
VAT included. A discretionary service charge of 12.5% for tables under 10 guests and 15% for tables over 
10 guests will be added to your bill. For information relating to allergens within our food, please request to 

view our allergen matrix. 

 

 

 

 
 
 

VEGETARIAN MENU 
 
 

Charred tender stem broccoli, broccoli purée, lemon, almond & 
nori 16 / 27 

Tomato & chilli rigatoni pasta, burrata, first press olive oil 18 

Isle of White tomato salad, whipped goat cheese, watermelon, Yuzu 

kosho, black olives and ponzu 18 

House made tagliatelle, basil, parmesan and pinenut crumble 20 

Delica pumpkin soy, miso, roasted ceps, hazelnut vinaigrette 17 

 

 

                 Desserts 12 

              Dark chocolate pavé, blood orange sorbet 

              Gariguette strawberry & elderflower vacherin 


