
Coffee • Charcuterie • Wine • Ale • Cocktails

FOOD & DRINK



For any allergy information please speak to a member of staff.  
Gluten free bread available. While we cannot guarantee a 100% gluten 
free environment. The Gluten Free range are all certified as gluten free.

Facebook: @thewigandpennorthampton

Instagram: @thewigandpen

TikTok: the_wigandpen

FOLLOW OUR SOCIALS
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SOURDOUGH TOAST (V)* — 3.95
Served with Butter and Jam or Honey

CROISSANT (V) — 3.95
Served with Butter and Jam or Honey

LOX CROISSANT — 6.95
Smoked Salmon, Cream Cheese, Capers & Red Onion

CLASSIC CROISSANT — 5.95
Croissant with Ham and Cheese

PICCOLO TOMATOES (V)* — 5.95
Piccolo Tomatoes, Semi Dried Tomatoes, Basil with  

Black Garlic Butter on Sourdough

SMASHED AVO (V)* — 6.95
Smashed Avocado with Cherry Tomatoes,  

Chilli and Black Garlic Butter on Sourdough

SMOKED SALMON — 7.95
Smoked Salmon with Chilli and  

Garlic Butter on Sourdough
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* Vegan options available

V - Vegetarian / VG - Vegan

LUNCH SERVED
12PM-5PM



THE CLASSIC (v) — 6.00
Cream Cheese

THE VEGGIE (vg) — 6.00
Red Pepper & Tomato 
Hummus, Cucumber  
& Rocket

THE FRENCH (v) — 9.00
Brie, Sundried Tomatoes  
& Rocket

THE ORIGINAL — 9.00
Pastrami, Pickles &  
Mustard Mayonnaise

THE ITALIAN — 9.00
Prosciutto, Parmesan, Pesto, 
Tomato, Rocket & Basil

CIABATTAS - 12PM-5PM
All Ciabatta’s are served with salad & crisps.

While we cannot guarantee a 100% gluten free environment. 
The Gluten Free range are all certified as gluten free

THE LOX — 9.00
Smoked Salmon with  
Cream Cheese, Capers  
& Red Onion

THE NEW  
YORKER — 9.00
Pastrami, Emmental  
Cheese, Pickles &  
Mustard Mayonnaise

THE BIG SMOKE — 9.00
Pesto Smoked Chicken, 
Parmesan, Rocket  
& Mayonnaise

THE ENGLISH — 9.00
Ham, Cheddar,  
Wholegrain Mustard

THE ULTIMATE — 10.00
Bresaola, Mozzarella, 
Parmesan, Pesto, Rocket  
& Basil

GLUTEN FREE OPTIONS AVAILABLE
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salads - 12PM-5PM
All Salads are served with mixed leaves, 
sundried tomatoes, cucumber, onion  
and olive oil dressing.
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ITALIAN — 9.50
Prosciutto, Parmesan, Pesto, Tomato & Basil

LOX — 9.50
Smoked Salmon with Cream Cheese, Capers & Red Onion

NEW YORKER — 9.50
Pastrami, Emmental Cheese, Pickles & Mustard Mayonnaise

BIG SMOKE — 9.50
Smoked Chicken, Avocado, Parmesan & Mayo

ULTIMATE — 10.50
Bresaola, Mozzarella, Parmesan, Pesto & Basil



CHEESE AND CURED 
MEAT BOARD — 25.00

Serves 2-4 people depending 
how hungry you are!

•	 Salame Emilia 
•	 Coppa 
•	 Prosciutto 
•	 Aaran Oak
•	 Black Sticks Blue 
•	 Cornish Yarg
•	 Kidderton Ash 
 

CURED MEAT BOARD 
— 15.00

•	 Salame Emilia 
•	 Coppa 
•	 Prosciutto 
 

CHARCUTERIE
All boards are served with sun-dried tomatoes, 
grapes, stuffed peppers, roasted red peppers, 
olives, rocket, ciabatta & dips.

CHEESE BOARD 
— 15.00

•	 Aaran Oak
•	 Black Sticks Blue 
•	 Cornish Yarg
•	 Kidderton Ash 
 

BAKED CAMEMBERT
— 16.00

Served with rosemary, garlic, 
chilli jam and two ciabattas

 

CIABATTA & DIPS 
CHOOSE 3 — 5.00

•	 Caramelised Onion 
•	 Green Pesto 
•	 Olive Oil & Balsamic Vinegar 
•	 Red Pepper & Tomato Hummus 
•	 Cream Cheese (VG available) 
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GF bread available



CROXTON MANOR CHEDDAR

Savoury with caramel notes.

CROXTON MANOR RED

With rich amber colour, slightly lemony flavour  
and grainy texture.

LONG CLAWSON STILTON

Blue cheese which has a rich tangy flavour, and a  
velvety-soft texture that makes it melt in the mouth.

TALEGGIO

A mildly-flavoured cows cheese from northern Italy  
with a soft texture and a fruity, creamy character.

FRENCH BRIE

Brie is a soft cheese with a mild edible rind, 
famously known as the “King of Cheese” in France.

SALAME EMILIA

Salame Emilia is a savory traditional salami made  
from carefully selected pork cuts and naturally 
seasoned with salt, pepper, herbs, and spices.

COPPA

Coppa is an Italian dried cured meat using pork loin  
from the back neck to the shoulder muscle. Typical 

from the Northern region of Italy.

PROSCIUTTO

Prosciutto is made from high-quality pork legs.  
The meat is covered in salt and left to rest for a few 

weeks.

CURED CHEESE & MEAT 

DESCRIPTIONS

CHEESE & MEAT 
DESCRIPTIONS

FROM THE KITCHEN

Aaran Oak
Smoked Scottish medium mature cheddar cheese.

Black sticks Blue
With a distinctive amber hue, this medium-strength 

pasteurised cow’s milk blue is creamy yet tangy.

Cornish Yarg
This cheese comes wrapped in green nettle  

leaves and has a crumbly texture and a hint of  
citrus to its flavour.

Kidderton Ash
A silky-smooth goat’s cheese made with milk from 
our herd. Each cheese is coated and matured with 

ash for a distinctive finish that is furry  
and speckled.

SALAME EMILIA

Salame Emilia is a savory traditional salami made  
from carefully selected pork cuts and naturally 
seasoned with salt, pepper, herbs, and spices.

COPPA

Coppa is an Italian dried cured meat using pork loin  
from the back neck to the shoulder muscle.  
Typical from the Northern region of Italy.

PROSCIUTTO

Prosciutto is made from high-quality pork legs.  
The meat is covered in salt and left to rest for  

a few weeks.
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Mojito
White Rum, lime, mint, 

sugar, topped with soda. 

Peach on the Beach
Smirnoff Miami Peach, 

orange & cranberry juice. 

Old Fashioned
Bulleit Bourbon, sugar syrup 

and Angostura bitters dash. 

Loco Libre
Monster Mango Loco, Olmeca 

tequila, lime. 

Cosmopolitan
Smirnoff vodka, Cointreau, 

lime juice & cranberry juice. 

Manager’s Signature Cocktail
Amaretto Sour

Disaronno, lemon juice, sugar syrup, egg white

10.00

COCKTAILS
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Passionfruit 
Martini
Smirnoff Vanilla Vodka, 
passionfruit, citrus served 
with prosecco. 

Pipeline Party
Monster Pipeline Punch, 
Spiced Rum, orange juice, 
grenadine. 

Espresso Martini
Cold Brew coffee, Kahlua, 
Smirnoff vodka & sugar 
syrup. 

Whiskey Sour
Bulliet bourbon, lemon juice, 
sugar syrup, egg white. 

Monday-Friday
all day

2 FOR15

(or £10 each)



Aperol Spritz — 8.50
Aperol mixed with prosecco, a dash of soda and orange slice. 

Pink Gin Spritz — 9.00
Gordon’s Pink Gin, Prosecco, topped with lemonade. 

Peach Blossom Spritz — 9.50
Smirnoff “Miami Peach” prosecco,  

topped with soda water and mint garnish. 

Lemon Spritz — 9.50
Malfy Lemon Gin, prosecco & soda. 

JGL — 9.50
Jamesons, Fevertree ginger ale, lime.
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Traditional & 
Flavoured Tea — 2.90

•	 English breakfast 
•	 Earl Grey 
•	 Decaf English breakfast 
•	 Lemon & ginger 
•	 Chamomile 
•	 Chai 
•	 Green tea 
•	 Sweet ginger + more 

Other Hot Drinks

Hot Chocolate — 3.00 
Add marshmallows  
and whipped cream — 0.90 

Baileys Hot Chocolate — 6.00 

Chai — 3.90 

Dirty Chai — 4.90 

Baileys Chai — 6.20 

Matcha Latte — 5.00 

SPRITZ & LONG DRINKS

HOT DRINKS



White Wines 
Central Monte Chardonnay (V)	 6.95	 9.45	 26.00 

Pinot Grigio Primi Soli	 6.50	 8.95	 24.00 

La Colombe Sauvignon Blanc (VG)	 6.50	 8.95	 24.00 

Waddling Duck Sauvignon Blanc	 7.25	 9.95	 28.00 

Red Wines
La Colombe Merlot (VG)	 6.50	 8.95	 24.00 

Writer’s Block Shiraz (V)	 6.75	 9.25	 25.00 

Club de Campo Malbec (VG)	 6.95	 9.45	 26.00

Rosé Wines
Painted Ladies White Zinfandel (VG)	 6.50	 8.95	 24.00 

Pinot Grigio Rosé Primi Soli	 6.75	 9.25	 25.00 

Sparkling
Prosecco, Famiglia Botter D.O.C  
Extra Dry (VG)	 20cl: 9.50	 Bottle: 31.00 

Charles Joubert Spécial Réserve Brut  
Champagne NV (VG)		  Bottle: 52.00
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WINE & SPARKLING
	 175ml	 250ml	 Bottle

happy hour fizz
monday-friday

Famiglia Botter 

Prosecco Brut 24.95
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Choose From:

Sambuca Antica 

Fireball 

Goldschlager 

J Daniels Honey 

Olmeca Tequila 

Tequila Rose 

Jagermeister 

2 shots for 8.5

4 shots for 16

or 4.45 each

Baby G 
Kahlua & Baileys 

B52
Kahlua, Baileys & Cointreau 

Jam Doughnut 
Sugar rimmed Chambord  
& cream 

Flat Liner 
Olmeca Tequila, White 
Sambuca and Tabasco 

Midnight Cowboy 
Bulleit Bourbon, Kahlua, 
orange bitter 

Black Dream 
Black Sambuca & Baileys 

Slippery Nipple 
White Sambuca & Baileys 

Baby J 
Jagermeister and Baileys 

Crumble Meister 
Jagermeister and Apple Sourz 

SHOT TAILS 6 SHOT 

PADDLES

FOR 19
or 2 for 8 / 4 for 15

Or from 4.15 each

BOMBS 
6 for 21

4 for 15

2 for 9.5

Classic 
Jagermeister & Monster 
Original 

Tropic 
Jägermeister & Monster 
Pipeline Punch 

Mango 
Jägermeister & Monster 
Mango Loco 

Skittle 
Cointreau & Monster Original 

Bourbon 
Bullet & Monster Original 

or 
4.95 
each



Coffee Deal
4.95

Monday to Friday

12Pm-5pm

Choose from a Croissant, 
Sourdough Toast or  

a Cake of the day with  
a Hot Drink

Coffee • Charcuterie • Wine • Ale • Cocktails

*Not in conjunction with other 
offers, excludes themed events

COCKTAILS

Monday to Friday
2 FOR15

all day

Bottomless 
BRUNCH
Thursday to Sunday
12pm-5pm
›	Cocktail on arrival
›	Charcuterie Board
›	Flowing Prosecco

90 minutes. Booking required

thewigandpen.co.uk

lunch Deal
10.00

Monday to Friday
12pm-5pm

Choose any Ciabatta  
and a Drink* 

*Any medium size draught soft drink,  
small house wine or half pint  

of Cruz Campo


