VEGAN TASTING MENU

Sweetheart Cabbage & Oyster Mushrooms Slaw
Sulphur/Nuts

Roasted oyster mushrooms add an earthy tone when mixed
with hispi and dressed with a yeast & black garlic
vinaigrette. Grated macadamia nuts give the finishing touch
to the dish.

Arepa, Eggplant Sambal, Preserved Pomelo &
Coconut Yoghurt Sulphur

A matured ground maize dough originating in Southern
America, notably in Colombian and Venezuelan cuisine.
Served with Chef Scully’s Mum’s eggplant sambal.

Datterino Cherry Tomatoes, Coconut Sambal,
Tomato Shrub, Strawberry Sorbet. Sulphur/Soya
Datterino vine tomatoes, grated brown coconut with green
chilli, sugar snaps, red onions and herbs. Green chilli oil also
features, alongside three month preserved beef heart
tomato shrub, covered in light soy and cider vinegar

Mixed Grain Swiss Chard Parcel, Zucchini Tzatziki,
Mint Chimichurri & Laksa Sauce Sulphur/Mustard
Red Quinoa, puy lentils, wild and turmeric rice bound in
cauliflower Acar and BBQ Swiss Chard. Served with ginger
tomatoes and a rich creamy coconut broth

Chickpea Miso & Choc-chip Cookie, Tahini Ganache,
Blueberry Compote, Chocolate Tuille Sulphur/Sesame
A warm cookie is served on a bed of blueberry compote and
tahini ganache

£135

Seul

ST JAMES’S

W I N E FLIGHT

Prosecco Rose, Ca del Console Brut, Italy 2022

Chablis, Domaine Passy le Clou, Burgundy, France
2022

Rose, Chateau Saint Marguerite Symphonie,
Provence, France 2025

Valpolicella Classico Superiore, Toar, Veneto, Italy
2021

La Fleur d’Or, Sauternes, France 2023

£85

Please let your waiter know of any allergies.
An optional 12.5% Service charge will be added to the bill.



