SOCIAL PLATES
Nocellara olives, pitted Ive, gfl
Grilled artichoke hearts in citrus oil Ive, gfl
Sun-dried San Marzano tomato halves Ive, gfl
Garlic parsley coriander compound butter, fresh sourdough v
Basil-infused rapeseed dipping oil & balsamic, fresh sourdough Ivel
Cumin, lemon and chive hummus, fresh sourdough Ivel
Black olive tapenade provencgale, fresh sourdough ivel
Mexican tomato salsa served with authentic tortilla chips Ive, gfl
Warm crispy tater tots, black pepper ranch dipping sauce Iv, gf, veol
Whipped feta, honey, sweet balsamic, mixed seeds, sourdough vl
Hot braised mini sausages in chorizo-tomato sauce, sourdough
Roasted duck pateé with Armagnac, cornichons, fresh sourdough
Red and green sweet pepper terrine, cornichons, sourdough Ivel
Baked Camembert, honey-truffle glaze, fresh sourdough ivi
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Cheese board Iv, gfol 8 per person
Brie, cheddar, taleggio, goat's cheese & stilton, red onion chutney, walnuts, sourdough

Charcuterie board Igfol 8 per person
Fennel salumi, ventricina, prosciutto, coppa, bresaola, cornichons, sourdough w butter

Combination aperitivo board Igfol 12 per person
Mix of charcuterie and cheeses, olives, artichokes, sun-dried tomatoes, fresh sourdough

SWEET THINGS
Hot chocolate fondant with Chantilly cream v, gfol
Warm apple tartlette, oat crumble with vegan Chantilly cream tvel
Old-school raspberry jam sponge pudding with Chantilly cream
Vanilla-toffee ice cream pot with toffee sauce v, gfl

BAR SNACKS
Roasted free-trade mixed nuts v, vel
-salted peanut & cashew mix -chilli ime cashews, peanuts & corn
-wasabi peanuts -piri piri peanuts & roasted corn

Hand-cooked crisps from Two Farmers, Herefordshire (gf] 3
-lightly salted Ivel -spicy beef & herb
-salt and cider vinegar [ve] -sausage and grain mustard
-Hereford hop cheese & onion (vl -woodland mushroom & wild garlic [vel
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v - vegetarian | ve - vegan | gf - gluten free | o - option available-

If you have a food allergy, intolerance, coeliac disease or any
other condition, please speak to a member of the team
about the ingredients in your food or drink before ordering.




