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Please report any allergens or intolerances to your server when making your order.

Nocellara Olives £4
Marcona Almonds £5.5
Ramekin of crisps £2
Lightly-salted crisps

Fresh Bread £5

With good French butter, olive oil
and balsamic vinegar

Charcuterie £14

A selection of sliced meats (Za'atar Salami, Cured Beef,
Teruel Lomo and Beef Cecina), served with cornichons.

Cheeseboard £14

Choose any three of the following cheeses:
-Murcia al Vino -Brightwell Ash
-Mahon -Wigmore
-Manchego Ojos de Guadiana -Devon Blue

Can’t decide? All six cheeses, or a cheese & charcuterie board, for £21

Tarte Flambée Classique £12

Thin crust dough base topped with cheese,
lardons and onions. Plant-based and gluten-
free options available. -Add mushrooms +50p

Tarte Flambée Rustique £12

Thin crust dough base topped with fromage
blanc, goat's cheese and caramelised red
onions. Gluten-free option available.

Tarte Flambée au Jardin £12

Thin crust dough base topped with cheese,
onions, courgette, peppers and tomatoes.
Plant-based and gluten-free option available.



