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	B A R   S N A C K S

	

	Hampshire Black Pudding Scotch Egg



	Recommended beer – Montana Red

	4.5

	Salt & Pepper Squid

	Paprika aioli 

	Recommended beer – Oliver’s Island

	5.5

	Tempura king prawns

	Japanese mayonnaise  

	Recommended beer – Wild River

	7

	Flatbread


	Red pepper hummus 

	Recommended beer - Frontier

	4.5

	

	

	S H A R E R S

	

	Charcuterie

	Chorizo, salami, Parma ham, gherkins, olives, bread  19

	Wine Suggestion- Whistling Duck Chardonnay

	

	Mezze platter 

	[bookmark: _GoBack]Hummus, babaganoush, olives, barrel aged feta, giant butter beans, flatbreads 17.5

	Wine Suggestion- Riebeek Pinotage Rose

	

	

	S I D E S

	All 4

	

	Chips

	Rocket & aged parmesan salad

	Buttered spring greens
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Head Chef
The White Horse
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@FULLERSKITCHEN WE TAKE TASTE PERSONALLY

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to
provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen,
foods may be prepared in the presence of ingredients which do contain allergens.




