Vegetarian Menu
—  31ST DECEMBER 2026 - £110 PER PERSON ——

’
+ Canapes +
Whipped Feta Cheese Tartlet gf
Wild Mushroom Arancini, Truffle Mayonnaise

+ Starter +

Roast Baby Beets, Cider Poached Pear, Candied
Walnuts, Aged Balsamic, Whipped Goats Cheese gf

+ Main +

Artichoke & Truffle Ravioli, Truffle Cream Sauce, Roasted
Artichoke Hearts, Toasted Pine Nuts, Chervil, Parmesan Crisp ve*

+ Desserts +

Salted Caramel Tart, Dark Chocolate Crémeus,

Caramelised Hazelnut Crumb, Vanilla lce Cream

\/c:|rhono ChOCOlOf@ Soufﬂé, Choco|ote Oronge |ce Crecm

gf g|ufen free - ve* vegan option available
+ . Please notify your server of any allergies prior to ordering, or if you require any further information. An optional . +

° service charge of 10% will be added to the bill, 100% of which is distributed equally amongst all staff. ¢
+ .




