THE DINING
ROOM
VEGAN MENU

Harlequin olives

Smoked mesquite almonds

STARTERS

Vine-roasted tomato soup, garden basil, olive oil

Baked beetroot, aged balsamic, candied walnuts, fresh pear,

mixed leaves

MAINS

Pea, spring onion and garden mint risotto

Chickpea and herb falafel, bulgur wheat tabbouleh, hummus, pickled
aubergine, pomegranate

Fregola, green olive, grilled and marinated vegetables, roasted pine nuts,

wild rocket

SIDES

Mesclun salad, lemon rapeseed dressing
Seasonal vegetables
French Fries

New potatoes

An optional 12.5% gratuity will be added to your bill.
Please inform us of any allergies and special dietary requirements.

£4.00

£4.50

£9.00

£13.00

£24.00

£25.00

£24.00

£5.00
£6.50
£6.50

£6.50




THE DINING
ROOM
VEGAN MENU

DESSERTS

Selection of seasonal fruit £9.00
Selection of sorbet and vegan ice cream (3-scoops) £10.50
Blackcurrant crumble, raspberry sorbet £12.00
DESSERT WINE (75ml)
Chateau de la Peyrade, Muscat de Frontignan, France £10.00
Chateau Jany, Sauternes, France 2020 £12.00
Yalumba, FSW 8B Botrytis Viognier, Australia, 2019 £13.00
TEA, COFFEE & INFUSIONS
£5.50
Darjeeling Oolong poobong

A fully fermented black Indian tea
remaining light and delicate
Earl Grey
Assam based tea flavoured with
Bergamot oil
Ceylon chai
A blend of fine Ceylon teas with
cinnamon, star anise and spices
Kalahari redbush
A South African caffeine free red tea,
with orange peel, lemongrass and
mallow blossom
Peppermint
Sun dried peppermint leaves,
refreshingly fragrant

A quite delicate semi fermented black
Indian tea with a light golden cup
English breakfast tea
A blend of East African
and Assam teas
Jasmine pearls
Chinese green tea deeply infused with
Jjasmine. A flowery aromatic tea
Bouquet royal
A black tea with whole blackcurrants,
berries and cracked hibiscus shells
making a sumptuous herbal infusion
Lemongrass and Ginger
A spicy and warming herbal tea with
lemongrass and dried ginger

An optional 12.5% gratuity will be added to your bill.
Please inform us of any allergies and special dietary requirements.




