W
TEA & BRIE
We are offering our Vegan Chef Challenge Menu during regular business hours,

Tues — Sat from 11am to 3pm by reservation only. To reserve your table, go to
www.lexingtonteaandbrie.com
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S Savories: (15t Tier)
3 -:—‘g_ﬁ:F Cucumber and Dill Tea Sandwich
Red Pepper and Pesto Tea Sandwich
Hummus and Veggie Tea Sandwich

Pastry: (2" Tier)

Strawberry Muffin, served with organic strawberry
preserves and vegan butter

Sweets: (3" Tier)

Oat milk Dark Chocolate Mousse

Fudge Brownie, garnished with coconut whipped
topping and strawberry

Lemon Tart, garnished with coconut whipped
topping and blueberry

Served with your choice of one individual
pot of tea

Go. Eat. Vote.

Lexington
VeganChefChallenge.org/Lexington






