
A discretionary service charge of 12.5% will be added to your bill. 
This is a sample menu and subject to change. All our food is prepared in a kitchen where nuts, gluten and other 

 Allergens are present and our menu descriptions do not include all ingredients. If more information about allergens is  
Required, please ask a member of the team. Prices are inclusive of VAT at current rate. Adults need around 2,000 kcals per day. 

Vegan À La Carte Menu 

Starters 

Roast parsnip and fennel soup £10.50 
Coconut and lime (kcal 186) 

Roast red pepper and pumpkin tart £12.50 
Caramelised shallots and fig (kcal 170) 

Salt-baked beetroot £12 

Crispy tofu, chicory, nasturtium and soy dressing (kcal 207) 

Main Courses 

New Forest mushroom risotto £21 
Fresh herbs, king oyster mushroom (kcal 842) 

Roast vegetable terrine £19 

Spiced squash, crispy chickpeas and cavolo nero (kcal 251) 

Charred cauliflower £19 
Cauliflower croquette, marmite jus (kcal 244) 

Side dishes 
New potatoes 

Braised cabbage 
Tenderstem broccoli 

£4 each 

Desserts 

Poached pineapple £11 
Lime and cardamom sorbet, bitter orange gel (kcal 172) 

Selection of vegan ice creams and sorbets £7 
(kcal 125) 

Vegan brownie and ice cream £8 
(kcal 205) 


