6’—-5 O
BY NIGHT
WINE ¢ BLUES ¢« JAZZ « SOUL

Bar Bites Menu

Small Bites
Mini Chorizo Hummus & Pitta Bread (V)

Padron Peppers, Grana Padano (V) Short Rib Croquettes
Beetroot & horseradish dip

—— To Share Between 2 —

Cheese Selection (V) Charcuterie Selection Sharing Platter
Five cheeses, served with oat crackers, homemade Selection ofﬁve Olives, hummus, piquillo peppers, padron
chutneys, fruit & accompaniments. peppers & artichoke
Dessert
Clementine Posset Dark Chocolate Brownie Autumn Mess
Praline ice cream Plum, vanilla diplomate & meringue
Apple Crumble Vanilla Rice Pudding Ice Cream & Sorbet

Warm Créme Anglaise Pear compote Selection

Includes a glass of wine or Champagne as per your ticket, plus EITHER 2 small bites (or a sharing platter between 2) OR one bite and one desert per person
(V) Vegetarian. (VG) Vegan. (GF) Gluten free.
ALLERGENS: Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. All of our dishes may contain traces of nuts, molluscs, eggs, fish,
milk, lupin, soya, peanuts, gluten, crustaceans, mustard, sesame, celery & sulphites. Detailed information on all fourteen legal allergens is available on request, however we are
unable to provide information on other allergens.



