vegetarian

potato leek soup
melted leeks, green oil, truffle oil, micro greens 15%

golden beet salad
greek yogurt, kumquats, pistachio granola, white balsamic vinaigrette 239

quinoa salad
honeycrisp apples, dried currants & cranberries, candied pecans 19%

garden vegetable salad
romaine lettuce, shaved fennel, cherry tomatoes, shaved carrots, white
balsamic vinaigrette 169

risotto
truffle risotto, roasted artichokes, crispy onion 189

beluga lentils
beluga lentils, vadouvan spice carrots, shaved fennel salad, watercress 16%

sides 149 each

baked macaroni & cheese
smoked gouda

wild mushrooms
shallot-white wine glaze

brussels sprouts
olive oil, parsley

potato purée
créme fraiche, chives

glazed root vegetables
fresh herbs

roasted asparagus
truffle butter, truffle aioli, micro parmesan

pee-wee potatoes & kale
artichokes, chili flakes

desserts

sticky toffee pudding
dulce de leche ice cream 13%

coconut 3-ways
coconut sorbet, passion fruit caramel, coconut cake 119



vegan menu

pan seared tofu scallops
celery root pureée, pickled granny smith apples 18

vegan risotto
truffle risotto, tofu purée 18

quinoa salad
honeycrisp apples, dried currants & cranberries, candied pecans 19%

garden vegetable salad
romaine lettuce, shaved fennel, cherry tomatoes, shaved carrots, white
balsamic vinaigrette 169

beluga lentils
beluga lentils, vadouvan spice carrots, shaved fennel salad, watercress 16

sides 149 each

wild mushrooms
shallot-white wine glaze

steamed root vegetables
fresh herbs

brussels sprouts
olive oil, parsley

pee-wee potatoes and kale
artichokes, chili flakes

desserts

coconut 3-ways
coconut sorbet, passion fruit caramel, coconut cake 119



