THE

SAGE

oF CAMBRIDGE

(from 17.00)

The Sage of Cambridge
Sharing Boards

Charcuterie Board
Cured meat selection: cured ham, Italian fennel & white
pepper salami, chorizo, Dorset chorizo, Hargrove coppa,
dry cured duck prosciutto.
Served with marinated olives, roasted peppers grissini sticks,
grilled sourdough

£20.50

English Cheese Board
English Cheese selection: extra-mature cheddar, Tunworth,
Beauvale Blue cheese, Cornish kern, Ogleshield.
Served with cheese crackers, bread toasties, homemade
preserves

£19.50

The Sage Board (vegan)

Selection of grilled green and yellow courgette, roasted
peppers, marinated olives, charred artichokes, smoked
aubergine spread, almond herb “ricotta”, cashew “cheese”,
pickled onions and radishes, tomato relish.

Served with oat crackers, grilled country style bread

£18.50

Mixed Spiced Board
Roasted garlic hummus, flatbread crisps, avocado and
coriander dip, curried quinoa, tabbouleh, roasted peppers
and olive tapenade.
Served with grilled sourdough bread and oat crackers

£18.50

Menu may change depending on seasonality. Please do inform your waiter should you have any allergies or intolerances we need to be aware of. We cannot
guarantee the absence of all allergens in our dishes. A discretionary service charge of 10% will be added to your bill. VAT is included at the current rate.



