
 
Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we can’t guarantee 

the total absence of allergens. Detailed information on the 14 allergens is available on request, however we are unable to provide information on other 
allergens. 

 

 

 

 

 

 

 

 

 

 

 

 

Vegan Menu 

Sourdough £7 

Warm sourdough, Yorkshire rapeseed oil 

Spiced Nuts £5 
Roasted nut, honey & chilli 
 

Marinated Olives £5 
Marinated olives 
 

Nibbles 

Starters 

Roasted Celeriac Soup £9 
Truffle cream, cracked hazelnuts & mini tin loaf 
 

Whipped Vegan Feta £9 
Roasted & pickled beets, walnuts, honey & thyme 

Mains 

Potato Gnocchi £18 

Hispi cabbage, chestnuts, crispy sage & lemon Yorkshire oil 

Butternut Squash Risotto £18 

Crispy kale, pine nuts 

Chimichurri Cauliflower Steak £25 

Triple cooked chips, confit shallot, chard, pickled shallot, crispy onions, Caesar dressing & 

chimichurri 

Desserts 

Baked Vanilla Cheesecake £8 

Blackberry sorbet 

Black Forest £9 

Cherry mousse, chocolate dome & macerated cherries 


