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Jerusalem Artichoke Crisp

Beetroot & Apple Gel Bite

Potato & Leek Rösti Coin

Artichoke purée, chive oil

Enjoy our allergen-free Tasting Menu, safe 
for vegetarians and vegans, and free from 
gluten, dairy, eggs, nuts, peanuts, soy, 
celery, mustard, sesame, sulphites, lupin, 
fish, crustaceans and molluscs

Compressed beetroot, apple reduction

Rapeseed oil, parsley
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Pressed Mushroom & Root Vegetable Stack
Layers of king oyster mushroom, parsnip, and 
potato, braised savoy cabbage, vegetable jus

Cauliflower purée, caramelised shallot, 
roasted caper-style seeds, lemon-thyme oil

“FISH” COURSE

“MEAT” COURSE

Roasted Cauliflower Steak

STARTER
Winter Root Carpaccio
Paper-thin slices of celeriac, roasted 
parsnip ribbons, pickled apple, rapeseed
oil emulsion, winter herbs
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DESSERT

PETIT FOURS

Compressed Pear & Apple Granita
Verjus reduction, mint oil

Baked Pear with Rice Crumble &
Vegan Honey Reduction
Pear purée, caramelised pear, oat-free 
rice crumble

Cocoa Gel

Candied Apple Peel

Pear Fruit Leather
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