MENU

Vegetarian

CORN FRITTER, TRUFFLE GOAT CHEESE, ONION JAM, CHIVE (E,G,SFD)
PARMESAN AND BLACK PEPPER BISCUIT, BLACK GARLIC AND TRUFFLE WHIPPED
GOATS CHEESE, MICRO BASIL (D,G,SFD)

BLUE CHEESE MOUSSE, CHARRED BABY GEM, ROSEMARY CROUTON (D, G)
ROSEMARY TOAST, MUSHROOM PARFAIT, DEHYDRATED WILD
MUSHROOMS, GREEN OIL (D,G)

MINT AND PEA TARTLETS, LEMON-DRESSED PEA SHOOT ‘SALAD’ (E,G)
SMOKED GOAT CHEESE, BEETROOT JAM, CHIVE, CRISP BREAD (D,G,SFD)
BROCCOLI AND KENTISH BLUE TARTLETS, MICRO ROCKET (D,G)
STILTON CROQUETTE, GRAPE JAM, CHIVE (D,E,G)

Meat Canapé Options

CRISPY HOISIN DUCK, CUCUMBER, GREEN ONION, SESAME (G,S)
CRISPY CHICKEN SKIN, CHICKEN LIVER PARFAIT, RED ONION GEL (G,E)
BEEF CARPACCIO, DIJON AIOLI, ROCKET OIL, SOURDOUGH (G,SFD)
BEEF TARTARE, SOUR ONION, DIJON SAUCE, SOURDOUGH (G,SFD)
LAMB KOFTA, MINT & GARLIC YOGHURT, FLATBREAD CRISP (G)
CRISPY LAMB FRITTERS, MINT SAUCE, GARLIC AIOLI (G,SFD)
PULLED PORK, PICKLED CUCUMBER, TOASTED BRIOCHE (G,SFD)
RUBEN CRISPBREAD, ENGLISH MUSTARD MAYONNAISE, PICKLES (G,SFD)
‘STEAK AND CHIPS’, BERNNAISE SAUCE (E,SFD)

HAM HOCK, ROSEMARY TOAST, HOMEMADE PICALILLI (G,SFD)

ALLERGENS: D - DAIRY | V - VEGAN | EGG - EGG | F - FISH & SEAFOOD | N - NUTS | SFD - SULPHUR DIOXIDE &

SULPHITES | G - GLUTEN | M - MUSTARD | S - SESAME | SOY - SOYA | C - CELERY | P - PEANUTS | LP - LUPIN




MENU

Fish Canapé Options

SARDINE, CHERMOULA, SUMAC ONION, SOURDOUGH TOAST (F,SFD,G)
MARINATED ANCHOVEY, SWEET PICKLED ONION, BASIL, TOAST (F,SFD,G)
SMOKED WHITEFISH, HORSERADISH, DILL, RYE CRACKER (C, G, F, SFD)
PICKED CRAB, MELBA-STYLE TOAST, TABASCO, AND
CONFIT GARLIC MARY ROSE (G, F, SFD)

CHILI & LIME PRAWN CEVICHE, AVOCADO, TOASTADA (F,G)
SMOKED SALMON, CHIVE SOUR CREAM, CAVIAR, DILL (E,F,G,D)

N'DJUA MUSSELS, LABNEH, PICKLED ONION, SOURDOUGH (SFD,F,G)

ALLERGENS: D - DAIRY | V - VEGAN | EGG - EGG | F - FISH & SEAFOOD | N - NUTS | SFD - SULPHUR DIOXIDE &

SULPHITES | G - GLUTEN | M - MUSTARD | S - SESAME | SOY - SOYA | C - CELERY | P - PEANUTS | LP - LUPIN




