
Sharing Boards For Two: 
CHARCUTERIE
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CHARCUTERIE SELECTION
Chef’s selection of Prosciutto, Chorizo, Mortadella & 
Bresaola GF  

Olive bread, sourdough Vg  

Spicy tomato & caramelized onion chutney Vg  GF  

Marinated olives & sliced gherkins Vg  GF  

Honeycomb V  GF  

Fruit Vg  GF  

V  Vegetarian  Vg  Vegan  GF  Gluten Free
Due to cooking times, some items may not be available to late arrivals. For a full list of allergens, 
please go to openairtheatre.com/allergens. If you have any further questions, please contact us 
at openairtheatre.com/contact. Food may not be taken into the auditorium, and is sold subject 
to our terms and conditions at openairtheatre.com/terms.

WINES
HOUSE WINES
A bottle of our house red or white wine

PREMIUM WINES
Chapel Down Bacchus (White) 
or 
Henri Nordoc La Boussole Pinot Noir (Red)

SPARKLING WINE
Chapel Down Brut Reserve

http://openairtheatre.com/allergens
http://openairtheatre.com/terms
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