
 
 

 
 
 
 

All cheese, charcuterie & mezze, Ploughmans boards served with bread, pickles & onions & served as they come 
 

A discretionary 12.5% service charge will be added to your bill 

 

 
 

Small 
Old man’s Pork Scratchings £3 
Stuffed olives Or Mixed olives £4 
Chadwick’s Black pudding Scotch egg & pickles £4 
Iberico Leg w/ gherkins  - £8  w/Manzanilla sherry  75ml - £10 
London Biltong £5 
Meat sticks £5 
Mixed olives & nuts with red onion £5.5  
Hot sausage board for 2 & condiments - £14 
Baked Camembert w/ garlic, prosciutto, white wine - £12.5 
 

  

 

 
 
 

Salad 
Buffalo mozzarella, pomodoro tomato and basil with olive oil drizzle £8 
Beetroot & stilton salad with honey walnuts, oranges & balsamic £8 

 
 
 
 

 
Shells 
Oysters – £2 each 

 
 

Cheese £15 
Brie de Meaux, cow, France 
Cantal, cow, France 
Drunken Burt, Cow, Cheshire 
Golden Cross, goat, Sussex 
Fourme d’Ambert, cow, France 

 

Charcuterie £15 

Coppa 
Hungarian paprika & chilli  
WC Ham hock teriine 
Wild Boar Salami 
Bresaola 

 Smoked duck breast (£2 supplement) 

Cheese & Charcuterie £16.5 

Brie de Meaux, cow, France 
Ossau Iraty, Sheep, France 
Fourme d’Ambert, cow, France  
Hungarian paprika & chilli  
Saucisson Seche 
Bresaola 
 

Mezze £15 

Stuffed olives 
Stuffed Vine leaves with rice  
Kalamata olive tapenade 
Artichokes & feta stuffed peppers 
Brie de Meaux, cow, France 
Ossau Iraty, Sheep, France 
 

Superior Cheese & Charcuterie £25 
Smoked duck breast, Jesus De Lyon, Truffle Salami, Pork Rillette, Brie De Meaux with wild honey, Fourme d’Ambert, Piccalilli,  

Mixed Olives, Sourdough & oils 

 

Special £10 
Foie gras parfait for 2 with Pedro Ximinez jelly, 
cornichons bread 
 

Ploughman’s Board £14 
Chadwicks pork pie 
Black pudding scotch egg  
Cantal cheese, Cow, France 
WC Ham hock terrine 
Fourme d’Ambert, cow, France 


