CHRISTMAS FEASTING SERVED TO SHARE
16 NOV TO 30 DEC

VEGAN MENU

FOR THE TABLE

LION’S MANE MUSHROOM SKEWER SEEDED PORRIDGE SOURDOUGH

CHESTNUT ROASTED BRUSSELS SPROUTS

TO START

CHAR GRILLED LEEKS PICKLED BEETROOT

potato velouté & winter truffles Cox apple & bitter leaves salad

THE MAIN EVENT

ROASTED KABOCHA SQUASH SALT BAKED CELERIAC
kimchi cauliflower leaves & carrot - parsley crumbs pear, walnut & white wine sauce
SIDES
ROSEMARY ROASTED POTATO CHESTNUT ROASTED BRUSSELS SPROUTS
DESSERT

MINCE PIE & MULLED WINE PLUMS

All prices include VAT. A discretionary 13.5% service charge will be added to your bill.
Please let us know if you have any allergies or dietary requirements. We do our best to adapt our dishes to accommodate dietary needs.
However, items may be exposed to traces of allergens during preparation. (v) Vegetarian (pb) Plant-based



