
 

Lunch & Dinner Service: Table service 

Para Picar 
Smoked paprika and sea salt almonds £3
Honey and chilli cashew nuts £3
Fried broad beans £3 
Organic Nocellare del Belice olives £3
Marinated anchovies, crouton, lemon wedge £4
Homemade bread, olive oil, nut dukkah and condiments £5
Snack board (a selection of the above to be shared) £12

Cheese
Manchego with membrillo  & walnuts £5
Ticklemoore goat’s cheese with fig & almond wheel £5 
Halloumi fries with Greek yogurt & pomegranate molasses £6
Cheese board (selection of local cheeses) £12

Veg
Beetroot Borani with feta and walnuts, served with toasted bread £4
Tenderstem broccoli with garlic and chilli     £4

Spicy slow cooked chickpea stew with peppers and whipped tahini £4 

Patatas Bravas £5
Spinach & mushroom croquettes £6
Local oyster mushrooms on a grilled slice of sourdough £7
Roasted pumpkin & shallots, goat’s cheese and pumpkin seeds £7

Meat & Fish
Crispy squid and chorizo with rocket £7
Butter bean mash with fried chorizo and toasted ciabatta £6
Pork & fennel meatballs in ragu, parmesan crumb £6
Pork cheeks in Sherry and onions with pancetta crisp £7
Charcuterie board £12

Please inform staff of any allergies and intolerances 
Ben’s Wine and Tapas: 01803 840 853 wineandtapas@bensfarmshop.co.uk


