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CHAMPAGNE LOUNGE

Zoster Lflerveot- Teo

Buttermilk & Golden Syrup Scones

Mature Scottish Cheddar & Chive Scones

Cueel

Simnel Cake
Coconut & Mango Chocolate Egg

Rhubarb & Fennel Seed Financier

Corblrt,

Hot Cross Bun, Bacon Marmalade
Bocconcini & Wild Garlic Arancini

Mussel & Saffron Quiche

Including a Selection of Barista Style
Coffees or Canton Loose Leaf Teas

Add a glass of Laurent-Perrier
La Cuvée Brut Champagne - £13.50 per person

ALLERGEN KEY
gluten —g/ milk—m/ egg—e/ mollusc —mo / crustacean — ¢ / fish - f / celery —ce / soya—so /
sulphites —s / mustard —mu / peanuts —p / nuts —n / lupin — [/ sesame — se
V = Vegetarian/ V+ = Vegan/ GF = Gluten Free
If you have any allergy or dietary requirements, please do let a member of the team know.

Please be aware that we apply a discretionary 10% service charge to all bills, this goes
straight to our friendly faces in the team.



