Vegetarian & Vegan Table d’hote

Head Chef, Scott Paton

CARROT
bbqg, date

CELERIAC
cheese, pepper

ALLIUM
tart, greens

PEAR
dark chocolate, sorbet

FOUR COURSES
£80

MUSHROOM
pate, black tea

PASTA
truffle, chive

BEETROOT
chesnut, leek

BANANA
caramel, vanilla




