
CHRISTMAS 2019
VEGAN LUNCH MENU

To start

Roasted butternut squash, carrot & chilli soup, spiced dukkah

Beetroot, red onion & orange tart tatin, hazelnut dressing 

Main

Cranberry, chestnut & lentil bake, roasted festive trimmings

Wild mushroom, thyme & cashew tartlet, braised leeks

Dessert

Sloe gin & blackberry sorbet

Chickpea meringue, coconut cream, passionfruit

3 courses including tea / coffee - £13.95


