
V E G A N  C H R I S T M A S  S E T  M E N U

STARTERS

THAI GREEN PAPAYA SALAD
Green papaya, raw vegetables, mint, coriander, tamarind, lime and chilli dressing (GF)

MISO AUBERGINE
Miso glaze baked aubergine, ginger, sesame (GF)

MAINS

BAKED SWEET POTATO
Baked sweet potato, spinach and peas in a peanut and coconut sauce (GF)

PEA & MINT RAVIOLI
Mixed mushrooms, spinach, tomato & vegan cream

DESSERTS

FRESH FRUIT & SORBET (GF)

CHOCOLATE GANACHE (GF)
Served with coconut ice cream

£37.50 PER PERSON

Please be aware there could be nut traces in some of the ingredients used

in the preparation of our menus. If you have any dietary requirements

please inform your waiter.


