SEPTEMBER AFTERNOON TEA
SUNDAY 27TH

Aperitif
Glass of champagne £10 / Manx Lavender Champagne £11.50
Glass of Prosecco £7 / Manx Lavender Prosecco £8.50

Hedgerow Prosecco with Elderflower or Cassis liqueur £9
Liquid Gold—Freshly squeezed orange, apple, carrot, ginger & turmeric £7

SAVOURY

Mushroom & leek pastie, mushroom ketchup, Staarvey Farm pea shoots (gf*)

Open tofu ‘egg’ mayo, pickled cucumber & crispy aubergine sandwich, chives, Noa bloomer (gf*)

Cauliflower tikka wrap, spinach, mint yogurt, mango chutney, coriander (gf*)

Roasted Manx courgette, cashew & tofu ‘ricotta’, tomato jam, orange za’atar, fennel, on toasted Noa Focaccia (gf*)

SWEET

Fruit scone, Manx gooseberry jam, whipped lentil cream (gf)

Foraged blackberry, lemon & cashew cheesecake, fresh blackberry (gf)

Chocolate sponge bar, filled with cherry jam & vanilla cream (gf)

HOT DRINK

Choose a tea from our extensive herbal tea menu Or Americano coffee
Superfood lattes and speciality coffees available with a supplement

£28.00 per person to include all of the above

The full bar, cocktail & soft drinks menu will be available to order from

www.vibeplantbasedcafe.com




