HOSPITALITY MENU J-RNIDI'EHH =
LONDON ¢ 2 & 3 JULY 2025 Corporate chall;l:lge' y7

(GF) GLUTEN-FREE + (DF) DAIRY-FREE + (V) VEGETARIAN - (VG) VEGAN

MAIN ITEMS

Aged beef steak burgers, lightly seasoned with black pepper and Maldon Sea Salt (GF, DF)
Jerk chicken thighs, pineapple and chili salsa (GF, DF)
Piri Piri salmon fillet, tomato and red pepper sauce (GF, DF)
Sweet and smokey pulled pork, topped with jalapenos, crispy onions (DF)

Spicy bean burger, hot tomato relish (VG)

SIDES
Slow braised onions with toasted carraway seeds (VG)
Sliced cheese (smoked applewood vegan cheese available)

Roasted corn with apricot harissa dressing, coriander (VG)

SALADS

Spicy pasta salad, courgettes and artichoke, smoked chilli harissa (VG)
Roasted sweet potato Caesar salad, vegan dressing, ciabatta croutons (VG)

Chargrilled vegetable kebab (VG)
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DRESSINGS

Mayonnaise (VG)
Heinz ketchup (VG, GF)
Spicy burger relish (VG, GF, DF)

BREADS

Seeded burger buns

(Gluten free and vegan options to be available on request)

DESSERTS

Chocolate and salted caramel tart (V)
Eton mess tart (V)

Fruit skewers available upon request (VG, GF)
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