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HAPPY HOUR

3-5PM
DRINKS
. Beer -7
Wine -9 . . . .
white, red huftgold pilsner - four winds brewing

good clean fun ipa - twin sails
talisman pale ale - strange fellows

Aperol Sprilz - 10 seasonal tap - ask your server

aperol, cava, soda

French 75 - 10
gin, lemon, cava

El Adonis- 10
micaela amontillado sherry,
tio pepe fino sherry,
primitivo collantes vermut

CHARCUTERIE BOARDS

Daily selection of charcuterie and cheese

Oneitem-9 | Threeitems-20

— SHARING ——

Bread Selection from Bad Dog Bakery - 9 o
rosemary butter, extra virgin olive oil

Anchovies - 8
sourdough, salsa verde, lemon zest

Piquillo Peppers-10 (&) &¢
stuffed with goat cheese, chives,
crispy shallots

Salmon Rillettes - 12(¢)
house made salmon mousse, pickles, baguette

Artichoke Spread - i1 (&) @
artichoke, parmesan, lemon, farinata

| Fiveitems-30

—— SNACKS ——

Spiced Nuts - 5
Marinated Olives - 5
Truffle Popcorn - 5

— DESSERTS ——

Coconut Pannacotta — 10 (&)
caramelised pineapple

Basque Cheesecake - 12
mixed berry compote
Dark Chocolate Mousse - 9 (&)
whipped cream, white chocolate

Q(Q Vegetarian éz Gluten free options available




