Mini spinach & cheddar quiche
Cucumber, cream cheese & mint finger on basil bread
Turkey ham & cheese, mayo mustard finger on tomato bread
Feta, tomato & red pepper savoury muffin
Salmon & cucumber pretzel with cream cheese

Chocolate & pistachio tart
Biscoff choux
Carrot cupcake with cream cheese frosting
Lemon & lime sable with whipped ganache

Freshly baked, plain scone with clotted cream & jam

Water

Coffee & Hot Chocolate
Americano | Cappuccino | Latte Macchiato | Hot Chocolate

Tea Selection
English Breakfast gEqu Grey | Earl Grey Decaf | Rooibush Jardin Rouge |
Peppermint | Lemon & Ginger | Berry & Elderflower | Darjeeling | Jasmine Tea |
Green Tea

*Our Traditional Menu is seasonal and may vary.




Minty Philadelphia Plant Based & cucumber finger on white bread
Plant-based ham & vegan cheese with mustardy vegan mayo on sun-dried tomato
brea
Hummus & roasted red pepper finger on granary bread
Vegan pastrami with mustardy vegan mayo, pickles & lettuce on a mini vegan pain
Mini vegan quiche with diced peppers, vegan cheese & cherry tomato

Biscoff verrine
Pink almond macaron
Chocolate tart
Carrot cake slice

Freshly baked, plain scone with a selection of vegan spreads

Water

Coffee & Hot Chocolate
Americano | Cappuccino | Latte Macchiato | Hot Chocolate

Tea Selection
English Breakfast £E0r| Grey | Earl Grey Decaf | Rooibush Jardin Rouge |
Peppermint | Lemon & Ginger | Berry & Elderflower | Darjeeling | Jasmine Tea |
Green Tea

*Our Vegan Menu is seasonal and may vary.




Mini spinach & cheddar quiche
Cucumber, cream cheese & mint finger on basil bread
Cheese & mayo mustard finger on tomato bread
Feta, tomato & red pepper savoury muffin
Mozzarella, cherry tomato & pesto pretzel

Chocolate & pistachio tart
Biscoff choux
Carrot cupcake with cream cheese frosting
Lemon & lime sable with whipped ganache

Freshly baked, plain scone with clotted cream & jam

Water

Coffee & Hot Chocolate

Americano | Cappuccino | Latte Macchiato | Hot Chocolate

Tea Selection
English Breakfast | Earl Grey | Earl Grey Decaf | Rooibush Jardin Rouge |
Peppermint | Lemon & Ginger | Berry & Elderflower | Darjeeling | Jasmine Tea |
Green Tea

*Our Vegetarian Menu is seasonal and may vary.




Spring Menu

Gluten

Free

Chicken, tomato, salad & mayo mustard on a ciabatta bun
Hummus & roasted pepper triangle
Beetroot hummus & cucumber triangle
Smoked salmon, cream cheese, chives & cucumber triangle
Turkey ham & cheese with mayo mustard

Spiced ginger verrine
Pink strawberry macaron
Chocolate pistachio tart

Carrot cake slice

Freshly baked, plain gluten free scone with clotted cream & jam

Water
Coffee & Hot Chocolate

Americano | Cappuccino | Latte Macchiato | Hot Chocolate

Tea Selection
English Breakfast gEqu Grey | Earl Grey Decaf | Rooibush Jardin Rouge |
Peppermint | Lemon & Ginger | Berry & Elderflower | Darjeeling | Jasmine Tea |
Green Tea

*Our Gluten Free Menu is seasonal and may vary.




Spring Menu

Freshly Prepared Savouries

Mini spinach & cheddar quiche
Cucumber, cream cheese & mint finger on basil bread
Turkey ham & cheese, mayo mustard finger on tomato bread
Feta, tomato & red pepper savoury muffin
Salmon & cucumber pretzel with cream cheese

Assortment of mini-Homemade Cakes & Tarts

Chocolate & pistachio tart
Biscoff choux
Carrot cupcake with cream cheese frosting
Lemon & lime sable with whipped ganache

Freshly baked, plain scone with clotted cream & jam

Drink options included in our Halal Afternoon Tea

Water
Coffee & Hot Chocolate

Americano | Cappuccino | Latte Macchiato | Hot Chocolate

Tea Selection
English Breaqus’rgEarl Grey | Earl Grey Decaf | Rooibush Jardin Rouge |
Peppermint | Lemon & Ginger | Berry & Elderflower | Darjeeling | Jasmine Tea |
Green Tea

*Our Halal Menu is seasonal and may vary.



