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SAVOURY SELECTION

Mini Quiche 

Demi-Tasse Of Soup 

Hastings Signature Mini Wheaten Bread

SCONES

Homemade Plain Scone

Homemade Fruit Scone
Served with clotted cream, Erin Grove lemon 

curd, and strawberry preserves

SELECTION OF SANDWICHES 
MADE WITH IRWIN’S BREADS

Served on Irwin’s Bread

Brie, Rocket & Red Onion

Coronation Chicken

Grant’s Ham & Irish Cheddar

Clements Egg & Cress

SWEET TREATS

Summer Berry Panna Cotta with a Lemon 
Sablé Ring 

Passion Fruit Entremets 

Pistachio & Raspberry Macaroon

Blueberry Financier with 
Yuzu Ganache 

Milk Chocolate & Salted Caramel Mousse 
Choux Bun 

£32 PER PERSON

A 10% discretionary service charge will be applied
Diners with allergies or dietary requirements should consult their 

server. We offer gluten-sensitive options but are  
not a gluten-free kitchen.


