BREAD SELECTION (vegan) 1.8 per person

HUMMUS (vegan) 5.5

NOCELLARA OLIVES (vegan) 3.8

BURRATA 13

Sun Dried Tomato Dressing, Oregano, Capers,

Carasau

ROASTED TOMATO & RED PEPPER SOUP 9

Green 0il (vegan) GF

LUNCH
Mon to Sat 12.30pm-3pm

Sun 12.30pm-6pm

DINNER
Mon to Sat 5pm-10@pm

HALLOUMI 12

Pane Caramelised Red Onion,

Quinoa GF

MUSHROOM ARANCINI 12
Spicy Tomato Sauce & Herb Mayo

ROASTED CAULIFLOWER 20

Red Pepper Hummus, Spring Greens,

Pomegranate, Pine Nut Crumb

GRILLED BROCCOLI 18
Black Lentil Dahl, Tomato,

Coriander GF (Vegan)
MISO GLAZED AUBERGINE 18
Seasonal Greens, Green Beans, Mojo Verde GF (Vegan)

HOUSE CHIPS
(Vegan)

PANZANELLA SALAD,
Red Onion, Pickled Red Pepper
Croutons DF

Tomato,

APPLE & BLACKBERRY CRUMBLE 9
Vanilla Ice Cream GF (Vegan)

WARM DATE & WALNUT PUDDING 9
Butterscotch Sauce & Vanilla Ice Cream

CHOCOLATE BROWNIE 9
Raspberry Sorbet (vegan) GF DF

KENTISH BLUE 9
Unpasteurised Cow’s Milk, Staplehurst

SAUTEED NEW POTATOES,
Shallots & Parsley

GREEN BEANS,
Maple Mustard Dressing (Vegan)

SPRING GREENS,
Broccoli, Sugar Snap Peas & Rainbow Chard,
Chilli & Garlic Butter GF

MUSHROQOMS,
Garlic & Chives

LEMON POLENTA CAKE 9

Raspberry Sorbert GF DF (Vegan)

ICE CREAM OR SORBET SELECTION 7.5

Strawberry, Chocolate, Honeycomb
Cherry, Raspberry, Lemon, Passion Fruit
ROSARY 9

Pasteurised Goat’s Milk, Wiltshire

Cheeses are served with homemade

Some dishes may contain nuts and other allergens.

crackers and chutney

Please inform a member of staff of any allergies or dietary requirements and we will

happily accommodate you. A discretionary service charge of 12.5% will be added to your bill. All prices include VAT.



