LUNCH
TUE 15 oCT

SANDWICHES

Peppered Pastrami
with Emmental cheese and Dijon aioli

Grilled Courgettew

with roasted pepper hummus

SALADS

Sumac Grilled Chicken

with charred squash, lentil & chickpea, baby
spinach, whipped tahini and toasted dukkha

Nori Marinated Heritage Tomato v

with brown rice, edamame bean, carrot,
avocado, soy and ginger

SERVED WITH

Artisan Crisps, Passion Fruit Yoghurt,
Caramel Chocolate Flapjack

If you have any questions about menu allergens or ingredients, please speak to a member of the catering team.



