
FOOD DIVERSITY DAY

Please ask us about the allergens in our food 
(v) vegetarian | (vg) vegan 
We use a wide range of ingredients in our kitchen, some of which  
may contain allergens. Please let us know if you have a specific allergy  
or dietary requirement so we can let you know of the most appropriate  
food choice. 

Small plate
Beetroot hummus, lemon baked British chickpeas (vg) – 9
Showcasing Hodmedods British grown chickpeas with different textural approaches, this brightly coloured hummus 
made with British beetroot at its peak in the season combines smooth puréed chickpeas, tahini paste and cumin seed 
with crunchy baked chickpeas to garnish. We finish the dip with picked dill, a favourite with beetroot and lemon  
to bring a zesty freshness.

Main
Wildfarmed black truffle and ricotta totelloni, caramelised shallot,  
butternut squash, sage crisps (v) – 16

Using La Tua Pasta’s new range of filled Tortelloni, we match the subtle flavours of ricotta and black truffle with 
caramelised shallots and butternut squash. The squash is presented as both a purée and roasted in order to provide 
a range of textures from this British seasonal favourite. Crisp fried sage leaves gather the ingredients into a classic 
flavour combination.

Dessert
Rhubarb, ginger and British quinoa cake, rhubarb compote, candied lemon (vg) – 7

This lightly spiced cake uses Hodmedods British quinoa flour to give a subtle earthy, nutty flavour profile to the 
sponge. Not only is this free from gluten, we are pairing it with a quintessential seasonal vegetable, Yorkshire 
rhubarb. We use the rhubarb raw into the mix as it provides the sponge with the moisture required when cooked. 
Finished with fresh baked rhubarb compote and candied lemon zest.

Food Diversity Day (13th January)  
is a new initiative to celebrate the 
UK’s most endangered foods [inspired 
by the book Eating To Extinction:  
The World’s Rarest Foods and Why  
We Need to Save Them, written by 
Dan Saladino].

Increasingly we are all eating the 
same foods. Of the 6,000 plant 
species humans have eaten over 
time, the world now mostly grows 
and consumes only nine, of which 
just three – rice, wheat and maize – 
provide 50 percent of all calories.

Food diversity matters for the planet’s 
health and survival, human health, 
food security, local economies, 
soil life, wildlife and insect life, 
and because it gives us options for 
the future. To find out more visit 
FoodDiversityDay.com

A special menu

To find out more about 
the suppliers we use 
and the stories behind 
the products, scan 
the QR code for more 
information.


