Long and short vegetarian tasting menu
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Choose between our Short and Long Vegetarian Tasting Menus, each
offering a chance to explore the creativity and character of our kitchen

through a carefully curated selection of dishes.

For a relaxed experience, we recommend allowing around 2,5 hours for the
Short Tasting Menu and 3 hours for the Long Tasting Menu. These timings
arc a guide, so you can sit back, settle in and enjoy each course at your own

pace.
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Soda Bread, Whipped Butter

Long Jerusalem Artichoke, Apple, Walknut

VEGETARIAN

TASTING Winter Chanterelles, Orzo, Confit Egg
MENU
£95
Kohlrabi Carpaccio, Toasted Brioche, Pickled Mustard,

Parsley Emulsion

Puy Lentil & Barley Haggis, Baked Neep, Potato Purée, Celeriac Jus
Crown Prince Pumpkin, Toasted Barley, Crowdie

Colsten Basset Stilton, Toasted Fruit Loaf Walnut

Caramelised Pear, Brown Butter, Almond

Petit Fours served with Tea or Coffee

TN Ty N £65
Prestige Wine FHght ... £95

A Discretionary 10% service charge will be added to the Bill

Please advise your server of any allergies
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Soda Bread, Whipped Butter

Jerusalem Artichoke, Apple, Walnut

Winter Chanterelles, Orzo, Confit Yolk

Crown Prince Pumpkin, Toasted Barley,

Crowdie

Coffee Ice Cream, Passionfruit, Rice Wafer

Caramelised Pear, Brown Butter, Almond

Wine FIGRT oo

Prestige Wine FIght oo,

A Discretionary 10% service charge will be added to the Bill

Please advise your server of any allergies
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WINE FLIGHT
6 WINES

Roebuck Classic Cuvee

West Sussex England

Single vitage. 48 months on lees, complex stone fruits, nutty &
buscuity.

Malvazija Istarska 'Alba’, Matosevié
Istria, Croatia
Malvazija Istarska

Acacia Flowers, Peach, Saline

Highland Chardonnay, lona Wines
Chardonnay - Elgin, South Africa
Wild fermented and oak aged

Valpolicella Classico Superior, ‘Ognisanti’,
Bertani Wines
Corvina, Rondinalla - Veneto

Domaaine des Forges
Coteaux du Layon, Loire, France
Chenin Blanc

Noble rot notes of peach and honey

Bodegas Ximenez-Spinola

Pedro Ximenez ‘Vintage’

Jerez, Spain

Dried 21 days in the sun, 3 months
ameriacan oak

WNE FHGRE covvvvvveeeevveeeeeeeeeeeeeeieniesesesssssssssssssssssmssssssssssssassesnenennes £65

A Discretionary 10% service charge will be added to the Bill

Please advise your server of any allergies
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WINE FLIGHT
6 WINES

Laurent Perrier La Cuvee
Champagne, France
A Chardonnay driven champagne foirm onrof the best wine houses.

Malvazija Istarska 'Alba’, Matosevié
Istria, Croatia
Malvazija Istarska

Acacia Flowers, Peach, Saline

Highland Chardonnay, lona Wines
Chardonnay - Elgin, South Africa
Wild fermented and oak aged

Valpolicella Classico Superior, ‘Ognisanti’,
Bertani Wines
Corvina, Rondinalla - Veneto

Domaaine des Forges
Coteaux du Layon, Loire, France
Chenin Blanc

Noble rot notes of peach and honey

Bodegas Ximenez-Spinola

Pedro Ximenez ‘Vintage’

Jerez, Spain

Dried 21 days in the sun, 3 months
ameriacan oak

WNE FHGRE covvvvvveeeevveeeeeeeeeeeeeeieniesesesssssssssssssssssmssssssssssssassesnenennes £65

A Discretionary 10% service charge will be added to the Bill

Please advise your server of any allergies
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