
Please let your server know about any allergies, intolerances or other dietary requirements
we should be aware of.
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ANTIPASTI

Wondering what’s vegan or gluten free? Ask your server - you might just be surprised! 

Mixed marinated olives

Fresh focaccia garlic bread

Olive oil, balsamic reduction, focaccia
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BOARDS

Antipasti

Olives, hummus, house pickles, semidried tomatoes, pesto, chilli almonds,

focaccia

Cheese with a bit of meat

Three cheeses, two meats, balsamic onions, olives, almonds, chutney,

crostini 

Meat with a bit of cheese

Three meats, two cheeses, olives, cornichons, house pickles, crostini,

focaccia 

Bit of Everything

Four cheeses, three meats, honey, balsamic onions, chutney, house pickles,

cornichons, olives, crostini, focaccia

Trust us 

Give us a budget, we’ll do the rest
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PLATES

Confit garlic hummus, paprika oil, house pickles, artichoke hearts, focaccia

Sourdough flatbread, pesto, Parmesan, semidried tomatoes, greens, seeds

Wasabi & pea whip, Slovenian cucumber salad

Baked taleggio, truffle honey, almonds, crostini

Crispy chorizo, hummus, goat’s feta, roast chickpeas, crostini
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SWEET

Cake by Full Time Tart, berry coulis, sorbet

Sticky date pudding, butterscotch sauce, praline
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