
 

 
 

 
 
 
 

VEGAN MENU  
DECEMBER 2025 

 
Aperitifs 

 
'Chalklands', Classic Cuvée Brut NV Simpsons Wine Estate, Kent 11 

'Canterbury’ Sparkling Rosé, Brut 2020 Simpsons Wine Estate, Kent 11.5 
 
 

Snacks 
 

Enios mixed Greek olives 6 

House sourdough & rolls, oil & balsamic 6 
 
 

Starters 
 

Cauliflower and chestnut soup , tempura florets, house sourdough 8 

Roasted beetroot and mulled pear salad, orange blossom dressing, winter leaves 8 
 
 

Mains 
 

Butternut and vegan cheese gluten free pie, cavolo nero, butternut velouté 20 

Wild mushroom, white beans, sea herbs, crispy sage, truffle 16 
 
 

  Sides 4.5 

Sprouts & chestnuts     /     Hand cut chips     /     Skin on fries 

Braised red cabbage     /     Mixed leaf salad, rapeseed dressing 

 
 

Pudding 
 

Chocolate sorbet, mulled pear, cranberry gel 7 
 

Caramelized apple, soy vanilla ice-cream, honeycomb and biscuit crumb 7 
 
 

Please advise us of any allergies in advance. 
A discretionary 10% service charge is included in the final bill 

 
 


