SANDWICH MENU

All our sandwich fillings are hand-made by us from scratch, and are dependent

on the availability of the highest quality ingredients. We try wherever possible to

use the best of the seasonal produce and we believe variety is the spice of life,

which is why our sandwich fillings for the Cucumbers platter menu change every

day. Our chef has created many mouth-watering sandwich fillings,

and creates new ones every week.

Sandwich Fillings

Bacon Avocado Salad

Pastrami Stilton and chilli

Pastrami and Pickle

Hoisin duck cucumber and spring onion
Duck Orange

Rare roast beef

Roast Beef with Creamed Horseradish
Roast Beef with Creamed Horseradish and
Watercress

Roast Beef with Caramelised Red Onion
Roast Beef with Herb Mayonnaise

BLT

Wensleydale, carrot and chutney
Poached Salmon Salad

Salmon Mousse Salad

Salmon Lime Créme Fraiche Coriander
Smoked Salmon Dill Lemon

Smoked Salmon Cream Cheese
Poached Salmon Créme Fraiche
Chicken Stuffing

Chicken Brie Bacon

Chicken Stilton Avocado Leaves
Chicken Sage

Chicken and Sweet-corn

Chilli Chicken

Chicken Tomato Spicy Relish

Zesty Zingy Chicken Leaves

Prawn Lime Creme Fraiche

Prawn and Avocado Salad

Prawn Lemon Mayo

Prawn Marie Rose Concasse

Prawns Lemon Grass

Prawn Sweet Chilli

Coronation Prawn

Crayfish Avocado Sweet Chilli

Ham Pickle and Cheese

Ham Mustard and Cheese

Bacon Egg and Salad

Ham Cream Cheese

Ham Tomato

Cheese and Ham Salad

Ploughmans Lunch

Mature Cheddar with Caramelised Onion
Swiss Ementhal with Lime and Tomato
Chutney

Cream Cheese and Celery

Brie and Cranberry

Brie and Grape with Damson Chutney
Stilton and Grape with Chutney
Bacon Sun Dried Tomato Herb Mayo
Bacon Brie Cranberry

Hummus and Roast Vegetable
Hummus Spinach Pine Nuts

Spring Onion Cheese

Waldorf

Goats Cheese and Balsamic

Cream Cheese Roast Vegetable



