
Sweet Treats

Raspberry Mousse

Chocolate Praline Tartlets 

(g,v,ve)

Red Velvet with Vegan Cream Frosting 

(g,v,ve)

Glazed Vegan Lemon Tart 

(g,v,ve)

Blackcurrant Crumble Slice 

(g,v,ve)

Scones 

Freshly Homemade Plain & Fruit Scone Served with Tiptree

Strawberry Jam & Vegetable Butter 

(g, v, ve)

Sandwiches & Savoury Treats 

Grilled Vegetables with Rocket & Pesto on Tomato Bread

(g,tn,v,ve)

Hummus & Roasted Red Pepper on White Bread

(g,so,lu,v,ve)

Vegan Cheddar with Tomato Chutney & Salad Leaves on White Bread

(g,ve,v)

Coronation Butternut Squash with Roasted Onion on Granary Bread

(g,ve,v)

Mini Vegetable Tarts 

(g,ve,v)

 

Vegan Afternoon Tea
£26 per person 

PLEASE INFORM US ON BOOKING CONFIRMATION OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS YOU OR YOUR GUESTS HAVE. 
FOR YOUR INFORMATION AND REASSURANCE, ALL DISHES SHOW WHICH POTENTIAL ALLERGENS THEY MAY CONTAIN.

 E=EGG; MO=MOLLUSCS; CR=CRUSTACEAN; C=CELERY; M=MILK; F=FISH; TN=TREE NUTS; SO=SOYA; SE=SESAME; SU=SULPHITES PE=PEANUTS;
MU=MUSTARD; G=GLUTEN; V=DISHES SUITABLE FOR VEGETARIANS; LU=LUPIN VE= DISHES SUITABLE FOR VEGAN


