
V=VEGETAR IAN    PB=PLANT BASED    G F=GLUTEN  FRE E 
*=GLUTEN  FRE E  AVA I LAB LE  U PON  REQ U EST ,  WITH  50P  SU RCHARGE .
PL EASE  L ET  US  KN OW O F  D I ETARY O R ALLERGEN  N E EDS . 

Suffolk cured ham, beetroot piccalilli, sourdough cracker *
Grilled chicken skewer, lemon, garlic, pine nuts  [gf]
Smoked haddock croquette, lemon mayo *
Lancaster cheese croquette, truffle aioli  [v]
Smoked salmon blini, dill *
Minted courgette rolls, feta, dill  [pb/gf]
BBQ beetroot, macadamia cheese, toast, pine nuts  [pb]
Spiced parsnip puff pastry, pickled raisin, almond  [v]

CANAPÉS  4 EACH

6 EACH

Sirloin steak & hand-cut chip, béarnaise  [gf]
Dexter beef tartare, caviar, paprika cracker
Cornish crab salad, rye bread, lemon
Seared tuna, avocado, sesame, spiced cracker *

Wagyu beef slider, house pickles, caper relish 
British cured ham, goats cheese, chutney, crostini *
Crispy tiger prawns, hot sauce *
Spiced butternut squash & aubergine skewer, chilli, pesto  [pb/gf]
Vegan sausage roll, house brown sauce  [pb]
‘Nduja croquettes, coriander  [pb] *

B I G G ER  B ITES  7 EACH

9  EACH

Buttermilk fried chicken, spring onion, chilli 
Prawn and crayfish sub, marie rose, apple, gem salad
White crab salad, soda bread, lemon *

Chocolate tart  [v]
Lemon meringue pie  [v] *
Vanilla cheesecake, raspberry  [pb] *
Mini Eton mess  [gf]

D ESSERT CANAPÉS  4 EACH

M I N IMUM ORD ER  O F  20 . 
AN  OPT I O NAL  1 2 . 5% SERV I CE  CHARGE  I S  ADD ED  TO  YO U R B I L L .


