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S N A C K S
MU S HR O OM A R A NC INI 

truffle cream, shaved Grana Padano

M A C & C HE E S E  
B I T E S 

chipotle mayonnaise

C HE E S Y G A R L IC B R E A D
confit garlic butter on Turkish bread

C H A R R E D C OR N R IB S
parmesan, smoky paprika, herb butter

S M A L L  B I T E S
C HE E S E B UR G E R S P R ING R OL L S

big mac sauce

KOR E A N S T Y L E S P IC Y C HIC K E N W ING 
fried shallots, coriander

BB Q P UL L E D P OR K S L IDE R
slaw, spicy chilli mayo

KOF TA L A MB S K E W E R S
mint yoghurt

L O A DE D F R IE S
cheese sauce, crispy bacon

S Q U I R E ’ S  M E Z Z  P L A T T E R
F R E S HLY S HUC K E D  

A P P E L L AT ION O Y S T E R S
mignonette dressing, lime

A U S S IE  P O A C HE D K ING P R AW N S 
cocktail sauce, lemon

B UF FA L O MOZ Z A R E L L A
mixed marinated olives

HUMMU S
beetroot & spice pumpkin dip, vegetable 

crudites, grilled sourdough

C H E E S E  &  C H A R C U T E R I E 
B O A R D

Spicy salami, mortadella, San Danielle 
prosciutto, mustard pickles, Guindilla, smoked 

cheddar, triple cream brie, gorgonzola blue, 
quince, muscatel, lavosh, grissini

Shared Brewer’s feast
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