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PLEASE MOTIFY US tHLEE;i:.-"-E
OF ANY ALLERGIES
FOR THE TABLE
Gordal clives with lemon and oil 4
Spanish Pickled Guindilla Hot peppers 4
Smoked almonds 3
Salted cultured butter with sourdough 4
Smoked garlic and black pepper bread dipper with sourdough 4
Rosemary thyme and lemon bread dipper with sourdough 4
Balsamic pickled onions 3

SMALL PLATES

A selection of tapas shr]e dishes to mix and match or share

{'ﬂm nge dusted burrata 9 i
' House made tangerine dusf, malden sea salt, extra wirgin olive ail.
Whipped feta and goat’s cheese dip 7
Tupped with kalamata olives marinated in lemon, balsamic and ihyme.
Sourdough bread.
l‘“----_----_----_-----------_ --_----_------_----_----_------_----_----_------_----_----_-----------_----_----_------_----_----_------_----_“'
i Terrine de Campagne 8 ;
' Park and port terrine from Jura in France served with cornichens and murduugl'l- ‘_r
S S S R —————
Le Snack &
Salted potato c|1ip5, munchegn. membrilla quince,
picl-:|e~|:| chi"i's, smoked puprikn.
Speck and figs 7
Served with parmesan crisps.
Winter Beans 4
White beans fnppe:l with a 1'|'|1,.'me, gnr|i1: and lemoen gremcnh:h:l.
Boozy Tomatoes 4
Armangac butter drizzled over sliced herimge tomatoes. Snurduugh bread.
Anchovies &
Spunish |:|ic|-:|ec| white uncl‘lnw fillets in extra virgin olive ail.
i Comté Fries 7
L EHFren::h chickpea fries, grl:l’recl comté and aioli. k
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THE BOTTLE
Mini Apero
Saucissan, comté, cornichons and salted Crisps. &
Goats cheese Cigars &
With Tomato and Chilli Chutney.
Arroyabe Spanish Tinned Sardines 8

With cultured butter, aioli and suurduugh.

TARTINES

The French crastini. Toasted snurdnugh inpped with some of our
best ingren'r'enfs. Perfect to nibble with a g]ass of wine.

Brie de meux, basil and sfruwlj-erry preserve 3
Ruqueh:-rh pear, walnuts and black truffle acacia Huney L)
Goat's cheese, +-ig compote and mint ]
+ prosciufto 1
Cultured |:luHer, lemon and unchcwy L]
Bresaclo, cheddar and wl'mlegruin mustard with cornichons 3
BAKED CHEESES
All served with so un:\luugh bagueﬂe.
Please allow 20 minutes to cook.

Baked camembert topped with:

Rosemary and gurlic 10
Smoked almonds and 1'|'|1,lrne Hnney 14
Mduja and honey 14
Baked burrata 14

With roasted tomatoes, gur|ic and pine nufs.
" Vacherin Mont D'or
Baked with armagnac served with cut comb honey, murdcnugh I:rnguefhe,

B T

roast pototoes and cornichons. 'Subjecf fo awva i]u]:liir'i}r i
i_‘_- saucisson i




CHEESEBOARD 1
OF THE MONTH THE BOTTLE

See the specials
board for this month's

carefully curated GF BREAD

S D CHEESE, CHARCUTERIE AND =5 il
SHARING BOARDS AVAILABLE

CHEESE

Chunk of Cheese
100g of any house cheese served with grapes and crackers.

Cheeseboards
Served with nppie_ I:efer}r, chui‘nepg snurdnugh bread ond crackers.
See the Cheese and Meat menu for opfions.

% cheeses:
5 cheeses-

CHARCUTERIE

Meatboards
Served with mrnichunsr smoked uppl'e butter and bread.
See the Cheese and Meat menu for opfions.

5 meats:
5 meats:

SHARING BOARDS

Served with grapes, crnclcersr nppier cefer}r, cornichons, c]‘lui‘neyr ond o side of bread.

Petite: ? meats and 2 cheese. 16
Medium: 3 meats and 3 cheese e
Grande: 5 meats and 5 cheese 35
‘o suppfement nppﬁes if ndding specl'uffy cheese

VYEGAN CHEESEBOARD
ADD A
GLASS
OF PORT
FOR

Boaord of 3 artisonal vegan cheeses from the deli counter.
' Served with, crackers, fruit, EE‘lE‘r":,I' and murdnugl'l bread. FL

EEaEa. sRaEa. sEaEa.
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WINE &
CHAMPAGNE
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THE BOTTLE

LY T

WINE LIST

We have a great selection of boxed wines that we offer f:l-:,r the g]l:rss and 1:!1,-' the carafe

[ } however we also have a fanfastic selection of wines b}r the bottle in our wine Er'n:u:r. ¢
! ] Please feel free to browse the shelves and fn'd'ges to select o bottle of wine to drink F
' | in-house or ask our Jcrl'1=_rr||:|”:|.r staff if you would like ony recommendations.

L% LOW SULPHITE

¥: YEGAM E

O; ORGAMIC M: MATURAL BY THE GLASS AMND BY THE CARAFE !

] BH: BISDYHAMIC I
WHITE WINES Q & &

Py Odes o' la Gascogne Blanc Wl moml 750wl I =
] A great alternative ta Sauvionan blans, Light, lemaony, foet
consistent and very easy drinking. Fronee. MeABY W 54 B ) ] =

i Viognier Blanc i
{ 100% Viognier, Dry white, golden colowr, with white Hower '
and tropical fruit notes. France 13wABY L5V 65 o o5 5 L {

N ROSE WINES =
{ , e - : E
i Cote du Rhone Rosé R
I Pale arganic, dry rosé with notes of light red fruits and I '
oronge peel on the nose. Fronce. 1258A8Y O ¥ TB 108 T 47 ,.- 1

S ORANGE WINE |
Tank #10, Airen/Macabeo, Dionisio de Mova, YinNaturo S

Whole bunches crushed and mocerated on skins for 3 weeks in
clay amphora. Motes of crange peel, unfiltered honey and dried fruit
with a good body. A more natural style of wine. Spoin 12%ABY LS W 8N O g4 [ IB ¥

RED WINES

! Odes o' la Gascogne Rouge [ !
1 A smooth, brambly wine with notes of blackberry and blueberry. fo]
It's & well-rounded and easy drinking Tannat, Merlot & Cab Sav.

France. 15.5%ABY ¥ 59 775 915 o8 .
Flos de Pinoso '
F'rec:lurninuni‘ly Munusire”, with a dash of Petit "ln'rerdn’r,
this wine has spice, loads of black fruits and a fullish bnd!,r. I
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OUR CORAYIM LIST THE BOTTLE
FOR A GLASS OF e
SOMETHIMNG
EXTRA SPECIAL

AQP Cotes du Rhone v Y '{R} 6

Dark fruit, |ic|uurice and spice on the nose, with ||:|l,,rer5 of spIcY, [Téml E50ml Tl hr

DeppRery truit an the pEIlE‘l‘E. Mellaw tannins.
Fronce 135%ABV LS £ BED Bty 34

Les Galets rouge
Matural wine. F'urp|e, 51:|'|:|'r juicy with Elucl-clnerly and black

pepper flavours. 50% GI’EI’IEICI'I‘E‘I. S0 Svrﬂh.l"f:urignun.
Fronce 1dwA8YW M LS 7l o4 I3 37

-' LA COX Bordeaux Merlot

i Certified biodynamic wine, a rarity in Bordeaux. :
Sumptuous bold, natural Merlat, 2018. Generous ripe fruit ’
with a smooth finish and great ::Dmp|e:cih.l. i
Fronce. 13 ABY BN LS 71 T 79 i

B o B R S B R B S R R R R e e e

SPARKLING WINE BY THE BOTTLE

Palmer & Co Champagne
Crisp citrus fruits with lovely notes of hazelnut and bricche.
A very good example of quality Champagne. France. 1248y &a

The Liberator: Come Quickly | Am Drinking The Stars

Method Cap Classique. Finot MNoir and Chardonnary blend.

Spent 5.5 years on the lees with low dosage. A very drinkable fizz!

South Africo. 12%ABY 50
-
i Langham Culver Classic Cuvée
.I'!'I.I'I"IEIIiﬂg uwurd-winning spurHing wine from Dorset. Flaveurs of red upple,

: |:||l.|mr sfruwberr',.l yngl'luri' and toasted brown bread with zesty l:lcil:li’r',,r. Delicious!
i_!Engrund. 12 ARY 534

R R R R R R R R R RN E R EEEEIEEEESEEEESEESESEESESEESESTESESTESESETEEESEEEEmEEEE

Langham Sparkling Rosé
Fantastic uwurd—winning 5|:H:|rk|ing rosé wine. Giving beautiful

s’rrc:wl:—err':,r, sour cherry and creamy nofe with a wery well balanced ncidihﬂ.
Englond. 12:ABY

Cremant de Bourgogne Cuvée
Flavaurs and aromas of green npp|es and lemons with a smooth
vet crisp finish. A pucl:ef Friendll.r Cl‘lnmpugne alternative. France. 12.5%A8Y




