
 

 
 

VEGAN MENU 
 

STARTERS £16 

Beetroot terrine, Waldorf autumn salad Modena balsamic and 

Woodspeen olive oil dressing 

  

Cauliflower soup, roasted cauliflower, autumn black truffle 

 

MAINS £28 

Pumpkin tart, roasted parsley root, crispy kale, cider vinegar, mushroom 

cappuccino  

Wild mushroom risotto, crispy maitake mushroom 

 English autumn black truffle 

 

 

DESSERTS £14 

Almond cake, orange segment and curd 

 Vegan vanilla ice cream  

 

Dark chocolate delice, vegan “honey comb”  

Blackberry sorbet 

 
 

 

 

 

 
Please let us know if you have any dietary requirements or intolerance.  

A discretionary service charge of 10% will be added to your bill. 


