
MAINS

Roast  Chicken  Breast ,  Asparagus ,  Truf f le  and  Chedder  Macaroni ,  Cr i spy  Sha l lots
(Eggs ,  Mi lk ,  G luten)

Sp iced  Fa la fe l s ,  Smoked Papr ika ,  Caraway  and  Butter  Bean  Mash ,  Chargr i l led
Courgette  and  Green  Sauce  VE (Sesame,  Mustard )

Baked  Miso  Auberg ine ,  Charred  Auberg ine  Puree ,  Cr ispy  Beechwood Mushrooms
VE (Soy ,  Sesame)

TO START 

Roast  Butternut  Squash  Soup ,  Cor iander  Oi l ,  Onion  Bha j i  Ve  (No  A l l ergens )

Crispy  Char  S iu  Pork  Be l ly ,  Hoi  S in  Dress ing ,  P ick led  Ginger  (Sesame ,  Soy ,  G luten ,
Eggs ,  Mi lk )

Warm Smoked Sa lmon and  Crème Fra iche  F i lo  Tart le t ,  Watercress  and  Fenne l
Sa lad

 ( F i sh ,  Mi lk ,  Eggs ,  G luten )

TO FINISH

Dark  Chocolate  Brownie ,  Chocolate  Mousse ,  Cof fee  Ice  Cream V  (G luten ,
Eggs ,  Mi lk ,  Soya )

Warm Banana  and  Walnut  Bread ,  Butterscotch ,  Sa l ted  Caramel  Ice  Cream
Ve (Walnuts ,  Soya )

Burnt  Basque  Cheesecake ,  Orange  Sorbet  (Mi lk ,  Eggs )

G r e e n  B y  N a t u r e  M e n u

V =  Vegetar ian ,  Ve  =  Vegan ,  a l lergens  in  (brackets )  are  present  wi th in  the  d ish .

We would  p lease  ask  for  you  to  keep  us  in formed of  any  guest ’ s  d ietary  requirements  to  ensure  there  i s  no  cross
contaminat ion  as  a l lergens  are  used  in  our  k i tchen .  A l l  measures  are  taken  to  ensure  we  are  a t tent ive  to  guests ’

requ irements ,  however ,  p lease  note  that  we  cannot  guarantee  there  would  be  no  t race  o f  a l lergens


	Green By Nature Menu
	TO START
	Roast Butternut Squash Soup, Coriander Oil, Onion Bhaji Ve (No Allergens)
	Crispy Char Siu Pork Belly, Hoi Sin Dressing, Pickled Ginger (Sesame, Soy, Gluten, Eggs, Milk)
	Warm Smoked Salmon and Crème Fraiche Filo Tartlet, Watercress and Fennel Salad  (Fish, Milk, Eggs, Gluten)

	MAINS
	Roast Chicken Breast, Asparagus, Truffle and Chedder Macaroni, Crispy Shallots (Eggs, Milk, Gluten)
	Spiced Falafels, Smoked Paprika, Caraway and Butter Bean Mash, Chargrilled Courgette and Green Sauce VE (Sesame, Mustard)
	Baked Miso Aubergine, Charred Aubergine Puree, Crispy Beechwood Mushrooms VE (Soy, Sesame)

	TO FINISH
	Dark Chocolate Brownie, Chocolate Mousse, Coffee Ice Cream V (Gluten, Eggs, Milk, Soya)
	Warm Banana and Walnut Bread, Butterscotch, Salted Caramel Ice Cream Ve (Walnuts, Soya)
	Burnt Basque Cheesecake, Orange Sorbet (Milk, Eggs)



