
PLANT BASED 
CLIVEDEN JOURNEY 7 COURSES £165

Textures of  Carrot
sand carrot, écrasé  

(SD)

Tomato Salad
vegan cream cheese, gazpacho, basil and coriander 

(SD)

Courgette Pasta
pil pil sauce, prosociano, basil 

(SD)

Chickpea Panelle
tomato and chilli jam, black garlic, pickles, avocado and lime 

(Ce, SD)

Violet Artichokes
romesco, burnt aubergine, alonds, barigoule 

(Ce, N, SD)

Pineapple and Coconut Panna Cotta
coconut rum sorbet

Chocolate Cremieux
orange sorbet, candied orange 

(VE) Vegan 

ALLERGEN KEY – (C) CRUSTACEANS, (Ce) CELERY, (E) EGGS, (F) FISH, (G) GLUTEN, (L) LUPIN, (M) MILK, (Mo) MOLLUSCS, (Mu) MUSTARD,               
(N) NUTS, (P) PEANUTS, (S) SOYA, (SD) SULPHUR DIOXIDE, (Se) SESAME SEEDS

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT

5 courses £125 – excluding Tomato Salad and Pineapple and Coconut Panna Cotta


