Bespoke Vegetarian &
Vegan Menu

+STARTERS-
f12

Kaspar’s Salad

baby greens, endive, pears, beetroot, lemon dressing
Roasted Squash Soup
pumpkin seeds & kiirbiskernsl

Confit Heirloom Tomato Salad
field greens & aged balsamic

Indian Style Samosa

black lentil ragout, mango chutney & coriander salad

*MAINS-
£17

Vegetable Laksa ‘Kaspar’s Style’
tempura tofu, soba noodles & baby bok choy

in coconut chilli broth

Lentil, Chickpea & Cauliflower Burger
sweet relish, pickles, coleslaw, onions rings

Add Swiss cheese, fried egg or avocado 2

Curried Vegetable Stew

steamed basmati rice, papadums, raita

Sweet Potato Gnocchi

seasonal vegetables, sprouting broccoli, almond milk

*‘DESSERTS-
£8

Dark Chocolate Tart

liquid salted caramel, honeycomb, chocolate sorbet

Vanilla Rice Pudding, Confit Apples
cider jelly & gingerbread crumb

Mandarin Slice

date sponge, bittersweet chocolate ganache, mandarinjelly

« KASPAR’S »

at The Savoy







