
 
 
 

Vegetarian Chefs Selection 
 

 
Warm House Made Japanese Milk Bread & Butter 

 
 
 

Cheese Arancini, roasted red pepper pesto, pecorino  
Sparkling Brut, Sauska, Tokaji, Hungary 

 
 

Summer Squash, Aleppo, pine nuts, mint  
Cotes De Provence Rose, Domaine De L’Amour, Provence, France 

 
 

Jerusalem Artichoke, grelot onions, whipped feta, bitter leaves, linseed  
Grillo, La Segreta, Planeta, Sicily, Italy 

 
 

Beetroot Doppio- goats cheese, roasted beets, kale, smoked almonds  
Touraine Gamay KM 4700, Lionel Gosseaume, Loire, France 

 
 

 
Chocolate Marquise, passion fruit, cocoa nib 

Sauternes, Les Garonelles, Lucien Lurton, Bordeaux, France 
 

 
£70 per person 

£35 Wine Pairing per person 
 

 
 
 
 
 
 

***BYO wine every Sunday evening*** 
 

If you have any food allergies, please inform us. 
Our commitment to maintaining the highest standards of food safety includes diligent 

 efforts to minimalize the risk of allergen cross-contamination. While we take every precaution possible, 
please be aware that we cannot provide a 100% guarantee free from allergen environment. A 12.5% 

discretionary service charge will be added to the bill. 
 


