
Each board serves 4-6 people

Butcher’s Board £35
Turkey and sage sausage rolls, mulled wine cranberry sauce, honey-glazed pigs in blankets, 

Stornoway black pudding Scotch eggs, English mustard mayonnaise

Fisherman’s Board £40
Whipped Severn & Wye smoked mackerel, treacle-cured smoked salmon, sourdough, 

pickled cucumber, little prawn cocktails, devilled whitebait, tartare sauce

Camembert Board £30
Rosemary-baked Camembert, garlic buttered dipping bread, pigs in blankets, 

pickles, sticky onion marmalade

Charcuterie Board £35
Suffolk salami, pork rillettes, air-dried ham, duck liver mousse, spiced plum chutney, 

celeriac remoulade, house pickles, toasted sourdough

Plant-based Board £30
Mushroom and black bean sausage rolls, smoked chilli jam, roasted squash hummus, 

dukkah, grilled sourdough, chicory and gem salad, beetroot falafel, tahini yoghurt, 
root vegetable crisps

For a group of 20 we recommend ordering 4 boards to enjoy a good selection. 

Ask the team if you’d like more info!

Recycled (FSC) paper & designed for single use only.

Allergen Info -Allergen Info - (v) Veggie friendly, (ve) Vegan, (veo) Vegan option available on request. 
 Ask a team member for gluten-friendly options. Please inform a member 
 of our team of any allergies before placing your order. We cannot guarantee 
 the absence of all allergens in our dishes.

Festive Sharing Boards


