
STARTERS 

tempura broccoli, sesame glaze  vg

wild rice & quinoa salad, spinach, roast squash,  
pomegranate, seeds  vg/gf 

burnt miso aubergine, garlic labneh, coriander oil,
seeds, pomegranate  vg/gf

MAINS 

tru�e sweet potato & portobello Wellington, 
porcini cream  vg

grilled cauliflower, apricot & pine nut pesto, 
crispy leaves  vg/gf

braised puy lentil stew, aubergine, 
vegan sour cream, urfa chilli  vg/gf

roast potatoes, carrots, kale, sprouts

DESSERTS 

mandarin sorbet  vg/gf

rose & raspberry pavlova  vg/gf

PLEASE NOTE THAT THIS IS A SAMPLE MENU & SUBJECT TO CHANGE

CHRISTMAS VEGAN FEAST MENU
£55 per guest

all dishes are served to share
no pre-order required


