
 
 

AFTERNOON TEA ’POP UP’ EVENT  
2.30/ 2.45 or 3.00-5.00pm 

STARTER 
       Tempeh Nudja, Butternut Squash & Caramelised Onion Pastie, Tomato & Balsamic Chutney  

 
Korean Mushroom Bulgolgi, Ssam Sauce on Sweet Gem Lettuce  

 
Savory Sundried Tomato Scone, Cashew Cream Cheese, Pickled Celery, Roasted Fig 

 
Roasted Beetroot & Artichoke on Focaccia, Rocket & Tangy Apple Sauce 

 

SWEET  

Blackberry Posset, Whipped Cream, Manx Blackberries, Crushed Pistachio  
 

Moist Bramley Apple Cake  
 

Sweet Potato & Pecan Chocolate Brownie, with White Chocolate Dip 

 
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, pepper £9.00   
 

Gin & Tonic £8.50  
                    Manx Fynoderee Spring / Summer / Dry / Eldershee Rose / Kerala Chai 

 Darkberry gin / Aloe & Cucumber gin  
 

Wine  
White: Chardonnay £6.50 

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

Merlot (no sulphur) £6.25 
 
 

Limited spaces Book Now 
www.vibeplantbasedcafe.com 

01624 612355 hello@vibecafe.im 
 

 SATURDAY 12TH OCTOBER 


