
CARROT
bbq,  date

MUSHROOM
pate,  b lack tea

CELERIAC
cheese,  pepper

PASTA
truff le ,  chive

ALLIUM
tart ,  greens

BEETROOT
chesnut ,  leek

PEAR
dark chocolate,  sorbet

BANANA
caramel ,  vani l la
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Vegetarian & Vegan Table d’hôte
Head Chef,  Scott  Paton

F O U R  C O U R S E S
£80


