Vegetarian Menu

Starters

Seasonal Soup of the Day, Bread & Butter - 9.00 (g,d,c)
Parmesan Custard, Tomato, Black Olive Crumb, Basil (d,e.g) - 9.00 (g,d,sul)

Main Courses

Beetroot Tart Thin, Scorched Driftwood Goats' Cheese and Aged Balsamic - 24.00
(d,eg,sul)
Wye Valley Asparagus, Soft Poached Hens Egg, Pink Fir Potatoes, Brown Butter,
Candied Pumpkin seeds and Herb Emuslion - z4.00 (d,e,g)

Desserts

Rhubarb & Ginger Creme Brulee (d,e,sul) - 9.50
Cashel Blue Cheese, Treacle Tart, Candied Walnurs (n,g.d,sul,cel) - 9.50
Tonka Bean Rice Pudding, Roasted Pear, Amarecti Crumble (g,n,d) - 9.50
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[f‘yuu have any diet:lry requirements or are concerned about food :lllergics. you are invited to ask one of our team members
for assistance when sclecting menu items. All prices include VAT at the current rate. A discretiumlry 12.5% service cl'ulrgc will be added
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