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THE BOTTLE
TOAST
Toasted sourdough loaded with your choice of topping
Ricotta with butter beans and pesto 6
Nduja, red pepper and honey 65
Roquefort, pear and truffle honey 6.5
BAKED CHEESE

All served with sourdough baguette. Please allow 20 minutes to cook.

Baked Camembert de Normandie topped with:
Rosemary and garlic 12
Smoked almonds and thyme honey 14

Baked goat's cheese
Walnuts, chipotle chilli and Cornish honey l

CHEESE, CHARCUTERIE AND SHARING BOARDS

See the specials board for details of this month’s selection

Chunk of cheese
Single portion of House Cheese List served with grapes and crackers 5

3 cheese board
Select your choice of cheese from our house cheese list.

Each board comes with chu‘rney, ce|ery, grapes, and crackers. 13

3 meat board

Select your choice of meat from our House Meat List.

Each comes with who|egrc:in mustard,

cornichons and sourdough baguette. 12

Sharing board
Select your choice of 10 items from the house cheese and meats.
Served with crackers, chu’rney, pic[des and fruit. 38
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% e OF ANY ALLERGIES
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/ FOR THE TABLE N\
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§ . Olives and lemon 4 N
§ Smoked roasted almonds
- Sourdough bread basket
N7 .
/ Z Add: X
Z \ Rosemary, lemon and thyme bread dipper  +1 N
/ ’ Crispy bacon butter +15 N
;' SNACKS 33
? Anchovy Soldiers 4
/, Toasted focaccia fingers with sundried tomato,
% salted anchovies, red onion, capers and mint N
N7 L
§ ‘Le Snack’ N7 3
z % - Sea salt crisps, Manchego, membrillo quince, N /
/ guindilla peppers and smoked paprika. 6 :;‘“
z § Snack Sebastian NN
= \ Sea salt crisps, olives, guindilla peppers, salted ::';/
;, /’ anchovies and paprika 6 N7
% Pickled anchovies X
z § White anchovies with extra virgin olive oil 6 NN
i Sardines S
- / Served with sourdough bread and butter 7 \.-/ N
2N Z NZ
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/j FLATBREADS NZ =
% Oven baked flatbread loaded with your choice of topping ~
-
,//,/, E:Cornish crab ‘ Ht';
= § : With creme fraiche, red chilli, rocket, basil pesto and lemon oil 12 | =
J_// e .
/ Roast artichoke and burrata NZZoN
% With basil pesto, pine nuts, rocket and lemon 12 NZZN
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THE BOTTLE
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SMALL PLATES

Mediterranean ‘nachos’
Flatbread chips topped with tzatziki, pico de gallo, olives, rocket and feta. &

Whipped goat's cheese and feta dip
Pomegranate and honey. Caraway seed cracker chips. 55

Peach, mozzarella and proscuttio
Rockel und basil. 5.5

Feta, mint and lemon cigars (vg)
Rocket and honey and tzatziki dip 7

Lemon Beans with teo much oil (v)
Buttery beans topped with lemon zest and
lashings of lemony extra virgin olive oil 3

Heritage Tomatoes (v)

With a shallot and red wine vinaigrette 35
Basque Bun
i Chorizo sausages, rocket, red peppers, lemon aioli
: with melted Manchego in a brioche bun 10

Fig, burrata and coppa
Served with a drizzle of honey 10

Burrata and heritage tomatoes

Drizzled with basil oil 10
Roasted aubergine
With @ miso vinaigrette and spiced yogurt sauce and pine nuts 7

Too Good Potatoes
Buttery garlic roasted potatoes topped with grated parmesan
(if you like) or a large dollop of garlic mayennaise 45
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