FOOD

MENU %&

INDEPENDENT WINE BAR

Rosemary almonds 4
Chilli, lemon and paprika habas fritas with

baked giant corn. 3
Ready salted crisps 1.75

NIBBLES

Our house marinated Spanish olives 4.25
Roasted and salted broad beans, habas fritas 3
Gilda skewers of gilda pepper and Spanish olive and

sundried tomato 4

SMALL PLATES AND NIBBLES

Bread and oils, Sourdough bread, Spanish extra virgin olive oil (from 200 year old trees),0

year aged balsamic vinegar from Modena 6.35

Baked Camembert cooked with white wine, honey, and rosemary served with sourdough

bread 12.95
Today.s pate with warm sourdough bread 7.95
Sherry cask aged manchego served with quince and crackers 7.95
Halloumi with honey chill, ginger and lemon 7.95

Antipasti board small

Smaller selection of charcuterie, pickles and nibbles 11.95

Cheese plate
A plate of 3 cheeses designed for 1 person, with crackers and chutney 11.95

WHY NOT ADD?

Warm sourdough bread 3 Glass of Port 6

Olive oil 1.9 Habas fritas 3

Pate 4 Humus dip 4
Olives 4.25

Balsamic onions 4.9

Allcgcns infbrmation
Please speak to a team member before you order if you have any allergies or intolerance's. We cannot guarantee that any of our dishes

are 100% allergen free as we prepare food in a mixed kicchen



FOOD

[INDEPENDENT

MENU

T

WINE BAR

NIBBLES

Rosemary almonds 4
Giant salted corn 3

Ready salted crisps 1.75

Our house marinated Spanish olives 4.25
Roasted and salted broad beans, habas fritas 3
Vegetable crisps 3

SHARING BOARDS

Indulge in a feast for two with our
handcrafted boards and platters.

Deli board

The Cheese and Meat Platter, our signature
dish, our handpicked selection of four
cheeses, along with 3 charcuterie meats. The
platter is garnished with sun-dried tomatoes,
pickles, olives, and served with sourdough

bread and crackers - 3695

Cheeseboard

Our sharing cheeseboard has a fine selection of

tasty C]’l€€SCS, SCTUCd UJl[I’l cmckers and our

caramalised red onion chutney. 21.95

Gastroboard - for 4 people

Our largest Cheese and Meat platter perfect for
sharing, our handpicked selection of cheeses,
along with 4 charcuterie meats. The platter is
garnished with sun-dried tomatoes, pickles, olives,
and served with sourdough bread, chutney and

crackers - 72

Charcuterie board

For lovers of meat, the Charcuterie Platter is a
treat for your taste buds. Revel in a fine
selection of cured meats, crunchy pickles,
onions, olives, roasted broad beans, and warm

sourdough bread £23.95.

Grazing board

Our Grazing Board (V) is a delightful selection of
vegetarian cheeses - cheddar, brie, and blue, sun-
dried tomatoes, olives, pepperdews, pickles, served

with crackers and sourdough bread, chutney ,24.95

Cheese lovers board

This one is for the true cheese fans, a selection of
cheeses between 7 and 9. Let us know what you like
and we can build the board to suit, served with

bread, crackers, chutney, grapes and honey. 33

SWEET TREATS
Affogato dbl coffee, Disaronno and vanilla ice
cream 7
Amereti biscuits soaked in rum and bmndy

with Madagascan vanilla ice cream 6
Selection of chocolate truffles 6

Dessert wine board, trio of mini desserts paired
with 3 dessert wines 20

Glass of Port 6

Glass of ruby port 5

Goya dessert wine 6

Allcgcns infbrmation
Please speak to a team member before you order if you have any allergies or intolerance's. We cannot guarantee that any of our dishes

are 100% allergen free as we prepare food in a mixed kicchen



