The Cavendish v,

Chatsworth Vegan Afternoon Tea

1o begin

Heritage tomato and basil salad with a pimento pepper gazpacho

Freshly made sandwiches on
great locally sourced breads

Coronation chickpea
Tomato and herb pesto
Falafel with grated beetroot
§ Wild mushroom and truffle oil g)]

‘N
Spiced carrot and hummus "‘
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g A brief interlude

Champagne and blackcurrant sorbet

Baked to perfection by our own pastry chef

Duo of freshly baked plain and fruit scones
Served warm with Chatsworth recipe jam and vegan cream

Carrot cake

Chocolate and passion fruit tart

Lemon drizzle
Chocolate and caramel cake

Upgrade your afternoon tea with a glass of
Laurent-Perrier Cuvée Rosé Champagne

£20

’ Our servers can advise on any
Dietary requirements and allergens





