SNACKS @ £2.50 per bowl

Spiced nuts - cashew and peanut - sweet - salty and lightly
spiced [ve][gf]

Marinated black and green olives - sweet pepper drops -
artichokes - sun dried tomatoes [ve][gf]

PIZZETTES @ £6 - stone baked, tomato sauce and mozzarella cheese
Margherita - fresh basil [v][vo]
Goat cheese - butternut squash - pepperdrops - sundried tomatoes - balsamic - dill [v]
Chargrilled chicken - chorizo - crisp rocket
Pepperoni - red onion
side of fries @ £2.50

side salad @ £2.50

SMALL PLATES

Three plates @ £10

Five plates @ £15

Additional plates @ £5 each

As a grazing menu, feel free to add additional plates throughout your time with us

MEATS
Pork bites - flaky pastry - smoked apple and raisin chutney - grated parmesan
Fried chicken breast strips - garlic and chive mayo - bagsil oil [¢f]
Chicken and chorizo crispy parcel - lemon mayo - basil oil [gf]
Pork belly ‘burnt ends’ - aged balsamic - pickled carrot - mustard mayo - puffed
crackling [gf]

SEAF00D
White crab linguine - garlic and white wine - dill - chives
Marinated salmon - citrus zest & dill - pickled cucumber - puffed rice [gf]
Grilled smokey salmon arancini - shellfish mayo - basil oil - pickled baby
mushroom [gf]
Chargrilled tiger prawns - chorizo - garlic & chilli - chives [¢f]

VEGETABLES
Blackened hispy cabbage - steamed then grilled - toasted sesame - aged balsamic
- gioli [ve][gf]
Tenderstem broccoli - garlic butter - toasted almond - lemon zest [v][vo][gf]
Garden carrot - roasted soft - thyme - drained yoghurt - pumpkin seed and oat
crumble - olive oil - lemon zest [V][VO0]
Glazed and roasted beetroot - Joat cheese bonbon - pea shoots - pumpkin seed
and oat crumble [v][vo][¢f]

CHESSE, BREADS & RICE
Mini garlic bread - caramelised onion [v][vo]
Macaroni cheese - thyme crunchy topping [v]
Mozzarella bocconcini - crispy and fried - arrabbiata sauce - chives - basil oil -
parmesan [v][gf]
Toasted Focaccia - basil oil - parmesan - garlic and chive mayo [v][vo]

NAUGHTY BUT NICE @ £3.50 per bowl
Mini cake balls - delicious sponge - buttercrearm - dark chocolate - cocoa, [V]
Salted caramel chocolates - homemade - rolled in cocoa [V][gf]
Passionfruit and mango fruit jellies - homemade - sweet and tart [ve][gf]

For food allergies and intolerances: Please speak to our staff about our ingredients when ordering your meal

[v] vegetarian [gf] gluten free

[ve] vegan

[vo] vegan option available



