
MARINATED OLIVES 3.50

TRIO OF NUTS 6.95
A select ion of  mixed nuts  with three d i f ferent  seasonings.

TRIO OF NIBBLES 6.00
A select ion inc luding sa l ted cr i sps ,  sweet  & sa l ty  popcorn,  

and sweet  chi l l i  r i ce  crackers .  

HONEY-MUSTARD SAUSAGE BITES 7.00
Welsh pork sausage b i tes  roasted and g lazed in  a  st icky 

honey-mustard sauce.

CHEESE BOARD 12.00
A smal l  se lect ion of  Welsh cheeses ,  served with crost in i ,  grapes ,

apple ,  mini  gherkins  and caramel ised onion chutney.  

CHARCUTERIE BOARD 13.00
A smal l  se lect ion of  Spanish cured meats ,  served with crost in i ,

o l ives ,  grapes and caramel ised onion chutney.

PLOUGHMAN’S PLATTER 15.00
A c lass ic  board of  s l iced ham, a  se lect ion of  Welsh cheeses ,  chutney,

p ica l i l l i ,  gherkins ,  grapes and apple ,  with a  sausage ro l l ,  c rusty
baguette s l ices  and seasoned butter .

HUMMUS BOARD 11.00
Tradit ional  hummus and bas i l  pesto hummus,  served with vegetable

batons ,  grapes ,  apple  and warm pitta  bread.

MEZZE BOARD 14.00
Hummus,  warm pitta  bread,  fa lafe l  and feta  cubes ,  served with cr i spy

seasoned chickpeas ,  o l ives ,  gherkins ,  grapes and vegetable  batons.

TRIO OF SWEETS 7.00
A smal l  se lect ion of  sweet  t reats .  

(p lease ask for  ava i lable  opt ions)

I f  you have a  food a l lergy ,  into lerance,  or  sens i t iv i ty  p lease speak to a
member of  staff  before p lac ing an order .  Thank you.
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	MARINATED OLIVES 3.50
	TRIO OF NUTS 6.95 A selection of mixed nuts with three different seasonings.
	TRIO OF NIBBLES 6.00 A selection including salted crisps, sweet & salty popcorn,  and sweet chilli rice crackers.
	HONEY-MUSTARD SAUSAGE BITES 7.00 Welsh pork sausage bites roasted and glazed in a sticky  honey-mustard sauce.
	CHEESE BOARD 12.00 A small selection of Welsh cheeses, served with crostini, grapes, apple, mini gherkins and caramelised onion chutney.
	CHARCUTERIE BOARD 13.00 A small selection of Spanish cured meats, served with crostini, olives, grapes and caramelised onion chutney.
	PLOUGHMAN’S PLATTER 15.00 A classic board of sliced ham, a selection of Welsh cheeses, chutney, picalilli, gherkins, grapes and apple, with a sausage roll, crusty baguette slices and seasoned butter.
	HUMMUS BOARD 11.00 Traditional hummus and basil pesto hummus, served with vegetable batons, grapes, apple and warm pitta bread.
	MEZZE BOARD 14.00 Hummus, warm pitta bread, falafel and feta cubes, served with crispy seasoned chickpeas, olives, gherkins, grapes and vegetable batons.



