
S H A R I N G  P L A T T E R S

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

£90

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 

£68

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

£75

V E G A N  P L A T T E R
Chickpea hummus, crispy artichoke, lemon and parsley

Roasted heritage beetroot, vegan feta, walnut, mustard dressing

Spiced cauliflower puri

£60

D E S S E R T  P L A T T E R
Hazelnut and almond praline choux

Chocolate and caramel mousse, vanilla cream (VE) (NGCI)

Mince pies and clotted cream

£55

Each platter is suitable for a minimum of eight people 

If you have any food allergies or intolerances, please let a member of our team know so that we can provide you with in-

gredient information to make a safe choice. As allergens are present on site and some of our ingredients have ‘may contain’ 

warnings, we cannot guarantee menu items will be completely free from a specific allergen. 


