
V   G E T A R I A N  &  V   G A NE E

triple cooked chips  ve gf  4.5  /  add parm & truffle  v gf  +2

fries  ve gf  4.5  /  add parm & truffle  v gf  +2

maple glazed carrots & parsnips, herb crumb  ve gf  4.5

port braised red cabbage, hazenut dukkha  ve gf n  4.5

garlic & shallot buttered broccoli, green beans & peas  ve gf  4.5

o n  t h e  s i d e . . .

f o r  d e s s e r t s  &  a f t e r  d i n n e r  d r i n k s  p l e a s e  s e e  m a i n  m e n u

festive board: warmed whole camembert, pear chutney, sourdough & olives  v
13 

warm ciabatta, sage & cranberry butter  v  6

marinated olives  ve gf  4

miso parsnip & apple soup, parsnip crisps, pickled apple, warmed bread  ve  7 

roasted red beetroot, pickled apple, whipped feta, hazelnut dukkha  ve gf n  7.5

bubble & squeak rarebit arancini (2) parmesan, caramelised onion aioli  v gf  8.5

halloumi & baba ganoush tacos (2)  pickled shallots, lime & harissa  v gf  9 

t o  s t a r t . . .

pumpkin & sage tortelloni, roasted pumpkin, sage butter,  pumpkin
seed crumb  ve  10

warm goats cheese salad:  red beetroot, pickled apple, hazelnut dukkah,
mixed leaf  v gf  13 

spinach & ricotta tortelloni,  peas, cream tomato sauce  v  10

miso aubergine steak, madeira mushroom sauce, broccoli, sage mash  ve gf  12 

chickpea & roasted parsnip keralan curry, green beans,  basmati rice  ve gf  12 

f o r  m a i n . . .

v =  ve g e t ar ian  |  ve  =  ve g an  |  g f  =  g lu t e n  fr e e  |  n  =  c o n t ain s  n u t s

halloumi & baba ganoush tacos (4)  pickled shallots, lime & harissa
served with fries  v gf  14

bubble & squeak rarebit arancini (4) parmesan, tomato & cream sauce,
parmesan  v gf  8.5


