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Artisan Bread & Salted Butter

Roasted pumpkin seeds, pickled onions,
spiced red pepper houmous with lemon oil (VE)

Celeriac remoulade, radish with lemon oil & dill fronds

Pickled shallots, parmesan truffle emulsion, salsa verde, pickled shimeji
mushrooms, Epsom allotment grown herb crumb, lotus root crisp

Caramelised onion, heirloom tomatoes,
balsamic reduction with toasted croutons

Butternut squash puree, mixed bean ragu, crispy basil leaves, garlic crumb (VE)

Potato terrine, spiced carrot puree, glazed shallot, tenderstem, herb oil

British asparagus with broad bean & peas, tempura oyster mushroom,
new potatoes, white wine cream sauce & dill oil

Chicken breast filled with spinach, pomme puree,

roasted carrot & grilled courgette, cauliflower, white wine & wild mushroom velouté

Whipped plant based Chantilly cream with mixed fruit compote & meringue pearls (VE)

Cherries, buckwheat

Fresh berries, strawberry gel

Selection of British cheese
chutney, grapes, dried apricots, celery
Peters yard crisp bread
Food allergen, intolerance and sensitivity information is compiled using data obtained from our approved suppliers. As with every catering establishment there is

always a potential for cross-contamination to occur. While we endeavor to prevent this as far as possible, the nature of an allergen means we cannot fully guarantee
that cross-contamination may not have occurred. If you have any concerns please speak to a member of staff.




