Carrot Cake Petite Gateaux Lemon French Faney

Orange & Mascarpone Pineapple, Coconut & Lemon Cremé, Fondant Icing
Mousse, Orange Cremieux Pistachio (1,3,7,8p) (1,3,7,8a)

(1w,3,7,8¢)

Strawberry and Cream Hot Cross Scone

Chocolate Bar Served with Jam & Cream

7) (1,3,7)

Crab & Smoked  Roast Red Pepper,  Chicken Tikka&  Gubbeen Chorizo &

Salmonon Soda  Cream Cheese, Olive  Cucumberona Cheese on Focaccia

Bread & Basil Wrap Brioche Bun with Sundried

(1,2,4,7) (1,7,12) (1,7) Tomato Pesto
(1,3,12)
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