
If you have any questions about menu allergens or ingredients, please speak to a member of the catering team. 

with Emmental cheese, baby leaves and 
gherkin mayonnaise

Beef Pastrami

Smoked Salmon
with dill and lemon cream cheese

SANDWICHES

with potato & fennel salad, rocket, pickled white 
cabbage and mustard vinaigrette

Lemon and Thyme Chicken

with potato & fennel salad, rocket, pickled white 
cabbage and mustard vinaigrette

Charred Asparagus V  VG  GF  DF

SALADS

SERVED WITH

Artisan Crisps, 
Passion Fruit Yoghurt, 

Caramel Chocolate Flapjack

GF  DF

V  GF

V  GF


