VEGETARIAN PRESTIGE MENU

This speciality menu is designed to integrate with dishes on our principal menus so that all
guests on the same table enjoy a similar experience with complementary flavours. Each of
the courses builds progressively in intensity and complexity. This journey of flavours, scents
and textures may be further enriched with our specially selected matching flight of wines......

‘SAVOURY APPETISER’
CARROT, TARRAGON, CUCUMBER
WALNUT CRISP

*

SPECIALITY BREADS BAKED IN-HOUSE
HAND CHURNED UNSALTED BUTTER

*

PEA AND MINT BAVAROIS
RADISH, CHICORY, WATERCRESS

*

SWEET POTATO CROQUETTE
SAFFRON & DILL
PLUM CHUTNEY

*

GOLDEN SUFFOLK ‘POMMES ANNA'
FRENCH BEANS, OVEN DRIED TOMATOES
GOLDEN MARJORAM, SAMPHIRE

*

THYME POLENTA CAKE
MUSHROOM, SHALLOT & MADEIRA FRICASSEE
BROAD BEAN PUREE
ROSEMARY ROSTI

*

ENGLISH *AUTUMN BLISS' RASPBERRIES
RASPBERRY SORBET, VANILLA SYRUP
HONEY PARFAIT
VANILLA SHORTBREAD

PRESTIGE MENU - £85

MATCHING WINE FLIGHT

Each wine is selected by our sommelier to
perfectly partner this menu'’s dishes.

Total quantity equivalent to a
half carafe of 500ml

Wine Match
Vouvray Sec 2024
Domaine Vincent Caréme
(Chenin Blanc)

Wine Match
Viognier 2023
Pierre-André Ournac
Domaine de Coudoulet

Wine Match
Rosé ‘Eclat de Garrigue'’
Chateau de Lascaux 2024
(Cinsault, Grenache, Mourvedre)

Wine Match
Chéteau Cesseras 2018
Minervois la Liviniere
(Syrah, Grenache, Carignan)

Wine Match
Late Harvest Tokaji Aszu 2018
Royal Tokaiji
(Muscat, Furmint)

WINES - £49



