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Plant-Based Menu




A TASTE OF
CHRISTMAS

FINGER
SANDWICHES

FESTIVE
SWEETS

FRESHLEY BAKED
SCONES

Festive Falafeland Red Cabbage
Slaw Wrap # (V.W.SE,SD)

Plant-Based Cream Cheese and
Cranberry Relish Tart 4 (VW)

Plant-Based Strips and Herb
Mayonnaise on White Bread # (V/\/.S)

Cranberry and Plant-Based Cheese
on Brown Bread # (V/W.S)

Coronation Chickpeas and Spinach on
White Bread # (V//.S)

Spiced Tofu and Apple Chutney on
Brown Bread # (VW.S)

Gingerbread Snowflake Sandwich # (V,S)
Rudolph Cake # (V.S)

Vanilla Finger 4 (V.S)

Mince Pie Cheesecake 4 (V.S)

Vanilla Scone with Strawberry Jam
and Cream 4 (VW.D)

Served with your choice of tea, hot
chocolate # (D,S)or soft drink

Adiscretionary 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.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Aimonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts,
(PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs. (F) Fish, (L) Lupin,
(M)Molluscs, (MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle: #Plant-based, (V) Vegetarian



