BAR SNACK
MENU

JUST OLIVES

A selection of Kalamata,
Nocellara de Benice. chilli and
pepper green olives and garlic
stuﬁ‘ed queen olives

BREAD AND OLIVES

A mix of our house favourite
olives paired with crusty warm
bread, oil and balsamic
vinegar to dip.

Add chutney for an extra £2.

CHARCUTERIE 20/36

A selection of salami, thinly
sliced chorizo, proscuitto,
Mexican cheddar brie and
vintage cheddar. Accampanied
by caramelised onion chutney, a
mixture of olives, bab gher{ins,
figs and toasted sourd):mgh bread
served with oil and balsamic to
dip. Boards for 2 or 4 to share.

AUCTION HOUSE

https://auctionhousemorpeth.co.uk

Martini Club

£10.50 each

Passionfruit Martini

Vanilla vodka, Passoa, passioniruit syrup and a touch
of pineapple juice. Tropical, sweet and seduetive.
French Martini

Raspberry vodka, mspberry liqueur and a splash of

pineapple juice. Fruity, elegant and oh-so Parisian.

Watermelon Martini

Watermelon vodka, Aperol, watermelon syrup and
cranberry juice. Refreshing with a bitlersweel twist.

Pear Martini

Pear vodka, Licor 43, apple pie syrup and apple
juice. Crisp and spiced comfort in a glass.

2-4-F18
Sunday - Friday
*Must be 2 of the same?*

Spritz Club

£12 each

Aperol Spritz

Aperol and Prosecco topped with a splash of soda
and garnished with sweet oange slices.
Limoncello Spritz

Limoncelle and Prosecco topped with a splash of

soda and gamished with bitter lemon slices.

Summer Spritz

Strawberry liqueur, jasmine syrup and prosecco
topped with lemonade. Strawberry garnish.

Peach Mimosa Spritz

Peach liqueur and syrup combined with orange juice
and proseceo. Senved with a fragrant orange slice.
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