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Vegan Tasting Menu
January 2019 
Winter Broccoli Soup, Toasted Almonds & Oregano Croutons
Brampton Unoaked Chardonnay, Paarl, South Africa  
*

Ras El Hanout Roasted Cauliflower, 
Cumin & Lemon Houmous, Chickpea & Aubergine, Chermoula Dressing
Marqueza de la Cruz Grenache Rosé, Aragon, Spain 
*

Vegan Fish & Chips, Pea Puree, Homemade Vegan Tartar Sauce
Douglas Green Chenin Blanc, Paarl, South Africa  
*
Black Bean & Corn Croquettes, 
Tijuana Sauce, Fajita Peppers & Onions, Herb Salad, Chilli Slaw, Tortillas
Tierra De Los Picos Merlot, Colchagua, Chile 

*

Homemade Vegan Berry Cheesecake,
Vanilla Ice Cream, Fresh Raspberries, Chocolate Sauce
Carte Or Muscat De Beaumes-De-Venise, France  

