


Champagne Cocktails  

Champagne Nibbles

Sharing Boards 

VE = VEGAN    V = VEGETARIAN    GF = GLUTEN FREE    GFO = GLUTEN FREE OPTION AVAILABLE

Please inform your order-taker of any allergies or special dietary requirements that we should be made aware of

when preparing your menu request. All menu items are subject to availability. Prices are inclusive of VAT charged

at the current rate. A discretionary 10% service charge will be added to your bill.

LANSON PÈRE ET FILS 

LANSON LE ROSÉ BRUT

LANSON BLANC DE BLANCS 

FRENCH 75

SPICE 75 
Champagne, rum, lime, allspice

CLASSIC CHAMPAGNE COCKTAIL

GLASS BOTTLE

£12 £65

£14 £80

Champagne, gin, lemon juice

Champagne, cognac, angostura bitters, orange peel

£12

£12

£12

CHARGRILLED ARTICHOKES (VE) (GF) 
Infused with chilli & garlic 

NOCELLARA OLIVES (VE) (GF)
Marinated Nocellara olives

STUFFED PEPPERS (V)
Cherry peppers stuffed with creamy ricotta cheese

SMOKED HUMMUS WITH HARISSA (VE) (GFO)
Served with toasted sourdough

£5.50 EACH OR 3 FOR £14

CHEESE BOARD (V)
Selection of cheese, piccalilli, savoury biscuits 

CHARCUTERIE BOARD 
Selection of cured meat, piccalilli, savoury biscuits

CHEESE & CHARCUTERIE BOARD
Selection of cheese, cured meat, savoury biscuits

BAKED CAMEMBERT BOULE (V)
Camembert, whole cobb loaf, cranberry  

VEGAN BOARD (VE)
Chargrilled artichokes, smoked hummus, vegetables provençal, 

olives, savoury biscuits 

£13.5

£13.5

£18.5

£13.5

£13.5

£85£15

LUXURY 
Hot chocolate with whipped cream  

COCONUT 
Hot chocolate with coconut rum, whipped cream

BAILEYS  
Hot chocolate with Baileys, whipped cream

Indulgent Hot Chocolate

£3.5

£6.5

£6.5


