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Amuse Bouche
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Starters

Tomato Soup

served with crusty bread

Dressed Caesar Salad

vegan cheese, ciabatta wafers

Tomato and Red Pepper Arancini

served with house dressed salad
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Chef’s Choice Risotto
served with garlic flatbread & side salad

Roasted Red pepper & Harissa Linguine
cherry tomatoes, served with garlic flatbread & side salad

Mushroom & Spinach Tortellini

sundried tomato cream sauce, pine nuts, herb oil
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Dessert
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Vegan Chocolate Tart

raspberries & chef’s choice sorbet

Caramelised Apple Tarte Tatin
chef’s choice sorbet

[please order with starters to allow time to cook]

Coconut Rice Pudding
lime, sorbet
[please order with starters to allow time to cook]
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Individually Priced Dishes

sht e et

STARTERS MAINS DESSERTS
£9.00 £24.00 £9.00

Disclaimer: please be aware our food may contain or come into contact with common allergens.

We take care in making sure cross-contamination with allergens does not occur, however we cannot

give 100% guarantee with allergens on the premises.

Please speak to a member of staff for more information




