Deli After Darke- The last 101
15tk March 2024

N/_M/D\_
Cocktails

Cheerio 101 14
Espresso Martini/Dirty Martini 12
Sapling Vodka & Isle of Wight Bloody Mary 10
Burning Barn Smoked Old Fashioned 12
Twisted G&T 10
Moonshine Fizz (berry or sticky toffee) 12
Albury Estate Negroni 12

Wine by the Glass
Sea Change Rose Prosecco 8
Good Hope chardonnay 7.5/9.5
Albarino 8/10.5
Good Hope Merlot / Cab Sav 8/10.5
Le Petit Syrah 2020 7.5/9.5
D’0Olliers Provencale Rose 7.5/9.5

Godalming Deli Pilsner / IPA 5
Silly Moo Cider 5

Tapas
Perello Olives 5
Deli hummus & focaccia 7

Warm breads with:
Sizzling smoked copa butter 7
Sizzling confit tomato chilli oil 7
Butters & oil 12

Deli potato bravas, chipotle mayo 8

Jack fruit Carnitas, shredded slaw 12
Roast aubergine, saffron Yoghurt, harissa dressing 12

Curried hake & clams, lime oil 14

Pork carnitas, shredded slaw 14
Honey glazed chorizo 12
Surrey charcuterie board 16
Deli Cheeseboard 14

To Finish
Salted honey lemon polenta cake, ice cream, honey 9
Clementine posset vg 6

Godalming Lemon Cello 9
Deli Affogato 6 / 10 with Kahula
Ruby / Tawny Port 6 / 8

Monbazillac dessert wine 8
Allergens - All of our food and drink is prepared in an environment where Nuts, Gluten and all other
allergens are handled.

Wine List



Sparkling
Prosecco - Italy £29
A classic easy drinking prosecco

kling Cuvee 2014 - Surrey £42
ed berry and a touch of spice

2018 - France £28

Fresh a dash of citrus

Fresh acidity liven ps of wood, subtle del

A fine complex, crips

Simply the best Provenca summer fruit

- £32
orgeous depth supple complexity

Rioja Urbina 2C
An intense nose of darke red berries &

Bordeaux - Chateau De France - £28

Ruby red with warm blackcurrants and smoke. Juicy & well rounded.

Fleurie - Chateau Raou olais, France - £31

Fruity aroma, fresh and si juicy with summer fruits.

tina - £27
ies with spicy chocolate

Malbec - Sa
Ripe fruit flavours of plum,

L Nebbiolo - Italy - £3
Light on t@a ii leti;y, up i o d@ts & cheese
Goo pe Cabern uvigno t - South Africa 7
B i fr i

of rip

acidity

1o ly - £50

Dark ripe cherr ins & go smooth finish

An intense nos

complexity



