AUTUMN VEGAN LUNCH 2021

Potato, Sichuan pepper, cashew cream & black vinegar
Drunken & pickled King Brown mushrooms & fennel

Fried bread, silken tofu & charred spring onion
Sesame noodles, chilli black vinegar, crispy alliums & fragrant herbs

Grilled enoki mushroom, taro mille-feuilles
tea tree mushroom sauce & carrot oil

Mango pudding, coconut & lime sorbet, pomelo & frozen mango

Petit fours & mignardaise

ADDITIONS

Crispy eggplant, spiced red vinegar 28

Please inform staff of any dietary requirements or allergies.
10% Surcharge applies on Sundays



