
FESTIVE FEASTING 02 

The plant feast 
£58 per person   /   entirely vegan 

A complete feast in its own right, or a generous mini feast within a mixed party. 

TO START 

Rosemary and sea salt focaccia, smoked miso plant butter 

Warm chilli and garlic olives, orange, rosemary (gf) 

Potato churros, whipped smoked-miso plant butter, rosemary salt, pickled 
shallots, chives 

Korean glazed cauliflower, gochujang, sesame tahini, spring onion, lime (gf*) 

FOR THE TABLE 

Miso roast squash, butter bean cassoulet, cavolo nero, house dukkah (gf*) 

Crispy skillet potatoes, truffled mushroom ketchup, crispy herbs (gf) 

Maple and mustard roast roots, toasted pumpkin seeds (gf) 

Grilled broccolini, peanut chilli satay, charred spring onion, lime gremolata (gf*) 

TO FINISH 

Dark chocolate and orange mousse, sesame praline, olive oil, sea salt (gf*) 

Optional vegetarian cheese board  /  £5 per person 
Derbyshire and British cheeses, crackers, apple and date chutney, grapes (v) 
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