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Organic Popcorn   6 

 Truffle Oil, Salted Butter & Chili Flakes   
 

Black Beans Hummus   9 
Tahini, Garlic Confit, Lemon, Crostini 

 
Mix	Olives			9	

Side	of	Extra	Virgin	Olive	Oil	&	Balsamico	
Rosemary	&	Sea	Salt	Crostini	

 
Roasted Cauliflower & Broccoli 10 

Creamy Cheese Sauce, Parsley 
 

Spanish Meatballs   11 
Red Wine Tomato Sauce,	Baguette	

 
Spicy Ginger Spinach Pockets   12 

Yogurt Mint Cucumber Dip 
 

Prawns & Sausage Bruschetta   14 
Roasted Cherry Tomatoes, Lime & Parmigiano 

 
 

GREENS 
 

 Caprese Salad   12 
Bocconcini, Tomato, Pesto, Olive Oil & Balsamico  

 
Green Salad   11 

Fresh Local Ingredients  
 

Apple Brie Walnut Salad  14 
Greens, House-made Croutons  

 
 

 

 

DESSERT 

Chocolate Fondue for 2   16 
 Fine Dark Belgian Chocolate,  

Fresh Cut Fruits,Cookies & Marshmallows 
 

Cheese & Scotch Whisky   24 
 

4 Whisky Tasters (2 Oz) paired with 
4 slices of Artisan Cheese 

 

Sticky Toffee Pudding & Vanilla Ice Cream   9 
For added delight, order a glass of Dessert Wine 

 

Apple & Double Smoked Salami   17 
Smoked Gouda, Mozzarella 

Prosciuttino Ham & Arugula   16 
Bocconcini, San Marzano Tomatoes, Mushrooms, Mozzarella 

Pulled Pork & Peppers   17 
Smoked Provola, Fresh Herbs, Onion & Paprika, BBQ Sauce 

 

Beef & Italian Herb Sausage   17 
Mozzarella, Peppers, Tomato, Roasted Mushrooms 

Bacon & Grapes   16 
Goat Cheese, Caramelized Onions, Mascarpone 

FLATBREADS   

Served With Salad 
	

Spinach & Feta   16 
Roasted Cipollini Onions, Crimini Mushrooms, Sundried Tomato, Olives 

 
Truffled Mushrooms   16 

 Roasted Garlic Confit, Mascarpone, Truffled Butter, Parsley 

Three Cheeses    15 
Smokehouse Cheddar, Bocconcini, Mozzarella 

CHEESE & CHARCUTERIE BOARD 
S h a r ed  by  T w o -  1 9 / g ue s t  

 
Selection of Artisan Cheese & Premium Gourmet Meat 

 
Olives & Pickles, Hummus, Jam, Mustard, Nuts,  

Fruit, Grilled Baguette & Crostini  
 


