
P L A N T- BAS E D  
Festive 

Afternoon 
Tea



Plant-based 
Festive Afternoon Tea

S E A S O N A L  SAVO U R I E S 

Beet falafel and houmous dip (V,Se)
Sweet potato pakora and madras wrap (V,G,Mu)

Grilled vegetable and olive tapenade crostini (V,G,Sd)

F I N G E R  SA N DW I C H E S
Plant-based chicken and herb mayonnaise on white bread (V,G,S)

Cranberry and plant-based cheese on brown bread (V,G,S,Sd)
Sundried tomato, spinach and red pepper on white bread (V,G,S)

F E ST I V E  C A K E S  &  PA ST R I E S
Rhubarb crumble tart (V,SD)
Passion fruit dome (V,S,SD)

Vanilla finger (V,S)
Chocolate and orange (V,S,SD)

P L A N T  BA S E D  S CO N E S (V,SD) 
With plant-based cream (V) and strawberry jam (V)

Served with your choice from our specialiTŷ tea selection or freshly brewed coffee

A discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free environment, 
nor can we guarantee the processes used by our ingredient manufacturers. (V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk,  

(N)Contains nuts, (P) Contains peanuts,  (E) Containsegg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains 
soya, (C) Contains celery, (Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.


