
Vegetarian Menu

Starters

Mixed marinated olives £6.50
Homemade soup of the day £7.50

Crispy hens egg, chilled pea velouté, fresh peas and Parmesan crisp £9.95
Why valley asparagus, celeriac puree, kale crisp and truffle emulsion £10.95

Mains

Sun dried tomato gnocchi, pesto cheese curd, Jerusalem artichoke crisp £16.95
Spiced vegetable pie, broad beans, hen of the woods mushroom peas and pesto £15.95

Marinated tofu, potato terrine, asparagus, black garlic and herb crumb £15.95
Mushroom risotto, cheese curd, chive may and truffle £14.95

Desserts

Lemon tart, Italian meringue, raspberry sorbet and sherbet £9.95
Rhubarb doughnut, set vanilla custard, rhubarb sorbet, nutty granola £9.95

Steamed treacle sponge, homemade vanilla ice cream £8.50
Strawberry parfait, elderflower set cream, macerated strawberry £8.50 (contains gelatin)
Trio of local cheese, red onion marmalade, Piccalilli, crackers & homemade butter £10.50


