
 
 

 

 
Canapes  

 
Confit quail, 

grape emulsion, pickled rhubarb and pork crackling 
 

Venison tartare,  
Filo pastry with chopped chives  

 
Canape of the day 

zero waste canapé using up produce 
 

 Cured mackerel, 
apple and celery salsa and pickled mustard 

 
Chalk stream trout tartare, 

  Seaweed cone 
 

Mushrooms on toast, 
onion puree and winter truffles 

 
Pumpkin salad, 

Dill  
 

Smoked Carrot tarte tatin 
Fig leaf emulsion with Carrot top and walnut pesto 

 
Beetroot and goats curd macaroon 

 
 
 
 
 


