VEGAN SANDWICHES

AVOCADO - Spiced Avocado and Tomato on Basil & Spinach Bread
BABA GANOUSH - Baba Ganoush on Light Rye & Caraway Bread
BEETROOT -Roasted Beetroot and Hummus on White Bread

CHIPOTLE - Chipotle and Sweetcorn on Beetroot & Dill Bread

FRESHLY BAKED SCONE

PLAIN SCONE (V) - with Cornish Clotted Cream and Strawberry Preserve

PATISSERIES

LEMON MERINGUE (V)

MANGO PEBBLE (V)

PINK MACARON(V)(N)
CHOCOLATE FUDGE CAKE (V)

INCLUDES A CHOICE OF TEA OR FILTER COFFEE

(N) CONTAINS NUTS (V) VEGETARIAN

PAIR YOUR AFTERNOON TEA WITH GLASS/BOTTLE

SPARKLING TEA BLA (0% ALC) £7/£29
CHAPEL DOWN BRUT NV £11/£55
CHAMPAGNE JACQUART MOSAIQUE BRUT NV £12/£59
CHAMPAGNE JACQUART MOSAIQUE ROSE NV £69
MOET ET CHANDON, BRUT IMPERIAL NV £16[/£79
BLANC DE BLANCS 2015, CHAMPAGNE JACQUART

DISCLAIMER — Full allergen information on the ingredients in the food we serve is available upon
request — please speak to a member of the team. Dishes may vary from those shown due to seasonal
availability of ingredients. Fish, poultry, and shellfish dishes may contain bones and/or shell. Please
be aware that all our dishes are prepared in kitchens where nuts and gluten are present, as well as
other allergens, therefore we cannot guarantee that any food item is completely ‘free from’ traces of
allergens, due to the risk of cross contamination. Our menu descriptions do not list all ingredients.
Please note that all dietary requirements are collected during the checkout process and requests
made on board cannot be accommodated.



