
SMALL PLATES +  S IDES
Bread + focaccia selection V	 10
Gordal olives  VG 	 5.5
Valencia salted almonds  VG 	 5.25

Padron peppers VG	 6.5
Vegan 'nduja arancini VG	 9 
Truffle arancini V	 9

Croquetas Iberico	 8
Skin on fries VG	 5
Truffle fries V	 5.5

 

V  vegetarian   VG vegan   •   scan QR code for allergens
* standard 70/30% split for turkey pastrami / Fable mushroom. VG available on request   ** standard 70/30% split for beef burger / Redefined Meat Vegan burger.  
We handle numerous allergens in our kitchens and due to the potential for cross contact, we cannot guarantee that our food is free from any allergens including gluten.  
We offer a selection of both pasteurised and unpasteurised cheeses. If you have an allergy, please let us know before ordering. Please note our canapés, platters, filled festive 
Yorkshire pudding board, festive sliders board are available to pre-order only. A 12.5% service charge will be added when ordering, which goes directly to the team.

Roasted red peppers, vegan feta, shallots, 
basil oil [VG]

S M A L L  P L A T E S

D E S S E R T
Cantucci [V]             Sweet or fortified wine

Vanilla & mango cheesecake, passion fruit [V]

Mango sorbet affogato, Port [VG/NCG]

4.00

6.00
6.00

 

 

Pairs with

 

 

 

 

 

Fried whitebait, homemade tartare sauce
Grilled Galician octopus, mash, pickled red onions, shallots [NCG]

Sea bream ceviche, mango, cherry tomatoes, beetroot, citronette, coriander [NCG]

Burrata di Puglia IGP, confit tomato, leaves, basil oil [V]

Roasted cauliflower, herb dressing, pomegranate seeds [VG]

Homemade meatballs, parmesan, rich tomato sauce [NCG]           Chef’s daily special
Croquetas Iberico, Serrano & béchamel
Pulpo Gallego, paprika & citrus-marinated octopus, potatoes [NCG]

Truffle arancini, mushroom béchamel [V]

Chorizo, Vagabond red wine reduction           Team favourite
Tenderstem broccoli, chill i , almonds, lemon [VG/NCG]

Serrano ham, mozzarella fiordilatte, 
rucola, basil oil

7.00 6.50

14.00

12.00

S I D E S
 

 

Skin on fries [VG/NCG]

Truffle fries [V/NCG]

Leaves [VG/NCG]

Parmesan rocket salad [NCG]

4.00
4.50
3.50
4.00

AVAILABLE 12- 4 PM EVERY DAY - PERFECT FOR LUNCH

F O C A C C I A  S A N D W I C H E S

BURRATA SALAD 
Two burratas Puglia IGP, gem lettuce, 
basil oil , cherry tomatoes, rocket [V]

MEDITERRANEAN SALAD
Vegan feta, quinoa, rocket, fried caperberries, 
cucumber, cherry tomatoes, shallots, olives, mint [VG]

Cheese Board

Meat Board

Cheese & Meat Selection

Vegan Selection  [VG]

HANGER STEAK FOR TWO 
Served medium rare with parsnip crisps, 
roasted shallots & rocket [NCG]            Team favourite

Small: 12.00 Large: 22.00 

Small: 12.00 Large: 22.00

 Large: 22.00

12.00

32.50

SEE THE BOARD FOR OUR SELECTION 

S H A R I N G  B O A R D S  &  S A L A D S (All NCG+)

S c a n  M e
f o r  A l l e r g e n s

BRUM FULL 06/23

(V) vegetarian   (VG) vegan   (NCG) not contain gluten   (NCG+) can be made to not contain gluten

We handle numerous allergens in our kitchens & due to the potential for cross contact, we cannot guarantee that our food is free from any allergens including gluten. 
If you have an allergy, please let us know before ordering.  A 12.5% service charge will be added when ordering, which goes directly to the team.

5.00
10.50
5.50
7.50
5.50
6.50
7.00
6.00
7.00
6.25
5.50

N I B B L E S
 4.50

 4.00

 4.00

Padrón peppers [VG/NCG]

Focaccia [VG]

Homemade hummus  [VG]

Add focaccia for 1.50

 4.00

 3.75

 4.00

Nocellara del Belice olives [VG/NCG]

Bread basket [V]

Marcona salted almonds [VG/NCG]

Summer Menu

Espresso
Americano

ALL SERVED WITH A CANTUCCI BISCUITC O F F E E S

2.75
3.25

We work with Old Spike Roastery to provide speciality grade green sustainable coffee from countries of origin. 
For every coffee bag sold, a tree is planted through their partnership with Eden Reforestation Project.

Minimum order of 50 individual canapes required per booking   •   Minimum order of at least 10 of any individual canape

CANAPES
CREATE YOUR OWN SELECTION FROM OUR CURATED ASSORTMENT OF HANDCRAFTED CANAPES

DESSERT PLATTER -  80
A selection of signature sweet bites 

Churros with dulce de leche V   |  Chocolate + hazelnut gnocchi V  |
Panettone V   |  Mascarpone and chocolate stuffed dates VG

PLATTERS
EACH OF OUR PLATTERS ARE SUITABLE FOR 10 PEOPLE

MAIN EVENT PLATTER -  240
A curated selection of festive food, the perfect foundation for your party  

Festive filled Yorkshire puddings*  |  Pigs in blankets skewers   |  
Halloumi + chilli pineapple skewers V  |  Lamb kofta skewers  |  
Porcini mushroom croquetas V  |  Spinach + goat's cheese croquetas V  |  
Padron peppers VG 

LOADED FOCACCIA PLATTER -  150 
A selection of Italian made Pinsa style focaccia, topped with the highest 
quality ingredients from the best of British and European producers

Pigs in blankets, brie, roasted butternut squash, sage, onion chutney 
Smoked salmon, capers, cucumber, dill, cream cheese 
Roasted seasonal vegetables, blue cheese creme fraiche V
Roasted broccoli, red pepper, vegan feta, pomegranate VG

SERVED WITH  Skin on fries VG   |  Truffle fries V   |  Sweet potato crisps VG

ADD-ONS LOOKING FOR SOMETHING EXTRA?

BOA R DS

CROQUETAS BOARD� 80
A selection of 40 croquetas served with chipotle,  
aioli and chimichurri 
Iberico  | Chorizo  | Salt cod  | Porcini mushroom V | Spinach + goat’s cheese V 

FESTIVE SLIDERS BOARD**� 50
Includes a mix of 10 festive slider burgers

Beef burger, lettuce, tomato, onion chutney, pickled onions
Redefined Meat Vegan burger, lettuce, tomato, 
onion chutney, pickled onions VG

FESTIVE FILLED YORKSHIRE PUDDING BOARD*� 45
Includes a mix of 10 festive Yorkshire puddings 
served with gravy for dunking

Smoked turkey pastrami, maple glazed roasted carrots,  
white wine and garlic cabbage, gravy, crispy shallots, cranberry sauce

Fable mushroom, maple glazed roasted carrots, white wine and garlic 
cabbage, gravy, crispy shallots, cranberry sauce V

HANGER STEAK SHARER� 39
Served medium rare with sweet potato crisps, shallots, chimichurri

SHARING BOARD PLATTER -  165
A selection of award-winning British cheeses, alongside prime quality 
charcuterie provided by London-based Cobble Lane Cured

SERVED WITH  Cheese crackers V  | Swedish biscuits V  |  
St John’s sourdough VG  |  Baguette VG  |  Artisanal pate  |   
Seasonal fresh fruit VG  |  Crudite s VG |  Olives VG  |  Pickles VG  | Chutney VG

Festive Menu
Cucumber, whipped feta,� 3
sundried tomato V

Stracciatella Puglia + romesco crostini V� 3

Roasted broccoli + pickled red onion panella VG� 3

Serrano cream filled cones, crunchy� 3.5
Serrano, spring onions

Lamb kofta lollipop, red pepper sauce� 3.5

Halloumi + chilli pineapple skewer V� 3.5

Blue cheese + roasted grape tartlet V� 3.5

Fig + whipped goats cheese tartlet V� 3.5

Leek, butternut squash + � 3.5 
vegan feta tartlet VG

Crispy artichoke + truffle ravioli, 	 3.5
lemon mayo VG

Fried polenta, mushroom cream 	 3.5 
+ crispy mushroom VG

Mini beef pastrami +  � 3.75 
horseradish yorkshire pudding

Smoked salmon, horseradish, � 3.75
pickled cucumber + radish

Vegan ‘nduja arancini VG � 3.75 

Pigs in blankets skewer � 4

Smoked salmon cone, dill � 4

Seafood brioche � 4


