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Charcuterie 
prosciutto, salami, chorizo

Fruits 
berries, oranges, grapes

Vegetables 
carrots, celery, radishes, cherry tomatoes, peppers, cucumbers, endive leaves

Marinated mixed olives

Marinated artichoke hearts

Marinated roasted red peppers

Pickles

Dried fruit 
apricots and cranberries

Nuts 
almonds, cashews, pistachios, hazelnuts

Crackers

Crunchies 
popcorn, pretzels, cheese sticks

Dips 
hummus and creamy dips

Condiments 
speciality mustards, honey, jams/preserves

Cheese

M I N I M U M  2 0  P E O P L E .  CHOICES CANNOT BE MIXED WITH OTHER MENUS.

GRAZING PLATTER

PLEASE NOTE: SOME OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE, PLEASE ASK STAFF. IN OUR KITCHEN WE USE ALL 
OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES. FOR 

ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME. 

A DISCRETIONARY SERVICE CHARGE OF 7.5% WILL BE ADDED TO YOUR BILL. SHOULD YOU WISH FOR THIS TO BE REMOVED, 
PLEASE LET A MEMBER OF OUR TEAM KNOW.


