Sunday 15th March
10-12pm

£20.00 per person
includes 1 savoury & 1 mini sweet item per person

Savoury

Creamy miso mushrooms
on toasted Noa Bakehouse seeded bloomer, pickled mushrooms, housemade ‘Parmesan’,
truffle oil, rocket, tarragon & cashew pesto (*gf)

English muffin & ‘hollandaise’
Avocado & harissa tossed mushrooms on toasted house-made English muffin, ‘hollandaise’

sauce, crispy Manx kale, walnut & pumpkin seed dukkha, fresh chives (*gf)

Jerusalem artichoke, tomato & leek frittata
With courgette, rocket & olive salad, tofu ‘feta’ crumble & red pepper chutney (gf)

Curried tofu scramble
on house naan, gunpowder potatoes, slow cooked tomato, tenderstem broccoli,
coriander mint chutney, fresh coriander

Sweet

Blood orange & cardamom sponge, whipped lentil cream, macerated blood orange

Raspberry & matcha overnight oats, white chocolate Cremeaux, fresh raspberry (gf)

Pear frangipane slice, poached rhubarb, vanilla creme anglaise (gf)

Special Bubbles

Breakfast Mimosa

Prosecco & freshly squeezed orange juice £7

Glass of Champagne £10 / Glass of prosecco £7

Freshly Squeezed DY
Liquid Gold Juice ” BV
Oranges, carrots, apples, fresh ginger, turmeric & cracked pepper £7 <=/ ~ T i
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Limited spaces Book Now =,
www.vibeplantbasedcafe.com TRIN RS



