
Baby Chorizo Sausages
red wine honey (GF)

Crispy Squid & Chorizo Fritters
chilli & tomato mayo (GF)

Garlic & Herb Marinated Goats’ Cheese Pearls
lemon oil (V, GF)

Roasted Baby Red Peppers
stuffed with cream cheese (V, GF)

Gordal Olives with Rosemary Oil (VN, GF)

Warm Focaccia & Sourdough
balsamic, oil & harissa houmous (VN)

Garlic & Rosemary Baked Focaccia
with glazed mozzarella (V)

Crispy Halloumi
beetroot houmous, olive, watermelon & tomato salad

Honey & Mustard Glazed Pork Chipolatas

Ham Hock & Lancashire Cheddar Croquette
beetroot salad, crème fraiche & watercress 

Whipped Goats’ Cheese, Glazed Figs 
& Balsamic Onions

on toasted sourdough, smoked almond,
pumpkin seed & hot honey dressing (V, GF*)

Garlic, Lemon & Chilli Tiger Prawns
grilled focaccia, saffron & lemon aioli (GF*)

Fried Beef Short Rib
gochujang glaze, miso dressing & slaw (GF)

Tiger Prawn & Heritage Tomato Bruschetta
toasted sourdough, balsamic, black garlic & basil (GF*) 

sip & share

MENU
3 FOR £20

(V) Vegetarian (GF) Gluten Free (GF*) Gluten Free Available (VN) Vegan (VN*) 
Vegan Available. Full allergen information is available on request. Please be aware 
that all our dishes are prepared in kitchens where nut and gluten are present. Menu 

descriptions do not always display all ingredients, as well as other allergens, 
therefore we cannot guarantee that any food is completely free from traces of 

allergens. Please ask a member of staff before ordering. All prices include VAT.


