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Chef’s Signature Vegan Sharing Menu

£45 per person

Enjoy our signature vegetarian sharing menu

created for groups large and small. It features an array of Duck & Waffle dishes

designed for sampling and sharing.

For The Table

NOCELLARA DEL BELICE & KALAMATA OLIVES
CAULIFLOWER AND RED ONION PAKORA coconut yoghurt, lime

PUY LENTILS spinach, sweet onion, organic yoghurt, miso & nasturtiums
SLOW ROASTED PEPPERS courgette, basil, capers
ROASTED SQUASH spiced tomato, hazelnuts

NUT ROAST WELLINGTON pistachios, sprout tops
GEM HEART, TOMATO & AVOCADO SALAD white balsamic

Desserts

PUMPKIN MERINGUE spiced pumpkin, chickpea meringue, crisp pastry, clementine sorbet

Executive Chef Elliott Grover
This is a sample menu and may change due to seasonal ingredients and availability.

Please direct any en&wiries related to food allergies or jntolerance to your server.
e j:fo our best to adaptf our dlsheé to accommodate dietqry needs & restrictions,
owever items may be exposed fo traces of allergens during preparation.

All prices include 20% VAT. A discretionary 13.5% service charge will be added to the bill.



