
Winter 2023 
Plant Based Menu

Snacks 

Taco

Jerusalem artichokes 
oats, truffle, coffee 

Konro roasted cauliflower 
grapes, Tokyo turnips, mustard

 Salt baked sand carrot 
swede, orange, chestnut

Sicilian pomegranate 
mango, coconut

Passion fruit 
almond, 68% chocolate

£115 per person

Any of our dishes may contain one or more of the 14 allergens.  
Please speak to a member of staff for further details.



Winter 2023

The Vineyard Cocktail 

Chapel Down 2018 
Grande Reserve, Chardonnay Blend, Brut, 

 Kent, England 

Pieropan 2020 
Soave Classico, La Rocca, Garganega, Veneto, Italy  

Peter Michael Winery 2012  
Le Caprice, Pinot Noir, Fort Ross-Seaview, CA 

Vs. 
Jérôme Chezeaux 2021 

Nuits-Saint-Georges, Burgundy, France 

Burrow Hill NV 
Ice Cider, Somerset, England

£85 wine pairing



Winter  2023 
Non-Alcoholic Pairing

Jarr Raspberry 
Kombucha

Mother Root Ginger 
Switchel & Soda Water

Noughty 
Sparkling Chardonnay £5 supplement

Roots Divino 
Aperitif Rosso

Amàrico 
Aperitivo £5 supplement 

Alain Milliat 
Muscadelle Sparkling Grape Juice

£55 Non alcoholic pairing


