
Platters to Share

9.50

14.50
(500ml carafe)

Cheese
Your choice of 4 cheeses - served with pickles, 

sliced baguette, dairy butter, dressed mixed leaves 
& your choice of relish

Meat
Your choice of 4 meats - served with pickles, sliced 
baguette, dairy butter, dressed mixed leaves & your 

choice of relish

Meat & Cheese
Your choice of 2 cheeses & 2 meats - served with 

pickles, sliced baguette, dairy butter, dressed mixed 
leaves & your choice of relish

Platter & Carafe
A 500ml caraffe of house wine with your choice 

of any sharing platter



Chutneys

Caramelized Red Onion
Green Tomato
Apricot & Ginger

Organic Fig
Plum 

Choose your Tracklements Chutneys 0.65

House Salads
Served on a bed of continental mixed leaves 
with a Balsamic dressing & slices of French Bread				  
							       £4.50

Choose from:

Grilled Lomo & Cashel blue
Grilled goats cheese 
&red onion chutney



Served on sliced farmhouse bread with dressed mixed leaves	 4.50

Choose from:

Croque Monsieur
Pastrami, red onion relish 
& Cashel blue
Goats Cheese & Roasted Red Pepper
Garlic mushroom & Gruyere

Grilled Sandwiches 

Fresh Baguettes
French poppy baguette with your choice of filling.
Served with dressed mixed leaves 				    3.50

Choose from:

Brie,Mixed Leaf & Red Onion Chutney
Serano ham & Denhay cheddar
Chorizo, mixed leaf 
& green tomato chutney



Single Meat Plate
Served with dressed mixed leaves, slices of french baguette,
dairy butter & balsamic dressing.

Jamon Serano				   2.95	
Jamón serrano (literally mountain ham) is a type of dry-cured 
ham which is generally served raw in thin slices, or
occasionally diced

Lomo 						     2.95	
Lomo is a dry-cured Spanish pork tenderloin & is traditionally 
sliced very thin

Napoli Salami 			   2.95
Only the cuts of meat that come from shoulder, leg, neck 
and loin are used in this famous salami

Chorizo 					     2.95	
Chorizo with a distinctive smokiness and deep red color from 
dried smoked red peppers & smoked

Pastrami 					     2.95
Beef which is brined, partly dried & seasoned with garlic, 
coriander, black pepper, paprika, cloves and mustard seeds,
smoked and then steamed. Traditionally sliced thin.



Hot Drinks

				    Single 	 Dbl 	 Take Away

Cafe Latte	 	 2.50		  2.00

Cappucino	 	 2.50		  2.00

Flat White		  2.50		  2.00

Americano	 	 2.35		  2.00

Espresso		  1.50/1.75	 1.50/1.75

Mocha			   2.70		  2.35

Machiatto		  1.50/1.75	 150/1.75

Breakfast Tea	 1.50		  1.50

Earl Grey		  1.50		  1.50

Peppermint		  1.50		  1.50

Herbal Teas		  2.00		  2.00

Hot Chocolate	 2.70		  2.35

See our specials board for our delicious 
choice of

Cakes, Croissants and Pastries



35g serving - served with dressed mixed leaves, 
slices of French baguette, dairy butter & Balsamic oil.

Reblochon				    2.95
Reblochon is a French, soft cheese with a nutty taste 
from the Alps region of Haute-Savoie

Denhay Farmhouse 
Cheddar 					    2.95
The Denhay Farm have been making award-winning 
West Country Farmhouse Cheddar since 1959 

Cashel Blue 				    2.95
Cashel Blue is made from the milk of the 110 Fresian cows. 
Melt-in-the-mouth creaminess with a round, mellow flavour 

Saint Giles 				    2.95
Saint Giles, made with Organic Cows’ milk is a semi-soft creamy 
cheese with a rich, buttery texture

Sussex Scrumpy			   2.95
Still made to a traditional family recipe. Garlic, cider and herbs 
are gently blended with the curd, to give a distinctive
zingy flavour

Goats Cheese			   2.95
A classic French Soignon - full cream goat’s cheese with a 
soft pate & mouldy rind

Cheese Plate



Bar Snacks & Nibbles

House Pate				    4.00	
See today’s selection - served with toast, cornichons 
& dressed mixed leaves

Bread and Oils(v)			   2.25	
A selection of rough-cut French baguette 
& pain de campagne bread with a balsamic dipping oil

Mixed Olives(v)			   2.25	
Kalamatra or Bosciola

Pickles	(v)		  			   1.95
Cornichons with Baby Onions in Balsamic Oil



Hot Chocolate 				   4.50
Spice up your Hot Chocolate with  shot of:

Brandy	 Green Chartreuse
Baileys	 Kahlua 	 Amaretto 					   
		

Liqueur Coffee 				    4.50
All our Liqueur coffees are made with 25ml Liqueur, 
1 shot of Espresso coffee, 1 teaspoon of sugar & fresh whipped cream

Brandy Coffee				    4.50

Keoke Coffee				    4.50
Brandy and Kahlua

Calypso Coffee				    4.50
Tia Maria or Kahlua

Caffe Coretto				    4.50
1 shot of Espresso with 25ml Liqueur of your choice			 

Hot Toddy					     4.50
25ml Whiskey, Honey, cloves, lemon, hot water

Whiskey Mac				    4.50
Whiskey and Ginger wine

Rusty Nail 					     4.50 
Whiskey and Drambuie with a squeeze of lemon

Mulled wine					    4.15
175ml 								      

Winter Warmers




