
V = Vegetarian. Ve = Vegan. Whilst we take the utmost care in our outlets to minimise 
cross-contamination, we cannot guarantee that specific allergens aren’t present in our 

food. If you have concerns regarding the presence of allergens in our dishes, 
please ask for a manager. 

*Please note there are sample menus only, offerings at events may vary.
6 September 2024 9:34 am

mains

Roasted smoky almonds £5.5

Italian mixed olives £6.5 

Corn tortillas £5.5
Soft avocado and feta cream dip 

Pecorino chunks £6.50
Sweet baby Roquito peppers

 
Seasonal vegetable crudité (v) £11

Beetroot & lemon hummus, chive sour cream, crackers 

Charcuterie sharing board £32
Selection of cured meats, cornichons, grapes, pickles 

Antipasti sharing platter (v) £26
Selection of grilled veg, goat’s cheese stuffed baby peppers, 

beetroot falafel, olives
 

Cheese sharing platter (v) £29
Selection of cheeses, fig & honey chutney, grapes, celery

 
Ploughman’s sharing board £34

Aged cheddar, crumbly Lancashire cheese, pork pie, 
picallili, Farmhouse chutney

 

DESSERT
Fruit platter

Selection of fresh fruit £9.50
 

Dark chocolate brownie £9.50 
Ben and Jerry’s chew-chew caramel ice-cream, chocolate sauce 
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