
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Omnivore £55 
 

INTRO 
Country bread, roasted yeast & miso butter 

Mushroom, truffle & aged parmesan quiche 

Hummus, onion jam, olive & feta 

~ 

FIRST 

Panmolle, heritage tomatoes, yesterday’s bread, pickled onions, 

basil & elderflower. 

(Add locally cured charcuterie or Cornish day boat mackerel 

£2.50 supplement) 

~ 

SECOND 

New season Lamb ‘Korma style’, crispy potato, pickled chilli, 

Aubergine bhaji, yoghurt, golden raisins & cucumber. Saag aloo. 

~ 

BRITISH CHEESES £9 Supplement 

~ 

THIRD 
British strawberries, white chocolate, Fro-yo, nori. 

~ 

OUTRO 
Double chocolate & Coffee brownie. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Herbivore £52 
 

INTRO 
Country bread, roasted yeast & miso butter 

Mushroom, truffle & aged parmesan quiche 

Hummus, onion jam, olive & feta 

~ 

FIRST 

Panmolle, heritage tomatoes, yesterday’s bread, pickled onions, 

basil & elderflower. 

~ 

SECOND 

Roasted cauliflower, crusted paneer, pickled chilli, Aubergine 

bhaji, yoghurt, golden raisins & cucumber. Saag aloo. 

~ 

BRITISH CHEESES £9 Supplement 

~ 

THIRD 

British strawberries, white chocolate, Fro-yo, nori. 

~ 

OUTRO 
Double chocolate & Coffee brownie. 

 

 

HEM Fizz 

House Cocktail £12 
Parma violet • Strawberry • Gin • Prosecco 

House Mocktail £10 
Parma violet • Strawberry • 0% Gin • Nosecco 

 

Four glasses of sommelier’s selection wine pairing £42 (separate wine list available) 

 
A discretionary 12.5% service charge will be added to the final bill. 

             
Open for bookings Thursday, Friday and Saturday evenings 

Book online at www.restauranthem.co.uk or call 01926 717633 
 

http://www.restauranthem.co.uk/

