
 
 

       SUMMER AFTERNOON TEA ’POP UP’ EVENT  
2.30-4.30pm or 3.00-5.00pm 

STARTER 
    

 Tofu Katsu Sandwich, Sweet Curry Sauce, Pickled Red Cabbage, Rocket, Coriander, Noa Focaccia 

Shawarma Oyster Mushroom Wrap, Kisir Bulger wheat Salad, Sumac Onions,  
Sweet Potato Hummus, Tzatziki        

Pan fried vegetable Gyoza, Yuzu Ponzu Dip             

Beetroot Tartlet, filled with Creamed Bree, Roasted Courgette, Cashew Parmesan, Dill  

SWEET 

Lime Posset, Lentil Cream, Ginger Cookie Crumble  

Dark Chocolate Moist Cake, White Chocolate Ganache, Fresh Rapsberry 

Banana Scone, Lightly Spiced Date Jam, Whipped Lentil Cream, Cacao Nibs 

Tea or Coffee  
Choose a tea of your choice from our extensive herbal tea menu  

Or Americano coffee  
 

£27.50 per person  
 
 

Aperitif 
           Glass of Prosecco £6.00 with Elderflower or Cassis liqueur £9.00 

 
 

Cocktails 
Espresso Martini - espresso, coffee liqueur & vodka £9.50 

   Spiced Apple Mojito - Spiced rum, fresh mint, lime & sparkling Apple, grape & ginseng   
Refreshing Trip - Basil gin, CBD, lemon & basil sparkling presse, fresh basil £9.00 

Bloody Mary - vodka, tabasco, Worcestershire sauce, celery, tomato juice, black pepper £9.00   
 

Gin & Tonic £8.50  
Manx Fynoderee Spring 

Fynoderee Chai gin 
 Dark berry gin  

Aloe & Cucumber gin  
 

Wine  
White: Chardonnay £6.50 

Pino Grigio £5.50 / Rose 5.50 
Red: Pinotage 6.50 / Malbec £6.50  

Merlot £6.25 
 
 

Limited spaces Book Now 
www.vibeplantbasedcafe.com 

 SATURDAY 10TH AUGUST  


