
Snacks
£4.50 each or 3 for £12

Sicilian Green Olives
Spiced Nuts

Grilled Malt Rye Sourdough
Whipped Marmite "Butter", Puffed Rice

 Beer Battered Salt Pickles
Tarragon & Parsley Mayonnaise

   Cauliflower 
   Chickpea Bhaji

Mango Yoghurt, Dukkha

GF

GF

GF

VE

V

VE

VE

V

Mains
Roast Cauliflower

Butterbean Mash, Green Chilli Dressing, Pickled Shallot, Smoked Almond
VE £16.95

Hispi Cabbage
Whipped Roast Garlic Rooster, Gremolata, Crispy Onions

VE £16.95

Warm Roast Pear & Sweet Potato Salad
Rocket, Dried Fig, Crumbled Feta, Sticky Pecans & Seeds, Crisp Bread

V £14.95

Desserts
Peanut Butter Pudding VE £7.95

Cacao Sorbet, Salted Peanut, Honeycomb

Pear & Ginger Cake
Glazed Pear, Rosemary Caramel, Pine Nut Mousse, Honeycomb

VE £8.25

Vegan Ice-Cream/Sorbet
"Crunchy Bits"- Honeycomb, Meringue, White Chocolate Granola, Chocolate Soil

£2.50 per scoop

Channels Bar & Brasserie 
Spring Plant Menu 

Starters & Light Bites
Seasonal Soup of Day
Puffed Potato & Wheat, Grilled House Malt & Rye Sourdough

GF / V £6.95

Tempura Asparagus
Romesco Sauce, Salt & Vinegar Kale

V/VE £7.95

Candy Beetroot Tarte Fine V/VE £7.95
Roast Garlic 'Mayo', Watercress, Hazelnut & Onion 
Seed Crumble


