
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

-

WINTER SQUASH 
Glazed onion, candied walnut, sage

-

TWICE BAKED CHEESE SOUFFLE 
Buttered spinach, smoked cheddar sauce

-

ROASTED CAULIFLOWER STEAK 
Local pak choi, coriander, satay sauce

-

WILD MUSHROOM RISOTTO 
Winter truffle, Pangrattato

-

STRAWBERRY, YUZU, WASABI

-

TOMLINSON YORKSHIRE RHUBARB 
Ivoire ganache

-

CHEESE COURSE  
 supplement 9.00

MERCHANT PETIT FOURS

TASTING MENU 90.00 

WINE PAIRING (5 WINES) 55.00


