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Weusion

PLANT-BASED
$30 PER PERSON  Scones, Whipped Vegan Cream,

Strawberry Jam (382 kcal)

Blackcurrant Mousse Cake (121 kcal)
Whipped Vegan Feta,

Beetroot Crostini (68 kcal) Passion Fruit and Mango Mochi

Ice Cream (80 kcal)
Semi-Dried Tomato Rosti Cup,

Dill Cream Cheese (121 kcal) Dark Chocolate Brownie,

Sea Salt (126 kcal)
Sesame-Free Hummus, Courgette

Toffee P Treat (120 kcal
and Mint Taboon (119 kcal) oftee Fopcorn lreat (120kzal

Smoked Applewood Cheese, Plum

and Apple Chutney Sandwich (70kcal)

Taylors of Harrogate Teas or
Freshly Brewed Coffee or

A Glass of Prosecco (+£5)

Semi-Dried Tomato,
Vegan Mozzarella and Pesto
on Olive Ciabatta (95 kcal)

Adults need around 2000 kcal a day.

ONLY A
PAVEMENT
AWAY

All produce is prepared in an area where allergens are present.
For those with allergies, intolerances, and special dietary
requirements who may wish to know about the ingredients
used, please ask a member of the Management Team.

A discretionary service charge of 12.5% will be added to your
bill, excluding in-room dining where a tray charge may be
applied. All prices are in pounds sterling and inclusive of VAT
at the prevailing rate.

o HEEEER © g8



