
LOCAL CHEESE & MEAT PLATTER -  £50 .00
-  Roast  kett le  ham,  chicken l iver  parfait ,  s i lvers ide  of  beef

-  A tr io  of  local  cheeses  -  grapes ,  ce lery ,  apple  & toasted walnuts
-  Semi dried cherry  tomatoes  & stuffed sweet  peppers

-  Garl ic  & rosemary marinated ol ives ,  Piccal i l l i  & Westmorland chutney
-  Artisan sourdough bread & crackers

VEGETARIAN PLATTER -  £44 .00
-   A tr io  of  local  cheeses  -  grapes ,  ce lery ,  apple  and toasted walnuts

-  Moroccan fa lafe l  bites
-  Hummus,  Smoked sr iracha cr ispy chickpeas  & crudites

-  Semi dried cherry  tomatoes  & stuffed sweet  peppers
-  Gri l led art ichokes

-  Garl ic  & rosemary marinated ol ives
-  Artisan sourdough bread & crackers

SEAFOOD PLATTER – £53
-  Gri l led Smoked Mackerel  -  di l l  pickled cucumber

-  Prawn cocktai l  -  marie  rose  sauce ,  gem lettuce  & avocado
-  Port  of  Lancaster  Smokehouse  Smoked Scott ish  Salmon

- White  Anchovy Fi l lets  & capers
-  Artisan sourdough bread

CURED MEAT PLATTER – £45
-  Cured meat  se lect ion – cured pork loin ,  Serrano ham,  Spanish Chorizo

-  Goats  cheese  mousse  -  toasted walnuts ,  pickled radish
-  Semi dried cherry  tomatoes  & stuffed sweet  chi l l i  peppers

-  Garl ic  & rosemary marinated ol ives
-  Gri l led art ichokes

-  Dried fruits  and a lmonds
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