BAR FOOD
1730- 2130

WEDNESDAY
Bottle of Wine & 3 Plates
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SNACKS & DIPS

OLIVES WITH SUNDRIED TOMATO
& GARLIC (VE)

TOASTED FOCACCIA WITH OLIVE OIL (VE)
SULPHITES. GLUTEN. WHEAT

PADRON PEPPERS WITH ROCK SALT (VE)

DIPS

VEGAN NDUJA
VEGAN PESTO
GARLIC VEGAN MAYO
HERB LEMON AIOLI
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PLATES

CRISPY FETA ROLLS WITH JALAPENO HONEY
MILK. GLUTEN. WHEAT.

WILD GARLIC AND SMOKED CHEESE FLATBREAD
GLUTEN. WHEAT. MILK.

ROASTED TOMATO AND SMOKED CHEESE
PIZZA FLATBREAD (VE)
GLUTEN. WHEAT.

BUFFALO CAULIFLOWER WITH BLUE

CHEESE SAUCE (V)
MILK. GLUTEN.

BARBECUE BEEF BRISKET SLIDERS WITH
PICKLED SLAW (2)

SULPHITES. GLUTEN. WHEAT. MILK. MUSTARD.
EGG. CELERY.

HARISSA HONEY CHICKEN BITES

SALT & CHILLI CRISPY CALAMARI WITH
SRIRACHA MAYO
EGG. GLUTEN. WHEAT. MOLLUSCS.

CHORIZO AL VINO WITH ROMESCO SAUCE
SULPHITES. NUTS. ALMOND.

TRIPLE COOKED, CHUNKY CHIPS WITH SPECIAL
SEASONING AND GARLIC MAYO
MILK. CELERY.

TRIPLE COOKED, CHUNKY CHIPS WITH MANCHEGO
CHEESE & CHORIZO CRUMB
MILK. GLUTEN. WHEAT.
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