
LUNCH MENU                              
 
WINE BY THE GLASS  1 25 ml    Lu n ch  Sp e c i a l  On l y  

House Red,  White or  Rosé        3 .5  
 

BAGELS

Houmus & Veg           4 
Cheddar & Tomato            4 
Blue Cheese & Salami         5 
Pâté, Tomato & Cornichon          5 
 

ON SOURDOUGH TOAST 

Brie w. Pear & Chilly Honey        6 
Prosciutto, Swiss Cheese & Sweet Chilly w. Chutney    7 
Salami w. Manchego & Membrillo        7 
Tomato Bruschetta w. Basil & Olive Oil      6 
 

SMALL PLATES & NIBBLES

Peppers stuffed w. Feta Cheese        4 
Marinated Olives             4 
Sausage Roll w. Pickled Onions & Chutney      4 
Pork Pie, Pickles  & Chutney         5 
Pâté, Bread & Cornichon         6.5 
Houmous or Olive Tapanade & Crispy Bread     5.5 
Salami w. Cornichon                 8 
 

SHARE PLATES (Ideal for 2)                 

House Charcuterie Board:                 26 
cheese, salami, olives, stuffed peppers, membrillo, crackers    

Ploughman:            26 
pork pie, cheddar, stilton, pâté, pickles cornichons, crispy bread, chutney 
 

SWEET 

Affogato al Café           6 
espresso, vanilla ice cream, Pedro Ximénez        
Original Spanish Almond Cake        3 
 
 
 
 

 


