
Please advise your server of any food allergies. We cannot guarantee that our dishes will be completely allergen free. 
A discretionary service charge of 10% will be added to your bill. 

Monday - Saturday from 6pm to 9pm
Tasting Menu is not available on Sunday

THE GREAT ROOM 
Plant Based Tasting Menu

Plant Based Tasting Menu
AMUSE 

-

ROAST PEACH 
Pineapple tomato, Marcona almonds

-

VEGETABLE TEMPURA 
Baba ganoush, basil emulsion

-

HANDMADE TAGLIATELLE 
Basil pesto, burrata, Taggiasca olives

-

SPICED CAULIFLOWER STEAK 
Romesco sauce, glazed pak choi

-

PEACH, PEDRO XIMÉNEZ, LEMON

-

MCCONNELL’S WHISKY BABA 
Vanilla crème, apricot and rosemary sorbet

-

CHEESE COURSE 
supplement 9.00

-

MERCHANT PETIT FOURS

-

TASTING MENU 90.00  
WINE PAIRING (5 WINES) 55.00


