Set Menu
Easter Brunch ss7

Served on Sunday, 31st March

Today’s ‘kitchen cocktail’ no/low (+£6/£9)

Charred asparagus . pumpkin seeds
Smoked aubergine parfait . chilli . garlic
Coombeshead farm sourdough . seed crackers

Grilled mushroom skewer . gibriche . herbs
Baked brie . date salsa verde . sourdough (nv)

Leek . curry leaf fritters . herb salad (+£6)

Baked ratatouille . basil puree . crispy polenta
Thyme . burnt spring onion . roast potatoes

Hot cross buns - for the table

Tendril Tiramisu

Tendril espresso martini (+£9)

A (Mostly) Vegan Kitchen & Bar (nv) Non-Vegan
A 12.5% discretionary service charge goes directly to the team



