
Menu
B ards

THE GOURMET PLOUGHMANS

Sides

CONTINENTAL ARTISAN BOARD* 

BRITISH ARTISAN BOARD*
6 of our weekly new British deli favourite
cheeses. Comes with fresh crusty bread,
crackers, chutney and fruits to pair perfectly.
Serves 2

3 Cheeses - Wookey hole Cheddar, Colston
Basset Stilton, Sparkenhoe Red Leicester, Pulled
Ham Hock, Gourmet Pork Pie, Ham Hock & Pea
Terrine, Silver & Green Balsamic Onions, Grapes,
Celery, Heritage tomatoes with Maldon flaky sea
salt, Sourdough Bread, Netherend Farm Salted
Butter, Peter's Yard Crackers, Rosebud Preserves
Piccalilli & Great Yorkshire Pickle
Serves 2
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•BURRATA WITH MARINATED VINE
TOMATOES, PESTO, FRESH BASIL, EVOO
& BALSAMIC GLAZE WITH GARLIC &
ROSEMARY FOCACCIA

•MEZZE HUMMUS & SOURDOUGH

•ROSEMARY & GARLIC FOCACCIA WITH
EVOO & BALSAMIC VINEGAR

•GOURMET PORK PIE WITH PICCALILLI

• RUSTIC BAGUETTE & BUTTER
• CREAM CHEESE STUFFED AFRICAN
PEPPERS
• PICKLED BALSAMIC ONIONS
• MIXED MARINATED OLIVES 
• PERI PERI OLIVES
• PERELLO GORDAL PICANTE SPANISH
OLIVES 
• PERELLO PICANTE COCKTAIL OLIVES &
PICKLE MIX 
• TORRES TRUFFLE CRISPS 
• TORRES PICKLE CRISPS 
• TORRES EXTRA VIRGIN OLIVE OIL 
• TORRES IBERICO JAMON CRISPS
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Please make your server aware of any allergies 

SHARING SHARING

4.5

GORGEOUS CHEESECAKES
please ask your server for this weeks cheesecake
selection 

6.5

6 of our weekly new Continental deli favourite
cheeses. Comes with fresh crusty bread,
crackers, chutney and fruits to pair perfectly 
Serves 2

8

4

A selection of Cobble Lane Cured British
charcuterie - Saucisson, Garlic & Fennel Salami,
Chorizo, Speck Ham, Bresaola, Green
Peppercorn Smoked Salami and Soppressata
Serves 2

COBBLE LANE CHARCUTERIE 12

 EXTRA CHUTNEY - 2.5  
 EXTRA CRACKERS - 2
Additional Cheese available upon request. 

Burrata with pesto and tomatoes, fresh basil
and balsamic glaze, Italian charcuterie
selection, Parmesan Reggiano, Aged Sardinian
Pecorino & Tuscan Truffle Pecorino, stuffed
cherry peppers, marinated artichokes, mixed
marinated olives, Grissini, Focaccia with EV
Olive oil & Balsamic vinegar.

THE ITALIAN PLATTER 35

THE SPANISH PLATTER 35
3 Spanish cheeses - Mahon (Menorcan
cheese) Drunken Goat, Manchego with
crackers & Membrillo, Iberico Chorizo, Serrano
Ham, Padron Peppers with Sea Salt, Perello
Gordal Olives, rustic baguette with Bravas &
Alioli,  Perello Salted Catalan Almonds, Spicy
Broad Beans & Torres Spanish Olive Oil Crisps.


	Menu
	B ards
	SHARING

	Sides
	SHARING
	•BURRATA WITH MARINATED VINE TOMATOES, PESTO, FRESH BASIL, EVOO & BALSAMIC GLAZE WITH GARLIC & ROSEMARY FOCACCIA
	•MEZZE HUMMUS & SOURDOUGH
	•ROSEMARY & GARLIC FOCACCIA WITH EVOO & BALSAMIC VINEGAR
	•GOURMET PORK PIE WITH PICCALILLI
	• RUSTIC BAGUETTE & BUTTER • CREAM CHEESE STUFFED AFRICAN   PEPPERS • PICKLED BALSAMIC ONIONS • MIXED MARINATED OLIVES  • PERI PERI OLIVES • PERELLO GORDAL PICANTE SPANISH OLIVES  • PERELLO PICANTE COCKTAIL OLIVES & PICKLE MIX  • TORRES TRUFFLE CRISPS  • TORRES PICKLE CRISPS  • TORRES EXTRA VIRGIN OLIVE OIL  • TORRES IBERICO JAMON CRISPS
	BRITISH ARTISAN BOARD*
	CONTINENTAL ARTISAN BOARD*
	THE GOURMET PLOUGHMANS
	5.5

	THE ITALIAN PLATTER
	THE SPANISH PLATTER
	GORGEOUS CHEESECAKES
	6.5

	COBBLE LANE CHARCUTERIE
	EXTRA CHUTNEY - 2.5    EXTRA CRACKERS - 2 Additional Cheese available upon request.
	4.5
	4.5
	4.5
	6.9
	6.9




