
HUMMUS AND CUCUMBER FINGER 

AVOCADO, RED ONION AND MIXED LEAVES ON GRANARY 

VINE TOMATO, PESTO AND ROCKET FINGER

SPICED PEAR, ROASTED BUTTERNUT SQUASH 

AND SPINACH ON GRANARY

O P T I O N A L  S E R V I C E  C H A R G E
A 12.5% service charge will automatically be added to your cheque, this is optional and can be removed on request
Please speak to a member of the Food & Beverage Team if you have any dietary requirements, allergens or food 

intolerances or wish to know anything about our menu

WELCOME PLATTER

ROASTED TOMATO AND PIMENTO VELOUTE, HERB OIL

MOROCCAN CHICKPEA FRITTER

CRUSHED AVOCADO CROSTINI,  TOMATO

SANDWICHES

WARM SWEET
TRADITIONAL SCONES SERVED WITH VEGAN SPREAD AND FRUIT

PRESERVE

SWEETS
ORANGE DELICE

RASPBERRY MINI BROWNIE CUP

BLUEBERRY LEMONADE CUPCAKE

BLACKBERRY AND APPLE SLICE

NINETEEN-TWENT-TEAS
AFTERNOON TEA -VEGAN
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