
Sortie 
CHARCUTERIE & BAR 

 
 

O l i v e  &  N u t s  
 

Gordal Olives 
Unpitted Nocellera Olives  

Honey & Jalapeno Peanuts & Cashews 
Smoked Almonds 

 
 

4.2 
4.2 
3.3 
3.3 

 

N i b b l e s 
 

Bread, Dukkah, Oil & Balsamic 
Hummus, Veg & Breadsticks 
Vine Leaves with Quince Jelly 

50g portion of any Meat or Cheese 
Pickle Plate 

 
 

4.5 
5.7 
5.5 
6.7 
8.5 

 
 

T h e  F u l l  B o a r d  -  38 
We pick you 3 of our best meats and 3 of our best cheese for 

 your board, perfect to share between 2. 
3 meats | 3 cheeses | Anti-Pasti | Pickles 

Wine Pairing – A bottle of our favourite red, the delicious organic Trustullo Primitivo  
from Puglia in italy.  £27 

 
 

C h a r c u t e r i e  -  31 
A board showcasing the finest British Charcuterie, designed 

for 1-2 people. 
4 meats | Pickles 

Wine Pairing – A bottle of Scruffy Shiraz, from Riverina in 
Australia     £28 

C h e e s e  -  30 
A board showcasing the finest British Cheese, designed 

for 1-2 people. 
4 cheeses | Pickles 

Wine Pairing – Try a Bottle of Sancerre.    £36 
 

 
P l a n t   B a s e d   B o a r d  –  30 

Packed full of our homemade pickles, antipasti, dips and fruit. 
Roast peppers | Oven-Dried tomatoes | Chargrilled Aubergine | VIne leaves 

Olives | Smoked almonds | Pickles 
Wine Pairing – An elegant bottle of Auntsfield Single Estate Sauvignon Blanc. £28 

Add 50g Cheese or Meat for £6.7 
 

 
E x t r a s 

Oil & Balsamic  2 | Extra Butter  1 | Chutney  2 | Just Crackers  2 | Just Bread  3  
 Maple Syrup & Sea Salt Walnuts  2.5 | Just Hummus 3 

 
D e s s e r t s 

Please ask for more details 
Affogato | Crème brulee | Lemon Tart | Chocolate Brownie 

 
 
 

All our ingredients are fresh as possible, we apologise if we run out of things but will do our best to recommend 
alternatives. 

 
Please tell one of the team if you have any ALLERGIES, intolerances or just want something else, we will do our utmost 

to adapt our menu to help. We use NUTS & SEEDS on the bar so there may be Nut Traces. 
 

 


