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Menu A (vegan)

Curried pumpkin soup, pumpkin seeds


(contains sulphites, may contain gluten and mustard)


Vegetable Pad Thai, crispy tofu, fragrant Thai broth

(contains celery, gluten, mustard, soy, sulphites)


Mango & Coconut fool, chia seed, fresh mango & lime

(may contain celery, nuts, peanuts, sesame, soya)


Menu B (vegetarian, gluten free)

Whipped goats cheese curd with textures of beetroot


(contains celery, mustard and milk)


Saffron & sugar snap peas risotto, crispy kale, herb oil


Vanilla panna cotta, forest jelly, white chocolate tuille

(contains milk, soy)


Menu C (vegetarian)

Parsnip croquettes, truffle mayo, parmesan

(contains gluten, eggs, milk, sulphies, may contain soya)


Heritage carrots, spiced red lentil dhal, coriander oil

(contains mustard, and may contain gluten)


Baked Baileys cheesecake, baileys ice cream, dark chocolate sauce

(contains gluten, eggs, milk, soya)


