
 
 
 

 
V: Vegetarian   Vg: Vegan   Gf: Gluten free 

 Av. Gf / Vg: Available Gluten free / Vegan please ask your server 
 

please advise a member of the team of any dietary requirements or allergies. Some dishes may contain nuts. 

A discretionary service charge of 12.5% will be added to your bill and distributed to the team. Please ask a member of the team for more information. 
 

SAMPLE CANAPÉ MENU 

 

Meat 

 

BRAISED BEEF SHIN VOL-AU-VENT, horseradish cream 

MINI LAMB AND SPICED APRICOT SAUSAGE ROLLS, Dijon mustard (Gf) 

TAMWORTH PORK BELLY, Coronation cucumber (Gf) 

 

Fish 

     

PORTLAND CRAB, fennel, chilli, gem lettuce (Gf) 

CURED CHALKSTREAM TROUT, crème fraîche, endive, sourdough (Av. Gf) 

SMOKED MACKEREL TARTLET, wasabi emulsion 

 

Vegetarian 

 

PEA & FETA ARANCINI, basil cream 

SMOKED TOFU CROSTINI, chilli, ginger, toasted sesame seeds (Vg) 

FOREST MUSHROOM DUXELLES BLINI, tarragon mayonnaise (Vg) (Gf) 

 

£18 for 6 canapés 

 


