Food Menu
Eating out is a social event, a great chance to catch up with friends & family
alike, and what better place to do this than here at Plato’s
Enjoy nibbles, small plates or share our newly launched artisan boards whilst
sipping our famous cocktails & wines of the world.
We are proud to work in Partnership with local suppliers inc. The Crafty Cheese
Man, EWGA Wines & Atkinsons Speciality Tea & Coffee of Lancaster

Please let your server know of any dietary requirements or allergens on arrival.
Unfortunately, we are unable to 100% guarantee allergy requests due to the
high risk of contamination in the kitchen.

Nibbles and Small Plates
Salted Parsnip, Sweet Potato & Beetroot Chips £2.50
Honey Chilli Cashews £3.50
GORDAL OLIVES £4.50
Grilled Artichoke Hearts & Stuffed Kabanaki Peppers £5.00
Marinated in Extra Virgin Olive Oil, Garlic & Parsley

HOMEMADE BREAD £6.50 (see blackboard for today’s bread selection)
With extra virgin olive oil & Balsamic or salted butter

ANCHOVIES £4.00

marinated in Extra virgin olive oil, parsley & lemon

AWARD Winning PORK PIE £5.50

with either caramelised onion & ginger chutney, saffron, pear & apple chutney, or chilli Jam

LEMON & GARLIC HUMMUS £6.00

with fresh crunchy vegetables & Homemade Bread

DRESSED GREEN SALAD £3.50
Rocket, cucumber, peppers

Artisan Boards
British Deli Board (Serves 2) £27
Owd yonner

Chepyn Blue

Bath Soft

Fennel & annise salami

Cornish Coppa

Beech Smoked Air Dried Ham
Served With

Pickled Vegetables
Balsamic Onions
Stuffed kabanaki Peppers
Chilli Jam
Pear & Apple Chutney / Caramelised Onion & Ginger Chutney
Rye Crackers

British Charcuterie Board

(Serves 2)

Saffron

£28

Bresola
Smoked paprika salami
Cornish Coppa
Fennel & anise salami
Beech
Smoked Air Dried Ham
Our Own Homemade Potted Meat
Award Winning Pork Pie
Served With

Pickled Vegetables
Balsamic Onions
Stuffed kabanaki Peppers
Chilli Jam
Pear & Apple Chutney / Caramelised Onion & Ginger Chutney
Rye Crackers

British Cheese Board

(Serves 2)

Owd Yonner

Highmore

Chepyn Blue

Saffron

£27
Tovey

Bath Soft

Served With

Pickled Vegetables
Balsamic Onions
Stuffed kabanaki Peppers
Chilli Jam
Pear & Apple Chutney / Caramelised Onion & Ginger Chutney
Rye Crackers

British Solo board
Owd yonner

(Serves 1)

Chepyn Blue

Saffron

£17

Bath Soft

Fennel & annise salami

Cornish Coppa

Beech Smoked Air Dried Ham
Served With

Pickled Vegetables
Balsamic Onions
Stuffed kabanaki Peppers
Chilli Jam
Pear & Apple Chutney / Caramelised Onion & Ginger Chutney
Rye Crackers

Vegan Board

(Serves 1)

Saffron

£15

Smoked Vegan Cheese
Chargrilled Artichokes
Lemon & Garlic Hummus
Pickled
Vegetables
Marinated Olives
Balsamic Onions
Saffron, Pear & Apple Chutney
Chilli Jam
Rye Crackers

See Specials Board for Our Hot Dish of the Day

Food Stories
Cheese
OLD YONNER
this is a fantastic clothbound tasty Lancashire that really does give you everything. It has a rich
and creamy beginning that develops on the pallet into a strong Lancashire flavour and
continues to get stronger which is largely due the length of maturation

CHEPYN BLUE
this blue is made in Chipping Lancashire and is one that I have had some input in. Along with the
team at the dairy we have created a a special blue cheese that is exclusive to me that is similar to a
Gorgonzola with that creamy richness and almost sweet nutty flavour.

HIGHMORE
Highmoor is their supple washed rind cheese, not dissimilar to the likes of Livarot and Pont
L’Eveque. Made using whole milk the curd is hand ladled and drained to produce a firmer paste
that breaks down over the 5 weeks it is matured. Washed frequently it develops a sticky orangerind and rich flavours. Only developed in August 2018, this really is the new kid on the block!

TOVEY
this cheese is dry and almost crumbly in texture but starts to soften around the edge. Small like a
camembert it looks wonderful and tasted even better

BATH SOFT
Bath Soft is a square cheese which is soft and yielding with a white bloomy rind. The cheese has a
gently and creamy flavour with mushroom and citrus undertones. Bath soft has a rich and
interesting history and reportedly was sent to Admiral Lord Nelson in 1801 by his father as a gift.
It was noted that Lord Nelson’s sweetheart was ‘gratified’ by the favour of the cheese

Charcuterie
Sirloin Bresola
Made with Southwest beef sirloin; traditionally dry cured in a blend of salts, herbs and spices,
then slowly air dried for several months. A melt in the mouth texture with layers of flavour!

Oak Smoked Paprika Salami
Made with Cornish leg of pork, flavoured with cream sherry and a mild paprika which has been
slowly smoked with oak wood, this Cornish salami has a taste of the Spanish Chorizo

Cornish Coppa
The Coppa joint runs through the shoulder from the base of the neck to the top of the loin.
Made from Cornish Pork shoulder, slowly dry cured in a blend of salts and spices, coated in a
pepper spice mix and slowly air dried to develop it's strong punchy flavour

Fennel & Anise
Made with Cornish leg of pork & top rump of Cornish beef mixed with lightly bruised fennel seed,
star anise & port gives this salami a mouthful of flavour and favoured by many chef's

Beech-Smoked Air-Dried Ham
A lightly beech smoked air-dried ham in the Schinkenspeck tradition, sweeter and softer than our
Monmouthshire Air-Dried Ham

