
F I N G E R  F O O DF I N G E R  F O O D

Vegan cheese and GIF base available.  We’re a small kitchen and cannot guarantee that these 
ingredients are completely dairy and gluten free.

A discretionary service charge of 10% will be added to your dining bill. If you require
 information regarding the presence of allergens in any of our food or drink, 

please ask your server who will be happy to provide this information.

T H E  D E S S E R T  P L A T T E RT H E  D E S S E R T  P L A T T E R
£ 8 . 5  P E R  P E R S O N£ 8 . 5  P E R  P E R S O N

Christmas pudding & clotted cream
Chocolate brownie with crème fraîche (PB)  (GIF)

St icky toffee pudding & toffee sauce
Mince pies 

Hummus & toasted f latbread (PB) (DIF)

Cr ispy buttermi lk chicken & blue cheese mayo
Salt  & pepper squid with aiol i

Pigs & blankets
Rosemary & gar l ic  roast  potatoes (PB) (DIF)  (GIF)

Per person addit ions:
Venison,  black pudding & truff les sausage rol l ,  date ketchup £4.50 (£2.25 as a subst i tut ion) 

‘Nduja croquettes,  roasted gar l ic  a iol i  £4.50 (£2.25 as a subst i tut ion)

 

Smoked salmon,  crème fraîche & pickled cucumber on toast  £5.00 (£2.50 as a subst i tut ion)

Tempura king prawns,  yuzu & sr i racha mayo £4.50 (DIF)  (£2.25 as a subst i tut ion)

Vegetable pakoras,  gar l ic  & mint  yoghurt  £3.50 (PB) (GIF)  (Can be subst i tuted for  any i tem)

Hot br ie bi tes,  cranberry ketchup £3.50 (V)  (Can be subst i tuted for  any i tem)

Cr ispy Buffalo caul i f lower,  spr ing onion,  chives,  ranch dressing £3.50 
(PB) (GIF)  (Can be subst i tuted for  any i tem)

 

T H E  N E W H A L L  P L A T T E RT H E  N E W H A L L  P L A T T E R
£ 1 9  P E R  P E R S O N£ 1 9  P E R  P E R S O N

S E RV E D  O N  P L AT T E R S  |  M I N I M U M  O F  2 0  P E O P L E 


