VEGAN MENU

X
STARTERS

Leek terrine, onion soubise, chive oil £9
Asparagus, olive oil & balsamic £9

Seasonal soup, granary & treacle bread £8.5

X
MAIN

Potato rosti, hazelnut, shiitake mushrooms £ 19
Beetroot tart thin £19

The Winslade well-being bowl:
Tofu ‘Bimimbap’ a Korean rice bowl, warm sticky rice, edamame beans, pickled shiitake mushrooms,

sesame carrots, bean sprouts, coriander £19

‘\
DESSERT

Cherry chocolate delice, Manjari chocolate, griottine cherries £8.5
Rhubarb and apple crumble tartlet £8.5

Selection of sorbets £3 (per scoop)

Full allergen information available on request, dietary requirements will be catered for wherever possible. Please notify a team
member of any allergens you may have at the time of placing your order, even if you feel it may not be pertinent to your dish.
As the kitchen is a single serve environment, it is not possible to guarantee no cross contamination.



