FROM THE KITCHEN

TO SHARE

TO NIBBLE

BRUNCH

CURED MEAT PLATE
TOASTED BREAD, CRACKERS, ANTIPASTI MIX & A SELECTION

OF LOCALLY SOURCED CURED MEATS.

AGED CONTINENTAL CHEESE PLATE
CRACKERS, HANDMADE CHUTNEY, ANTIPASTI MIX & A
SELECTION OF AGED CONTINENTAL CHEESES.

LUXURY SHARING PLATE
A SELECTION OF LOCALLY SOURCED CURED MEATS &

AGED CONTINENTAL CHEESE.

SEASONAL PATE & CHUTNEY
WITH TOASTED BREAD.

YORKSHIRE FONDU
MEAT TRIMMINGS, ROAST POTATOES & YORKSHIRE PUDDING SERVED
WITH GRAVY FONDU.

FIG & BURRATA
ROASTED FIG AND BURRATA WITH HOT HONEY AND PISTACHIO

CAMEMBERT
BAKED CAMEMBERT DRIZZLED WITH TRUFFLE HONEY SERVED WITH

SEASONAL BREADS.

NOCELLARA BELICE OLIVES
SOFT & RIPE WITH A BUTTERY TEXTURE.

GARLIC & BASIL OLIVES
LARGE CHALKIDIKI OLIVES WITH SOFT HERBS.

SPICY HABAS & CORN
CHILLI LEMON & PAPRIKA HABAS FRITAS WITH BAKED CORN.

KETTLE CHIPS
LIGHTLY SALTED, SWEET CHILLI OR MATURE CHEDDAR

RUSTIC FLATBREAD
TOMATO & OLIVE PETSO, HUMMUS, SUNFLOWER & BASIL PESTO
WITH TOASTED FLATBREADS.

WINE TOPPERS
SWEET WITH CAKE & MACAROONS OR SAVOURY WITH MEAT &
CHEESE FOR THE TOP OF YOUR GLASS.

BOTTOMLESS BRUNCH

AVAILABLE FRI & SUN 2-6pm & SAT 12-4pm

*PRE-BOOKING ONLY

INDIVIDUAL CHARCUTERIE PLATE WITH UNLIMITED PROSECCO,
MIMOSA OR HOUSE WINE FOR 60 MINUTES.

*FOR GLUTEN FREE OPTIONS AVAILABLE PLEASE ASK.
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