a
TOWERg

the Dining Experionce
Menu - London - Summer 2024
Starter

Tomato & basil oil soup
served with a bread roll and butter/margarine (ve)

230 Kcal. Allergens: gluten, wheat, celery, rye, barley, milk (in the butter)
May contain: tree nuts, almonds, cashews, hazelnuts, walnuts, soya, sesame, eggs, oats

Main
Roasted lemon & rosemary chicken
or, if you have requested a vegan/vegetarian menu in advance:
Caramelized Carrot Wellington (ve)

both served with Hasselback potatoes, summer medley vegetables and gravy
695 Kcal (ve). Allergens: celery, sulphur dioxide. Vegan: gluten, wheat, barley.

Dessert

White chocolate & summer berry cheesecake with blueberry coulis
469 Kcal Allergens: gluten, wheat, barley, soya, eggs, milk . May contain: rye,
oats, peanuts, tree nuts, almonds, hazelnuts, pecan, pistachio, walnuts

or, if you have requested a vegan menu in advance:

Chocolate brownie & orange cake (ve)
315 Keal Allergens: gluten, oats, soya
May contain: peanuts, tree nuts, almonds, hazelnuts, pecan, pistachio, walnuts

This menu is subject to change. Do you have an allergy or a special dietary requirement? Please email
customerservice@imagination-workshop.com in advance of your arrival. There is a gag in the show that involves a reliable nut free
alternative to peanuts. However, please note that the manufacturers of this cannot guarantee that their product may not
contain traces of nuts. Please email us at customerservice@imagination-workshop.com if you have any concerns.



