
 

 

VEGAN MENU 

AUTUMN 

 

 

Snacks 

Olives 6 

House sourdough & bread of the day with oil and balsamic 6  

 

 

Starters 

French onion soup, vegan Smoked Applewood cheese croute 9 

White wine poached pear, golden beetroot and apple salad, pickled walnut puree 7 

 

 

Mains 

Salad of roasted brassicas, golden raisin & caper dressing (v) 20 

Roasted squash, squash puree, bitter leaves, pumpkin seed dressing 16 

 

Sides 4.5 

Triple cooked chips/Skinny fries/Mixed leaf salad/Charred cauliflower/Roasted squash  

 

 

Puddings 

Apple granita, Damson sorbet 5 

Pear & sultana crumble, Soy vanilla ice-cream 8 

 

 

 

A discretionary 10% service charge is included in the final bill 

Please advise us of any allergies in advance. 

 


