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BLUEBELL
RAILWAY

Wealden Rambler

Traditional Menu

A selection of sandwiches
g mayonnaise and cress
Four cheése and spring onion
Roasted beef and horseradish cream
Pulled ham hock and mustard brioche )
Smoked chalk stream trout with lemon balm créme fraiche

Savouries )
Mozzarella and sundried tomato panier
Pork and caramelised onion sausage roll

Homemade warm sultana and plain scones
with Cornish clotted cream & strawberry preserve

Pastries & cakes
_ Macaron
Mini carrot cake
Hand crafted éclair
Strawberry shortbread
Chocolate and honeycomb mousse

Menu items are subject to alterations.

Due to the restrictions and constraints within our heritage carriages, we are unable to offer any variances to these published menus.
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Wealden Rambler Traditional Menu Allergen Content

rovided as a guide and subject to change, if you have an allergy or special dietar¥ 1S .
s made in our procedures, all our products are made in a kitchen that handles celery, cereals containing gluten, crustaceans, eggs, fish,
lupin, milk, mollusc, mustard, nuts, peanuts, sesame seeds, soya and sulphur dioxide and may contain traces.

requirement, please make us aware at time of booking.
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A  indicates the Celery Cereals Crustace| Eggs Fish Lupin Milk Mollusc |Mustard| Nuts? |Peanuts| Sesame | Soya |Sulphur
allergen is present. containing ans seeds Dioxide
gluten*
A selection of sandwiches — please note these are prepared and stored together
Egg & cress v wheat v v v
Four cheese & spring onion Vv wheat v v v v
Beef & horseradish cream v wheat v v v
Ham hock & mustard v wheat & rye v v v
Trout & créme fraiche v wheat v v v
Savouries
Sausage roll v wheat v
Mozzarella panier v wheat v V tree v v
Scones
Sultana v wheat v v
Plain v wheat v v
Clotted cream v
Strawberry preserve
Pastries & Cakes
Macaron v V4 ;:;i;? v
Mini carrot cake v wheat v v v
Hand crated eclair v wheat v v \glr::;j v
Strawberry shortbread v wheat v
Chocolate & honeycomb v
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