
 
O Y S T E R S

La Boudeuse £6.5, Gillardeau £6.5, Maldon £4, Carlingford £5 
 
FROM THE RAW BAR S E R V E D  I N  A  G L A S S  C O U P E

Sea Bass Carpaccio, Apple, Lime, Caviar   £6  
Sesame Crusted Tuna, Horseradish, Citrus & Soy  £6  
Yellow Tail Crudo, Green Tomato, Ginger, Chili Oil  £5  
Hand Dived Scallops, Summer Radishes, Grapefruit and Mint £6
 
T A R T I N E S  O P E N - F A C E D  T O A S T S

Purple Artichoke Tartare, Lovage & Pine Nuts (Vg)  £4  
Foie Gras Terrine, Fig Jam, Country Toast    £7  
Steak Tartare   £5  
Lobster, Dill Mayonnaise   £7  
Salmon Gravlax, Baeri Caviar   £6 

B R E A D L E S S  O P E N - F A C E D  B A B Y  G E M  L E T T U C E

Steak Tartare   £5   
Lobster Salad, Avocado, Pink Grapefruit, Citrus  £7  
Chilled Prawns, Louie Cocktail Sauce   £5  
Purple Artichoke Tartare, Lovage & Pine Nuts (Vg)  £4 

B O W L S

Stracciatella, Heirloom Tomatoes, Lovage Dressing, Basil (V)* £7   
Lobster Salad, Avocado, Pink Grapefruit, Citrus  £11  
Green Bean Salad, Mushrooms, Hazelnuts, Mustard (V)*  £9
 
*Item can be ordered Vegan

C A N A P E  &  B O W L  F O O D  M E N U 

C r e a t e d  t o  s h o w c a s e  t h e  v e r y  b e s t  o f  L o u i e  c u i s i n e ,  t h e  m e n u  i n c l u d e s  a  v a r i e t y  o f  i t e m s  p e r f e c t  f o r 
s t a n d i n g  e v e n t s  a n d  c e l e b r a t i o n s .  D u e  t o  s e a s o n a l  c h a n g e s ,  o u r  E x e c u t i v e  C h e f  w i l l  c r e a t e  a  b e s p o k e 

m e n u  s e l e c t i o n  b a s e d  o n  y o u r  e x a c t  r e q u i r e m e n t s

C O L D  S E L E C T I O N



 

C R O Q U E T T E S

Potato Croquettes, Truffle Mayonnaise   £4 
Iberico Pork Cheeks Croquettes, Herb Mustard  £6  
 
C R I S P Y  S E R V E D  I N  A  C O N E

Crispy Calamari   £5  
Buttermilk Fried Chicken, Caviar Cream Dip   £8  
Seasoned French Fries, Gravy   £3  
Dover Sole Goujons, Romesco Dip   £11 

 
B O W L S

Roasted Sea Bream, Herb Crushed Potatoes, Sauce Vierge  £17 
Dover Sole Filets, Sauce Meuniere   £13 
Macaroni, Artichoke, Lovage, Pine Nuts (Vg)                               £9     
New York Strip Steak, Spiced Herb Dressing, Red Wine Jus £17  
Black Truffle Rigatoni, Parmesan Emulsion (V)   £14     
 
*Add a Mini Side Garnish to your Bowl                                         £2 
(French Fries, Broccoli, Green Salad, Herb Potatoes)

H O T  S E L E C T I O N

D E S S E R T S

 
Pecan Curd Tartelette   £3  
Tropical Tartelette   £3  
Chocolate Tartelette   £4  
Chouquettes, Bourbon Cream   £3  
Chouquettes, Chocolate Sauce   £3  
Chouquettes, Red Berry Sauce   £3  
Mini Pavlova, Mango, Passion Fruit   £3 


