
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 
descriptions do not include all ingredients. If more information about allergens is required, please ask a 

member of the team. 

S T A R T E R 

Sweet potato, chilli and coconut soup (vg)
Warm ciabatta and whipped vegan butter (kcal)

Beetroot and vegan feta salad (vg)                                                 
Preserved lemon, toasted cumin, coarse grain mustard dressing, 

focaccia croutes, mixed leaves, pickled carrot ribbons (kcal)

M A I N 

Vegan gnocchi (vg)
Chargrilled artichoke, roast pepper, sun blushed tomato, olives, vegan 

cheese (kcal)

Spinach and ricotta tortelloni
Roast pepper, sun blushed tomato, chargrilled artichoke, olive, parmesan 

and pesto (kcal)

Milano salami focaccia
Tomato and herb focaccia, mozzarella, vine tomato, rocket, nut free pesto 

(kcal)

D E S S E R T  

Steamed apple sponge
Clotted cream ice cream, toffee sauce (kcal)

Vegan salted caramel tart (vg)
Passionfruit and pineapple sorbet (kcal)

S P A  D A Y  L U N C H  M E N U

Please select either a Starter and Main or a Main and Dessert
Upgrade to 3 courses for £8


