
BITES
Garden carrots, pumpkin seed & sumac

Sweet & sour fried shiitake mushrooms

Homemade potato crisp, whipped tofu & chive

ENTRÉES
Warm cauliflower & fennel salad, pea & sorrel sauce 

Beetroot & preserved cherry salad, green apple & walnut

Slow cooked pine nut risotto, asparagus salad & hazelnut dressing 

MAIN COURSE
Potato gnocchi, shiitakes, pine nut & garlic sauce

served with a selection of sides  

DESSERT

Chocolate mousse, orange caramel & poached pear

VEGAN
Our Menu - 95pp


