The

Greene Qak

Canapé Menu

Raw
Yellow fin tuna tartare, spiced avocado
Seabass ceviche, mango, lime
Steak tartare, quail yolk
Beef carpaccio, parmesan biscuit

Fish
Lobster tortilla, chilli salsa, guacamole
Chilli salt squid, lime aioli
Shrimp and bacon croquettes, mustard mayo
Scallop and shrimp burger, smoked chilli jam

Meat
Seared foie gras, apple gallette
Sausage and mash ‘éclair’
Chilli beef skewers, harissa
Chicken skewers, satay

Vegetarian
Parmesan straws, blue cheese fondue
Goat’s cheesecake, onion marmalade
Porcini and gorgonzola arancini
Glazed gnocchi, truffle

Sweet
Millionaires shortbread
Chocolate brownies
Toftee apple
BBQ pineapple, pink peppercorns

All prices are inclusive of VAT. Game dishes may contain shot.
A 12.5% discretionary service charge will be added to your bill
Please inform us of any allergens and ask to speak to a manager for allergen advice.
www.thegreeneoak.co.uk



The

Greene Qak

Bowl Food Menu

Meat
Braised ox cheek, roast cauliflower, colcannon
Slow cooked ham hock, mustard lentils, dandelion
Herdwick lamb, quinoa, preserved lemon, harissa
Truftled chicken oyster macaroni

Fish
‘Fish in chips’, peas
Smoked Golden mackerel, heritage beets, Charlotte potatoes
Yellow fin tuna tartare, spiced avocado, toasted sesame, soy
Kiln roast salmon, pickled cucumber, fennel pollen

Vegetarian
Cep and ricotta tortellini, parmesan
Artichoke and truftle risotto
Chargrilled pear and endive salad, candied walnuts
Roast squash, ruby chard, pomegranate

Sweet
Lemon posset, blackberry jam
Créme brilée, Millionaires short bread
Cox’s pippin apple crumble
Chocolate and honeycomb mousse

Canape and Bowl Food Packages

6 canapés per person £17 / 9 canapés per person L£24
3 bowls per person £15 / 6 bowls per person £27

Or why not choose 3 canapés and 6 bowls per person for £32

For all enquiries please contact Paula
Email: info@thegreeneoak.co.uk

All prices are inclusive of VAT. Game dishes may contain shot.
A 12.5% discretionary service charge will be added to your bill
Please inform us of any allergens and ask to speak to a manager for allergen advice.
www.thegreeneoak.co.uk



