
AMAZING GRAZING

Salad Board

Charcuterie (GF) 
Cured ham, salami & pepperoni, pickles, chutney & fresh pear

Vegetarian board (V) 
Chargrilled aubergine, scorched artichokes, mixed olives, red pepper hummus & tzatziki 

Cheese board (V) 
Northern blue, Clara goats’ cheese & barbers vintage cheddar, caramelised onion chutney, oatcakes & apple

Bites & baskets

Cod goujons 
With tartar & lemon

Chargrilled chicken skewers (GF) 
Hoisin & sweet chilli dip

Sea salt ‘mixed fries’ with tomato mayo (V) 
Sweet potato & skinny fries

Mac & cheese bites (V)

Warm pork sausage rolls

Super green & quinoa salad (VE) 
With edamame beans, kale & mint

Winter beetroot & couscous salad (V) 
Crumbled feta cheese

Dessert shots

Winterberry Eton mess (V)

Chocolate muffin mousse & honeycomb (V) 

Vanilla panna cotta (V) 
Chopped pineapple, mango & coconut

Portuguese custard tart (V)

Allergen details: If you would like information on ingredients within our menu 
items in relation to allergens and food intolerance including GF, please ask a 

member of staff who will be able to assist you. Our food is prepared in a kitchen 
where nuts, gluten and other known allergens/intolerances may be present.

Menu may be subject to small changes based on supply chain,  
however all information correct at time of going to print.


