
F I S H � 3

Cornish cod bites, watercress dip

Dressed Cornish crab, cucumber & dill (gf)

V E G E T A R I A N � 2 . 5

Montgomery Cheddar scone, pickled celery & fig

Roasted pumpkin, smoked ricotta & sage tart

English Fettle, rosemary & apricot tart

V E G A N � 2 . 5

Roasted Harrier butternut squash, cranberry & pistachio tart (vg)

Wild mushroom, sage & truffle tart (vg)

M E A T � 3

Mini Dexter beef Wellington

Pulled pheasant, gooseberry compote & chicory (gf)

Festive 
Bites 

Canapés

We recommend 2-3 pieces per person.  
Minimum of 20 pieces per type.

An optional 12.5% service charge will be added to your bill.  
Please inform us if you have any dietary or allergen requirements. Menu is subject to change.



Festive 
Tipples 

Wine
S P A R K L I N G

NV Billecart-Salmon, ‘Brut Réserve’                       67  
Brut, Champagne, FRA

NV Francis Boulard, ‘Murgiers’                                80  
Extra Brut, Champagne, FRA

NV Billecart-Salmon, ‘Brut Ros’                              89  
Brut, Champagne, FRA

2009 Huré Frères, ‘Instantanée’                             90  
Extra Brut, Champagne, FRA

NV Krug, ‘Grand Cuvée’                                           250  
Brut, Champagne, FRA

W H I T E 

2018 Riesling, ‘Dajoar’                                               37  
Andreas Bender, Mosel, GER

2014 Chablis, ‘Comte de Béru’                                46  
Ch. de Béru, Burgundy, FRA

2018, Albariño, ‘Leirana’                                            55  
Forjas del Salnés, Rías Baixas, ESP

2016 Sancerre, ‘Petit Chemarin’                             92  
Vincent Pinard, Loire Valley, FRA

2015 Puligny-Montrachet                                        97  
Bachelet Monnot, Burgundy, FRA

R E D 

2017 Pinot Noir, Bourgogne Rouge                        50  
Maison Coillot, Burgundy, FRA

2013 Barbera d’Alba, ‘Ceretto’                                 52  
Roberto Voerzio, Piedmont, ITA

2016 Pinot Noir, Mercurey                                        56  
Michel Juillot, Burgundy, FRA

2014 Merlot, ‘Emilien’                                                74  
Château Le Puy, Bordeaux, FRA

2011 Rioja, Vinedos de Labastida                        100  
Lindes de Remelluri, Rioja, ESP                 (Magnum)

2014 Brunello di Montalcino                                  165  
Fonterenza, Tuscany, ITA

2009 Côtes-de-Francs, ‘Emilien’                         115  
Ch. Le Puy, Bordeaux, FRA

S W E E T 

2016 Muscat de Rivesaltes                                      45  
Les Enfants Sauvages, Roussillon, FRA       (500ml)

2016 Jurançon ‘Mon Plaisir’                                    65  
Domaine de Souch, South West, FRA

2017 Riesling Auslese, ‘Hofpäsch’                          62  
A. Bender, Mosel-Saar-Ruwer, GER

Pre-order bottles of NV Grand Cru Blanc de 
Blancs “Devos” Pierre Moncuit Champagne at a 
reduced price of £65 per bottle (normally £85).

New Year’s Eve Special


