
S H A R I N G  P L A T T E R S
Each platter is suitable for a minimum of eight people

T H E  W I G M O R E  F A V O U R I T E S
XXL stovetop 3 cheese and mustard toastie • Fat chips, Bloody Mary salt

Buttered crumpets, citrus cured salmon, crème fraiche

£ 9 0

R E G E N T  S T R E E T  P L A T T E R
Masala spiced scotch egg, dahl relish • Fat chips, Bloody Mary salt • Devils on Horseback

£ 6 8

P L O U G H M A N ’ S  P L A T T E R
Selection of cured ham and British cheeses

£ 7 5

V E G A N  P L A T T E R
Spiced lentil croquettes, elderberry crème fraiche 

Roasted heritage beetroot, superstraccia, walnut, mustard dressing

Cheesy pastry bites, pickled jalapeno relish 

£ 6 0

D E S S E R T  P L A T T E R
Chocolate and Salted Caramel Choux

Sherry Trifle Shot (VE)

Mince Pies and Clotted Cream

£ 5 5

Please kindly inform a member of staff if you have a food allergy, intolerance, or coeliac disease before ordering.  

Whilst we do take care to avoid-cross contamination to cater safely for all guests,  

all dishes are prepared in our kitchens and may contain traces of other ingredients.

Some of our cheeses are unpasteurised and should be avoided by pregnant or immunocompromised customers.  

Please ask to speak to a manager if you require further information.


