the garden room

restaurant and bar

vegan menu

garden bites

tfocaccia, olive oil, balsamic vinegar 5

marinated green olives 4

starters

walmestone vine plum tomato soup, sweet and sour peppers 7
heritage beetroots, horseradish yoghurt, lamb’s lettuce 8

grilled vegetable panzanella salad, lemon dressing 8

mains

roasted cauliflower, red lentil dahl, coriander yoghurt, onion and carrot salad 14
grilled applewood cheese, butternut squash, courgette, sage pesto, romesco sauce 15

stuffed aubergine tagine, citrus cous cous, flaked almonds, coriander, pomegranate 15

sides

chips 5

garden salad, mustard dressing 5

desserts

seasonal fruit salad, poached fruits, seasonal berries, lemon sorbet 8
chocolate brownie, vanilla ice cream 7

vanilla ice cream and sorbet selection 6
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(v) vegetarian | (ve) vegan

all our produce is sustainably sourced, with vegetables picked from our kitchen garden. please let us know if you have any allergies or special dietary requirements.

a discretionary charge of 10% will automatically be added to your bill. all prices are in pounds sterling and are inclusive of vat charged at the prevailing rate.
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