
Excludes discretionary 12.5% service charge. All prices include VAT.  If you have any dietary requirements or are concerned 
about food  allergies, you are invited to ask one of our team members for assistance when selecting menu items.

Savouries
G R I L L E D  A U B E R G I N E  &  C H E D D A R  C H E E S E 

apricot harissa  

B A L S A M I C  S E M I - D R I E D  T O M A T O 
truffle artichoke pesto

P E A ,  B R O A D  B E A N ,  C R E A M  C H E E S E
basil pesto

E N G L I S H  B E E T R O O T 
lentils, lemon, tahini & rocket in a wrap 

 
C O R O N A T I O N  C H I C K P E A

raisins, carrots & dried apricots
(All cheese used on this menu is plant-based & vegan)

Sweets
P A S S I O N F R U I T  C H E E S E C A K E

L I M E  P O S S E T  W I T H  S T R A W B E R R I E S

L E M O N  A N D  T H Y M E  M A D E L E I N E

O R A N G E ,  P I S T A C H I O  A N D  C R A N B E R R Y  R I C E  B A R

C H O C O L A T E  M O U S S E  W I T H  M A N G O

Scones
P L A I N

coconut cream & strawberry jam

 Teas
A selection of Tea Makers of London teas

 

Plant based  
£ 5 2  P E R  P E R S O N 

£ 6 2  P E R  P E R S O N  W I T H  B O T T O M L E S S  C R É M A N T




