
(vg) vegan     |     (v) vegetarian     |     please inform your waiter if you have any food allergies

a 15% discretionary service charge will be added to your bill   |   prices include VAT

SAVOURY CANAPÉS

Tuna tartare with smashed avocado and ponzu dressing  10

Prawn with lemon dressing and cucumber  8

Caviar with crème fraîche and blinis  12

Beef tartare with capers and shallot  10

Oyster with lemon  3

Truffle manchego cheese with homemade crackers and jam  6

Scallop with citrus oil and parsley  12

Hand-picked crab with yuzu mayonnaise and cucumber  12

Smoked duck with grissini bread  8

Sweet and sour cherry tomato tartlets (v)  6

Seared wagyu with spicy mayonnaise  12

Spicy guacamole with chilli, coriander and lime (ve)  7

Pistachio cream with pomegranate and coriander toast  8

Cheese bite with Comté béchamel and black truffle  9

DESSERT CANAPÉS

Sticky toffee pudding  8

Yuzu lemon cube  8

Fresh berries and vanilla cream tartlets  8

Hazelnut praline chocolate bonbon  8

Mini coconut macaron  8

CANAPÉ MENU


