
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

Potato, spinach and feta croquettes, aioli

£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
Strawberry tart

66% Chocolate mousse, caramel and cream

Apricot Cheesecake

£55

Each platter is suitable for a minimum of eight people 

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 


