
SAVOURIES
Braised Beef & Potato Croquette

Free Range Egg & Bacon Brioche Roll

Roast Chicken & Thyme Stuffing Sandwich

Slow Cooked Irish Venison Pithivier

Sesame Prawn Toast

SCONES
Buttermilk

Apple & Cinnamon

(Served with Clotted Cream & Strawberry Preserve)

SWEET TREATS
Gianduja Chocolate Macaron

Pumpkin Spice Cream, Coffee Biscuit

Pear & Almond Frangipane Tart

Quince & Mascarpone Ganache

Please inform your server of any allergies or dietary requirements. Careful precautions are taken when preparing dishes,
however, the risk for cross contamination is always present. 

Vegetable oil used has been produced from genetically modified sources. 
10% discretionary service charge on tables of 6 or more people

TRAVEL CAKES
Salted Caramel

Chocolate Praline

Afternoon Tea


