
 
V E G A N  M E N U

T O  S T A R T

Compressed watermelon 

vegan stracciatella, padron peppers (NGCI)

T H E  M A I N  E V E N T

Flame grilled aubergine 

tahini dressing, pomegranate and parsley  (NGCI)

served with Jersey royals (NGCI),  

tenderstem broccoli and tomato and basil salad (NGCI)

 
T O  F I N I S H

Elderflower pannacotta 
Sussex strawberries 

75 per person

We require each guest's menu choice two weeks prior.
Food & drink prepared in our kitchen may contain one of the 14 allergens. 

If you have a food allergy, please let a member of the team know.  
NGCI no gluten containing ingredients


