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Private dining & events
Canapé menu

MENU 1 (£24 PER HEAD)

Chorizo & smoked cheddar croquette, basil mayonnaise

Wild mushroom & tarragon arancinni, truffle hollandaise

Smoked chicken terrine, piccalilli, brioche

Heirloom tomato tartlet, goat’s curd, black olive

Thai style salmon fishcake, coriander yoghurt

Monkfish scampi, malt vinegar mayonnaise

MENU 2 (£30 PER HEAD)

Chicken liver parfait doughnuts, chicory marmalade
Harissa yoghurt & coriander tiger prawns, lime mayonnaise
Beetroot & goats cheese macaron, hazelnut
Smoked salmon & cream cheese cone, caviar, lemon, dill
Crispy pork belly, kimchi mayonnaise

Stilton, walnut & pear quiche, bitter leaves



MENU 3 (£36 PER HEAD)

English crab tartlet, apple, radish, dill
Beef tartare, truffled mayonnaise, pickled shallot
Sesame & soy seared tuna, crispy lotus root
Courgette & goat's cheese tart, black olive, basil
Crispy lamb belly, romesco sauce

Smoked cheddar pommes dauphine, tomato jam

MENU 4 - VEGAN (£24 PER HEAD)

Cajun crumbed avocado, lime coconut yoghurt
Truffle gnocchi, basil mayonnaise
Spiced cauliflower tartlet, romesco sauce, dates, cashew
Heirloom tomato bruschetta, basil, black olive
Beetroot & chickpea falafel, smoked aubergine dip

Wild mushroom, tarragon & parmesan arancini, truffle mayonnaise






