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VEGETARIAN

THE MAIN EVENT

Marinated, Basil Sorbet, Parmesan
Tuile

Panna Cotta, Chicory Salad, Toasted
Pinenuts, Chive Oil

Wild Mushroom, Truffle & Onion
Tart, Lemon & Thyme Hollandaise

Pink Grapefruit, Feta, Wild Flowers,
Curry Oil

Macerated Grapes, Puffed Wheat,
Rocket Cress

Mandarin Salad, Toasted Pumpkin,
Pumpkin Oil andSage Dressing

Ravioli, Pumpkin Seeds, Pinenuts,
Sage Oil

Marinated Artichokes, Wood Sorrel,
Black Olives

Ratatouille, Halloumi, Basil, Polenta

Caramelised Sweet Potato, Braised
Baby Gem, Pomegranate Dressing,

Portobello Mushroom

Wilted Spinach, Aubergine Puree,
Roast Garlic

Creamy Blue Cheese, Watercress,
Wild Forest Mushrooms Pithivier,
Brussel Sprout Tops, Chestnuts,
Truffle & Mushroom Jus

Creamy Blue
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