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Cumin, carrot and courgette fv*iHev* with curried hummus and raisin clv*essing
Five spicecl tempura ‘rofu\ with picklecl vegefables and gingewed pear clf\u’mey
Balked goats’ cheese with roast fig, roquette and raspberry fondue

Mushroom tortellini with Spinaclx\, tomato and crumbled fe’ra
S S

Buternut squasl/\ risotto with charred vegefab'es and garlic sage pesto
Sweet chilli 9|azec| aubergine with red lentils and coconut, scented with coriander
Artichoke pancake with mushroom velouté

Roasted asparagus tips with green salad and shards of Parmesan

Jf you have an a”ev*gy to a pav‘ﬁcm|av‘ ]Cooo,, p|ease spec\k to a member of s’ra]cf who will be
L\appy to pv*oviole you with infov*mafion wegarding the ingredienfs contained in our dishes.




