
 

 

      

 

 

 

 

 

 

    

   

 

 

W e  d o n ’ t  b u y  f r u i t  o r  v e g e t a b l e s .  

O u r  9 0  y e a r  o l d  o r c h a r d  a n d  h e i r l o o m  v e g e t a b l e  g a r d e n ,  w h i c h  i s  g r o w n  f r o m  

l a s t  y e a r ’ s  s a v e d  s e e d s ,  w r i t e s  t h e  m e n u  f o r  u s .  

 

  



 

 

 

 

 

early autumn vegan menu 

 

 

entrée 

sourdough, olives & garden pickles 

marconi pepper & quinoa salad gf 

medley tomatoes & skordalia gf 

mixed radishes, hummus, dukkah gf 

 

main 

sweet corn & confit garlic, braised lentils, sage oil gf 

 

deep fried banana paprikas for the table gf 

 

dessert 

all the plums, chocolate sorbet, candied nuts gf 

 

 

  


