
Menu
MA IN S

Freshly sliced seasonal Fruits



Carpaccio of Pineapple & Kiwi, Coconut Sorbet



Flourless Chocolate Cake with Vegan Vanilla Ice Cream



Apricot & Pistachio Frangipane Cake, Vanilla Cream

Watermelon, Kalamata Olives, Barrel-Aged Feta, Roast Hazelnuts, 
Chilli & Lime Jam, Garden Mint



Avocado & Yorkshire Asparagus on toasted Sourdough 

with a choice of Vegan Feta or Poached Egg



Burrata, Isle of Wight Tomatoes, Lemon Basil, Lemon Oil 



Crate to Plate Salad - fresh Garden Leaves, marinated Courgette, 
Cherry Tomato, Radish, Vegan Green Goddess, 

Avocado, Herbs, toasted Seeds



Superfood Salad, roasted Sweet Potato, Kale, 
Harissa spiced Chickpeas, caramelised Orange, 

Tenderstem Broccoli, Goji Berries, Pomegranate, 
Tahini and Maple Dressing

DE S S E R T S

Selection of Teas & Coffees from £4.50


