
SANDWICHES, SALADS & FINGER FOOD 

Sandwiches 
Crayfish, rocket, red pepper aioli, wholemeal roll 
Cured ham, smoked tomato chutney, English Brie, sourdough 
Lemon and thyme roast chicken, pesto and rocket, focaccia 
Smoked sea trout, watercress mayo, mixed baby leaf, wholemeal tin loaf 
Red Leicester, spring onion mayo, chive, brioche (v) 
Coronation cauliflower, golden raisin, spinach wrap (ve) 
Roast candy beet, apple and celery slaw, spinach wrap (ve) 

Salads 
Sea-water cooked potatoes, torched green onion, lemon crème fraîche (v) 
Charred greens, smoked oil, broccoli stalk, toasted walnuts (ve) 
Curried cauliflower, katsu yoghurt, black quinoa, pomegranate (ve) 
Pickled beets, maple mustard dressing, kale salsa verde (ve) 
Pickled heritage tomato, red onion, house seeds (ve) 
Roast heritage carrots, roast squash and orange hummus, toasted pumpkin seeds (ve) 
Winter leaves and herbs green salad (ve) 

Finger Food 
Confit pork and black pudding sausage roll, torched apple chutney 
Korean spiced chicken and green onion skewers 
Smoked chicken and mango spring rolls, sweet chilli sauce 
Wholemeal crumpet, brown crab mayo, pickled cucumber 
Kale pesto and mature Cheddar palmier (v) 
Maple-glazed parsnip, pecan savoury muffin, Kentish blue cheese (v) 
Butternut squash hummus, grilled flatbread, spiced oil (ve) 
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