Vegetarian Tagting Menu

Amuce bouche

Artichoke
4 calad of violet artichokes

Asparagus
er cgeason or gam'c ds’Pdf dguﬁ, dg@d pdﬂﬂ@fdﬁ, gm{en /terbg

Ravioll
Polenta raviol, pea choots, cummer b‘mfﬁe

Risotto
Wild gar/e’c ricotto, rainbow chard, ﬂenne/ cresc

Tagte of cheese
A sweet fic

Stranberries
Beaulica Farm organic drawberries, caramelised brioche, drawberry and vanilla jelly

Sommeliers wine pairing avadable for each course £44 per person
270 per person inclusive of vat, #12.5 % discretionary service charge will be added to your bill



