMLESS PROSECCO
OR HOUSE WINE (WHITE

OR RED)
£19

Please advise your server should you have any special dietary requirements or allergies. 
Detailed allergen information can be provided upon request. 

A discretionary 12.5% service charge will be added to your bill. Prices are inclusive of VAT. 
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