
T H E  H O C K L E Y  A RT S  C LU B

B OA R D S

Prosciutto, Italian salami, chorizo, brie, extra mature
cheddar, mixed olives, gherkins, caramelised onion chutney,

seedless grapes, carrots, celery, sesame houmous, and
classic biscuits.

V E G E TA R I A N ( V ) ( G FA )

B O T T O M L E S S  B RU N C H

2 9 . 9 5 P P

Start with a welcome Cocktail, followed by your chosen
Charcuterie board and bottomless Wine or Sparkling Wine.  

M I X E D ( G FA )

Grilled artichokes, sun-dried tomatoes, brie, extra mature
cheddar, mixed olives, gherkins, caramelised onion chutney,

seedless grapes, carrots, celery, sesame houmous, and
classic biscuits.

V E G A N
Grilled artichokes, sun-dried tomatoes, Violife Greek Style
White, Violife Mature Flavour Slices, mixed olives, gherkins,
caramelised onion chutney, seedless grapes, carrots, celery,

sesame houmous, and classic biscuits.

( V ) ( G FA )

Charcuterie boards will be served as sharing platters
V= Vegetarian  VG = Vegan  GFA = Gluten Free Available 

Some of our dishes contain alcohol or nuts. Please do not hesitate to ask a member of staff if you have any allergens, intolerances or questions about the ingredients.
Please inform our staff of any allergies which you may suffer from, when you place your order. Our staff cannot offer any specific advice or recommendations

beyond those in our allergies information assessment. Because of the nature of our operation, we can’t fully guarantee that any food or drink wll be allergen free. 



T H E  H O C K L E Y  A RT S  C LU B

B O T T O M L E S S  B RU N C H

C H O O S E  YO U R
W E LC O M E  D R I N K

Casamigos Blanco, Kahlua, Frangelico, 
Triple Sec, Vanilla, Hazelnut

N I G H T H AW K

B O T T L E  O F  S P A R K L I N G  W I N E

Menu subject to change, please check with your server if you have any allergies or intolerances. Due to the nature of business, we
cannot offer any advice outside of our allergen guide. 

Jameson, Dry and Sweet Vermouth, Yellow Chartreuse, Maraschino Liqueur,
Angostura Bitters, Guinness Bitters with a Chocolate Button 

C I T Y  O F  D U B L I N

St Germain, Crème de Mure, Sloe Gin, Pedro Ximenez Sherry,
Elderflower and Cucumber Tonic

A L L  T O M O R ROW ’ S  PA RT I E S  

Absolut Vanilla Vodka, Passion Fruit, Vanilla Syrup, Lemon
Juice, Orange Bitters

P O R N S TA R  M A RT I N I

Aperol, Prosecco, Soda
A P E RO L  S P R I T Z

B O T T O M L E S S
O P T I O N

Choose your bottomless drinks, accompanied by
your Charcuterie Boards.

Red, White or Rose
C A R A F E  O F  W I N E


