
 

 
 

Plant-based menu 
 

 
Starter  

 
Superfood salad, kale, cucumber, quinoa, grilled corn, avocado puree, 15/24 

orange dressing, spiced nuts   
 
 

Main course  
 

Celeriac steak, grilled mushroom, watercress, wild rice, mushroom gravy    30 
- 

Spring vegetable tart fine & salsa verde   30 
 
 

Dessert  
 

Pineapple & Kiwi carpaccio, passion fruit, lime, coconut sorbet 18 
 
 

If you have a food allergy, intolerance, or sensitivity, please speak to your server about ingredients in 
our dishes before you order your meal. All prices displayed are subject to Prevailing Goods and Services 

Tax and 10% service charge. 

 


