
A discretionary service charge of 12.5% apply.
Please make one of our team aware of any dietary restrictions or allergies you might have.

ALLERGEN KEY – [C] CRUSTACEANS, [Ce] CELERY, [E] EGGS, [F] FISH, [P] PEANUTS, 
[G] GLUTEN, [L] LUPIN, [M] MILK, [Mo] MOLLUSCS, [Mu] MUSTARD, [N] NUTS, [S] 

SOYA, [SD] SULPHUR DIOXIDE, [Se] SESAME SEEDS. V  vegetarian 

NIBBLES

Smoked Almonds       £6.5  
Spanish Organic Almonds
[N]

Martini Olives        £6
Halkidiki Greek Olives 
[SD]

Smoked Almonds & Martini Olives     £10

BOARDS

Charcuterie Plate       £12
Bresaola, Chorizo, Prosciutto & Olives 
[SD], [G]

Selection of British Cheeses V     £15
Served with Homemade Fruit Cake, Quince Jelly, 
Chutney, Oat Crackers [E], [G], [M], [SD], [N]

SMALL PLATES

Arborio Rice Croquettes (4 Pieces) V   £7
English Leeks, Cheddar Cheese & Chives 
[M], [SD], [E], [Ce], [Mu]

Smoked Salmon Toasties (4 Pieces)    £7
Scottish Smoked Salmon, Lemon Butter, 
Mustard Cress & Toast 
[SD], [M], [G], [F], [M]

Cocktail Sausages       £7
Pork Sausages, Honey & Grain Mustard 
[G], [M], [Mu], [SD]

Rice Croquettes + Salmon Toasties + Cocktail Sausages  £15 


