
The Palfrey The Snug

Charcuterie Board
pickles, ale mustard (gfo) +16

Cheese Board
selection of british cheeses, red onion chutney, artisan

crackers (gfo)(v) +16

Homemade Focaccia
whipped truffle butter, cold pressed rapeseed, apple

balsamic (v) + 7.5

Camembert,
red onion chutney, focaccia (gfo)(v) + 14

Chicken Crackling
lemon aioli (gf) + 4.5

Red Pepper Hummus, 
flatbread (gfo)(vg) + 6 

Marinated Nocellara Olives (gf) (vg) + 4.5

Vegetarian (v), Vegan (vg), Vegan option available (vgo), Gluten Free (gf) Gluten Free option available (gfo) - NB some dishes can be
adapted to be gluten or dairy free, inform your server of any allergies/dietary requirements and ask to see our allergen information

folder. We regret we cannot guarantee our food products are completely nut free. If not ordering starters please allow a minimum of 25
minutes for main courses, as our food is freshly cooked to order

Palfrey Signatures

The Blossom
Bombay sapphire, elderflower liqueur, lime juice, prosecco +9

Lemon & Sloe Crush
Limoncello, sloe gin, rosemary syrup, lemon juice +8

Cherry & Thyme
Cherry liqueur, pineapple, thyme syrup +8.5

Blush Mirage
Bombay sapphire, raspberry liqueur, lemon juice, honey, rosé wine +9

Sticky Toffee Russian
Toffee vodka, kahlua, gomme, milk +8

Brulée Martini
Butterscotch liqueur, vodka, espresso +9

The Sting
Woodford reserve bourbon, lemon juice, nettle syrup +9

Pink Solace
Bacardi rum, passoa, strawberry purée, pineapple, lime juice, vanilla syrup +9.5

Seasonal Sangria
Pinot Noir, sailor jerrys, hennessy, cinnamon syrup, orange, cranberry +10

Classics
Pornstar Martini

Vanilla vodka, passoa, pineapple, lime juice +9

Espresso Martini
Vodka, Kahlua, espresso, gomme +8

Margarita
Tequilla, conitreau, lime juice +8.5

Negroni
Gin, martini rosso, campari +9

French Martini
Vodka, chambord, pineapple +9.5

Cosmopolitan
Vodka, cointreau, lime juice, cranberry +9

Mojito
Bacardi rum, lime juice, mint, soda +9

Aperol Spritz
Aperol, prosecco, soda +8.5

Bar Snacks

Cocktails


