
S M A L L  P L A T E S

North Atlantic prawns 198 kcal 15
Lemon, aioli and sumac

Chapel and Swan smoked salmon 356 kcal  18
Pickled cucmber, horseradish cream, cream cheese 
and crackers

Sheep’s cheese labneh (v) 384 kcal 13
Za’atar spice and potato crisps

(v) Vegetarian. (ve) Vegan.
Foods described within this menu may contain nuts and other allergens. Some dishes from this menu can be made without gluten. Please inform us of any 
allergies or dietary requirements, so we can support you in your food choices. All prices are inclusive of VAT at a prevailing rate. A discretionary 12.5% service 
charge will be added to the final bill. Adults need around 2000 kcals a day. 

N I B B L E S  One for 5 | Two for 9 | Three for 13

Rose harissa nuts (ve) 429 kcal

Salt and pepper almonds (ve) 429 kcal  
Nocellara olives (ve) (unpitted) 212 kcal

Sea salt crisps (ve) 317 kcal

Black pepper and pecorino picos (v) 140 kcal

Basil pesto picos (v) 140 kcal  

Chilli rice crackers 429 kcal  
Vegetable crisps (ve) 314 kcal

Cinnamon popcorn (v) 130 kcal

Smoky maple popcorn (v) 126 kcal

Roast beef crisps (ve) 208 kcal

Sweet chilli crisps (ve) 204 kcal

B O A R D S  A N D  P L A T T E R S
Artisan cheese board (v) 836 kcal 20
Selection of Baron Bigod, Barbers Vintage cheddar, 
Bauvalle and Sheep’s cheese, chutney, marinated figs, 
crackers and biscuits

Vegetarian board 602 kcal 20
Grilled artichoke, sundried tomatoes, feta stu� ed red 
peppers, grilled courgettes, red pepper tapenade, 
aubergine mezze and houmous, served with 
rosemary breadsticks

Spanish charcuterie board 587 kcal 20
Selection of Spanish charcuterie, cornichons, 
caper berries and crackers

Mixed platters any for 38
Mixed charcuterie and British cheeses  945 kcal
Mixed cheese and vegetarian platter  945 kcal
Mixed charcuterie and vegetarian platter  945 kcal

Extras
Chargrilled artichoke bowl 4
Sundried tomatoes 4 
Crackers 3
Rosemary breadsticks 3
Chef’s selection of biscuits 3

S H A R I N G  B O A R D  A N D 
B O T T L E  O F  W I N E  F O R  4 0

C H O O S E  A  S H A R I N G  B O A R D

Artisan cheese board (v) 836 kcal

Spanish charcuterie board 587 kcal

C H O O S E  A  B O T T L E  O F  W I N E

Borsari Inzolia, Terre Siciliane, Sicily, 75cl

Antonio Rubini Rosato, Pavia, 75cl

Monte Verde Merlot, Central Valley, 75cl

N I B B L E S  

C A V I A R

Sturia Caviar 40 kcal | 80 kcal 15g for 38
Savour the exquisite flavour of Sturia oscietra 
French caviar from Aquitaine, crafted with 
care and precision

Avruga Caviar pie 497 kcal 100g for 65
An exquisite sharing experience that combines 
flavours of shallots, cream cheese and roe, perfectly 
complemented with crisp crackers

30g for 75
 100g for 65




