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Vegetarian Tasting Menu
SIX-COURSE

Carrot escabeche, fennel, orange

Jerusalem artichoke sticky bun, togarashi

Artichoke

Violet artichoke, apple, vanilla

Cauliflower

Cauliflower, sauternes, caper, raisin

Truffle

Truffle ice cream, pickled celeriac, cep, hazelnut

Beetroot
Slow cooked beetroot, preserved berry, black garlic, Treviso

Bath Ale bread, vy House Farm salted and homemade marmite butter
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