VEGETARIAN

NIBBLES

Warm Sourdough Loaf
York Bee Honey, Toasted Oats, Estate
Dairy Cultured Butter, Spiced Smoked Salt

Roasted Truffle & Pecorino Nuts

Spiced Gordal Olives

TOSTART

Garden Pea & Mint Velouté

Mollet Burford Brown, English Gem Lettuce, Yellisons Goat’s

Curd, Pea & Lemon ‘Pancake’

"r

King Oyster Mushroom “Tartare”
Tempura, Pink Ginger, Black Garlic, Avocado,
Sesame & Rye Cracker

MAIN EVENT
Chickpea ‘Chips’
Fire Roasted Red Peppers, Fennel, Black Olive,
Estate Dairy, Spiced Brassicas

VEGAN
NIBBLES
£7 Warm Sourdough Loaf L7
Olive Oil, Balsamic Vinegar
£650 Spiced Gordal Olives £6.50
£6.50
TO START
£10 Garden Pea & Mint Velouté £10
English Gem Lettuce, Cucumber, Borage,
Warm Tin Loaf
£ Isle of Wight Tomato Salad L7/L1/L18
Basil, Aged Balsamic
MAIN EVENT
£21  Chickpea ‘Chips’ £21

Fire Roasted Red Peppers, Fennel, Black Olive, Spiced

Brassicas

‘Caprese Salad’ £19  pickled Vegetable “Noodles” £18
Isle of Wight Tomatoes, Buffalo Mozzarella, Basil, Chilli, Spring Onion, Puffed Wild Rice & Peanut
Aged Balsamic Salad, Chilli & Lemon Dressing, Coriander Seedlings
Roast Courgettes L18
Garden Peas, Mint, Barrel Aged Feta, Chilli &
Lemon Dressing
LIGHT BITES 12-5PM LIGHT BITES 12-3PM

Vegan Double Cheeseburger £20  Vegan Double Cheeseburger £20
Two 4oz Vegan Patties, Toasted Linseed Bun, English Gem, Two 40z Vegan Patties, Toasted Linseed Bun, English Gem,
House Burger Sauce, Dill Pickle, ‘Smoked Cheese’ House Burger Sauce, Dill Pickle, ‘Smoked Cheese’
Crispy Onions, Skin on Skinny Fries Crispy Onions, Skin on Skinny Fries

i " 1 l-L
Three Cheese “Fondue £
Tunworth, Old Winchester & Fountains Gold Cheddar,
Cheese Straws, Garlic Roast New Potatoes, Rustic Baguette,
Beer Pickled Onions

PUDDINGS PUDDINGS

Tropical Sundae £ Tropical Sundae £10
Kent Mango Sorbet, Guava Jelly, Whitby Rum Sponge, Kent Mango Sorbet, Guava Jelly, Whitby Rum Sponge,
Lime & White Chocolate Sauce, Charred Pineapple & Red Lime & White Chocolate Sauce, Charred Pineapple &
Chilli Salsa, Coconut Yoghurt Whip Red Chilli Salsa, Coconut Yoghurt Whip
Annabelle’s Strawberries £12 Annabelle’s Strawberries £10
Hazelnut Cake, Mascarpone & Dulce De Leche Mousse, Compote, Sorbet, Lemon Balm
Lemon Balm
Noalya Madagascan 70% Chocolate L14
Fondant Tart
Blackberry, Liquorice, Hazelnut, Cocoa Nib
Banoftee Bread & Bulter Pudding £10
Caramelised Banana, Toffee Custard, Honeycomb, Medjool
Date Rum & Raisin Ice Cream
English Peach, Rosemary & Lime Gallette £10
Yellison Crowdie, Nduja Hot Honey Dressing
Sweel Treats £8

A Little Plate of Four Sweet Nibbles

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed information
on the fourteen legal allergens is available on request, however we are unable to provide information on other allergens. A discretionary optional service charge of 12.5% will be added to your hill.
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