
 

Prices include VAT, 15% discretionary service charge will be added to your bill. 

 

 

 

Canapés 

 
We recommend selecting 3-4 cold canapés and 2-3 hot canapés per person. 

 

canapés Froid £3,50 

Aubergine “Imam Bayildi” (v, gf) 

Ratatouille tartlets, goats’ cheese & basil 

Beetroot, cranberry & capers (v) 

Duck Rillettes on toast, Cornichons 

Smoked salmon, Herb crème fraiche & caviar 

Steak tartare on crouton (gf) 

 

canapés chaud £3,50 

Toulouse Sausage Rolls & Edmond fallot Mustard 

Chorizo Croquette 

Mushroom Croquette (v) 

Chicken lollipops, harissa mayonnaise 

 

Padron peppers (v, gf) £6 per bowl 

Salt & pepper squid with aioli £6,50 per bowl 

Mini “Frenchie” Burger (Charolaise beef, Cornichon & gruyere cheese) £6,50 

mini hot dogs & French mustard £6 

fries £5 

Charcuterie board £22,50 per board 

Cheese board £15 per board 

 

Dessert Canapés £4 

Valrhona chocolate mousse, griottines  

Tart Tatin, Normandy Crème Fraîche  

White chocolate cheesecake & seasonal fruits 

 

The Menu is subject to change, based upon seasonality and availability of produce. Dietary requirements and 

allergies will be catered for separately.  


