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Spring 2024
Plant Based Menu

Snacks
Taco

Wye Valley asparagus
vegan feta, preserved lemons, spring herbs

BBQ’d kohlrabi

peas, Jersey royals, baby gem lettuce

Temu artichokes
morels, wild garlic, broad beans

Gariguette strawberries
fromage frais, tarragon

Passion fruit courveture
almond, jasmine, Amalfi lemons

£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.
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A Taste of California

Hans Wirsching 2021

Iphofer Kalb, Silvaner, Franken, Germany

Istvan Szepsy 2018
Tokaji, Furmint, Tokaj, Hungary

Peter Michael Winery 2007
Le Moulin Rouge, Pinot Noir, Santa Lucia Highlands, CA
Vs.

Jerome Chezeaux 2021
Nuits-Saint-Georges, Burgundy, France

Akashi-Tai NV
Sparkling Sake, Junmai Ginjo, Hyogo Prefecture, Japan

£85 wine pairing
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Non-Alcoholic Pairing

The Vineyard Cocktail

Seedlip Garden 108
Gin and Cucumber & Watermelon Tonic

REAL Dry Dragon
Sparkling Green Tea

Noughty
Sparkling Chardonnay £5 Supplement

ANON Nogroni
Cocktail

Amarico
Aperitivo £5 Supplement

Sassy Cider
Organic Sparkling French Cidre

£55 Non alcoholic pairing



