
(v) Vegetarian, (ve) Vegan. Ask for gluten-free options. 
Please inform us of any allergies before placing your order. We cannot guarantee the absence of all allergens. 
An optional service charge of 10% will be added to all parties. This menu is subject to change.
Scan the QR code for detailed allergy and calorie information. A
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FESTIVE GRAZING BOARDS

For groups of 12+ 
£15 per person

Choose up to three boards, plus three extras

Butcher’s  
Turkey sausage rolls, cranberry sauce, pigs in blankets, 

black pudding, Scotch eggs, Tewkesbury relish

Camembert  
Rosemary-baked camembert, garlic buttered dipping bread,  

pickles, sticky onion marmalade (v)

Charcuterie  
Suffolk salami, Cornish pork rillettes, duck liver mousse, plum chutney,  

celeriac remoulade, pickles, toasted sourdough

Plant Based  
Mushroom and black bean sausage rolls, beetroot falafel, seasonal hummus,  

dukkah, grilled breads, tahini yoghurt, chilli jam, vegetable crisps (ve)

Sliders 
Choose up to three flavours

Turkey patty, chestnut stuffing, truffle aioli, cranberry, rocket 
Cheeseburger, crispy onions, burger sauce, dill pickles 

Buttermilk fried chicken, chipotle relish, aioli 
Minted lamb, harissa, feta, tzatziki, pickled chilli 

Symplicity plant-dog, mustard ketchup, crispy onions (ve)

Festive Sweets 
Spiced toffee pudding, brandy butterscotch,  

Viennese mince pies, clotted cream, little Biscoff donuts,  
Christmas pudding truffles, medjool date and rum bon bons (v)

Extras 
Choose three

Skin-on fries or pub chips (ve) / Baked German pretzels (v) /  
Pigs in blankets (£2 supp) / Seasonal hummus & pitta (ve) / 

Marinated olives and smoked almonds (ve)


