An
Afternoon Tea

OpportuniTEA with Purpose

This menu has been created in collaboration with the women of HHP

Bronzefield, to highlight the importance of second chances.

£4 from every afternoon tea consumed will be donated to Only A
PLANT_BASED Pavement Away, a charity supporting people looking to rebuild their

lives through employment opportunities in hospitality.
£$30 PER PERSON

SANDWICHES AND BITES SCONES AND CAKES

Whipped Vegan Feta, Beetroot Scones, Whipped Vegan Cream, Strawberry Jam (382kcal)

Crostini (68kcal)
Blackcurrant Mousse Cake (121kcal)

Semi-Dried Tomato Résti Cup, Dill Cream

Cheese (121kcal) Passion Fruit and Mango Mochi Ice

Cream (80kcal)
Sesame-Fee Hummus, Courgette and Mint

Taboon (119kcal) Dar Chocolate Brownie, Sea Salt (126kcal)

Smoked Applewood Cheese, Plum and Apple Toffee Popcorn Treat (120kcal)

i Sl SERVED WITH A SELECTION OF
Semi-Dried Tomato, Vegan Mozzarella and Taylors of Harrogate Teas or Freshly Brewed
Pesto on Olive Ciabatta (95kcal) Coffee or A Glass of Prosecco (+£5)

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. All rates are inclusive VAT.
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