
A N T I P A S T I  B O A R D  T O  S H A R E

for two £35  /  for four £65
3 cheeses, 3 charcuteries, artichokes, roasted

peppers, aubergine, served with bread & pickles

C H A R C U T E R I E
Served with bread & cornichons

Saucisson Sec £6 Small / £25 Whole

Coppa di Parma £6

Bresaola Sottofesa £6

Pâté en Croûte £12

C H E E S E  B O A R D  T O  S H A R E

for two £20  /  for four £35
A selection of 4 artisan cheeses served with bread and classic accompaniments.

P R O V I S I O N S  C H E E S E
Served with bread, grapes & chutney

Pélardon £6
Unpasteurised soft goat’s milk

Taleggio ‘La Baita’ £6
Semi-soft, washed rind cows’ milk

Gouda £6
Pasteurised cows’ milk

Roquefort Vieux Berger £6
A tangy blue cheese made from ewe’s milk

30 Month Old Parmigiano £7

Please inform us of any allergies or dietary requirements before ordering. Prices include VAT.
A discretionary 12.5% service charge will be added to your bill. Scan for wine lists



N I B B L E S

Mixed Italian Olives £5

Truffle Oil & Pecorino Cheese Mixed Nuts £5

B A R  S N A C K S

Spanakopita, Chutney, Mixed Spice £7

Prawn Beignet, Lemon & Basil, Sriracha Mayo £7

Tamworth Pork Oregano & Sage Sausage Roll £6

Pan Con Tomate & Serrano Ham £10

Quiche Of The Day £7.50

T O A S T I E S

Croque Monsieur £14
Sourdough Bread, mature cheddar, Cured Ham & Dijon mustard

New Yorker Toastie £12
Dedham Vale pastrami, mature cheddar, Dijon mustard & pickles

Lancashire Toastie £11
Mature cheddar, sliced red onions & Dijon mustard

Tuna Melt £12
Tuna, sweetcorn, Red Leicester, harissa & pickles

S A L A D

Seasonal Salad £12.50
Ask your server for today’s salad

Please inform us of any allergies or dietary requirements before ordering. Prices include VAT.
A discretionary 12.5% service charge will be added to your bill. Scan for wine lists


