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£27.50 per person
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Smashed avocado, pickled shallot & chilli flakes slider
Home cured pastrami, horseradish & rocket wrap
Poached salmon & dill finger
Pressed coronation chicken finger
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Dark chocolate & hazelnut marquise
Spiced apple & salted caramel sponge, candied pecans
Cranberry, orange & cardamon mousse
Almond biscotti biscuit
Blackberry & white chocolate tartlet
Milk chocolate & raspberry truffle
Spiced pumpkin blondie
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Fruit & plain scones
Clotted cream & jam
Tea or coffee

S ”f

(70&

2 wywwf g&wyﬁwwy

£12.00 supplement per person

Piri piri chicken wing
Korean fried chicken bite
Pork & black pudding terrine
Soup shot :
Pickled vegetables L

We are always happy to accommodate dietary requirements and allergies wherever possible. To help our kitchen team prepare for your visit, we
kindly ask that any dietary requirements or necessary menu changes are provided at least 24 hours in advance. Unfortunately, we are unable to
accommodate general menu changes or preferences. Any necessary alterations requested within 24 hours may be subject to an additional charge.

Thank you for your understanding and for helping us to provide the best possible dining experience.
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£27.50 per person
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Cucumber & vegan cream cheese finger
Vegan cheese & red onion marmalade finger
Smashed avocado, pickled shallot & chilli flakes slider ‘

Sweet potato falafel wrap
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A selection of vegan sweet treats

Vegan scone, salted butter & jam

Tea or coffee

We are always happy to accommodate dietary requirements and allergies wherever possible. To help our kitchen team prepare for your visit, we
kindly ask that any dietary requirements or necessary menu changes are provided at least 24 hours in advance. Unfortunately, we are unable to
accommodate general menu changes or preferences. Any necessary alterations requested within 24 hours may be subject to an additional charge.

Thank you for your understanding and for helping us to provide the best possible dining experience.
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