Sharing & Caring

Reserve an area in our bar and have some delicious snacks or drinks ready and waiting for your arrival.

From the brewery £45

From the orchard £45

From the vineyard £80

Sommelier’s choice £115

Choose 10 of the following:

Choose 10 of the following:

Peroni Libera 0.0% ABV

Aspall Apple Cyder 300ml, 5.5% ABV

Enjoy 4 bottles of wine - your
choice of pink, white or red:

Peroni Nastro Azzuro 5.1% ABV

Rekorderlig Strawberry & Lime
or Spiced Plum 4.0% ABV

Indulge in 4 of our most premium
wines & some fizz, perfect for special
celebrations & get-togethers:

Asahi Super Dry 5.2% ABV

Cock tail o’ clock
Aperol Spritz or Alpine Aperol sharing tree £32.95

Combine Pinot Grigio,
Rosé Recas Cramele,
Pinot Noir or Merlot*

Choose from Prosecco, Malbec,
Picpoul de Pinet or Pinot Grigio
Rosé Montevento**

Sharers
Mezze board

£16.95

Butcher’s platter £24.95

Butternut squash, hummus, baba
ganoush, tahini, harissa, flat bread,
Einkorn grain & “feta” salad

Mini D&M burgers, jerk chicken
koftas, mini sausages, onion rings,
padron peppers & chips

Serves four

Charcuterie board £16.95

Seafood platter £24.95

Plenty of Fish in the Sea £35

Salami, chorizo, prosciutto,
manchego, apple & fig chutney

Salt & Szechuan peppersquid,
fish finger sliders, halloumi
fries, onion rings, padron
peppers & chips

Four Aperol Spritz or Alpine Aperol cocktails

Porn Star Martini sharer £35

Tanqueray gin, Briottet manzana verde, blue curacao
& London Essence Indian tonic water. Serves four

Pirates Dream to share £35

Goslings rum, FAIR café liqueur, lime & London Essence
roasted pineapple soda. Serves four

Garden platter £24.95
Flatbread, hummus, baba ganoush,
harissa, halloumi fries, padron
peppers, onion rings & chips

Magical Mist sharer £42

Don Julio Repasado tequila, Briottet orange curacao, macaroon
syrup, grapefruit juice & grapefruit bitters. Serves four

Vegan

Before you order your food and drinks, please speak to our staff if you have an allergy or intolerance. Despite efforts to
prevent cross-contamination, we do use allergens in our kitchen and any of our dishes may contain traces of allergens.

* Sanziana Pinot Grigio Recas Cramele, Sanziana Rosé Recas Cramele, Sanziana Pinot Noir, Sanziana Merlot Recas Cramele
** Sylvoz Prosecco DOC Treviso Le Colture Brut, Malbec Chamyo, Picpoul de Pinet Domaine de Morin-Langaran, Pinot Grigio Rosé Montevento

