
COLD

 HONEY-GLAZED FIG AND WHIPPED FETA CROSTINI V

 SMOKED AUBERGINE AND BLACK TRUFFLE HUMMUS CONES VE DF

 TUNA CRUDO AND BLOOD ORANGE ON SESAME CRACKER GF DF

 SEA TROUT COCKTAIL BOATS GF

 VENISON TARTARE AND RED PEPPER ON CROSTINI DF

 CHICKEN LIVER PARFAIT AND POACHED PEAR ON BRIOCHE

HOT

 COMTÉ AND CONFIT LEEK TARTLET V GF

 WILD MUSHROOM AND TRUFFLE ARANCINI VE

 MINI CRAB TARTLET WITH CHIVE EMULSION GF DF

 COD BRANDADE CROQUETTE WITH SAFFRON AIOLI

 GLAZED PORK BELLY AND COMPRESSED APPLE CUBE GF DF

 BRAISED OX CHEEK BONBON WITH MUSTARD MAYO

SWEET

 DARK CHOCOLATE, PISTACHIO AND GRIOTTINE CHERRY TARTLET V GF

 VANILLA CHEESECAKE WITH MULLED WINE SYRUP IN SHOT GLASS V

 MINI MONT BLANC CUP WITH CHESTNUT CREAM AND COCOA NIB MERINGUE V GF

 MINI CARAMEL APPLE TARTS WITH CHANTILLY CREAM V

CANAPÉ MENU

4 CA N A PÉS FOR £24   5 CA N A PÉS FOR £28   6 CA N A PÉS FOR £32 
 

*minimum 10 people,  minimum 4 canapés
*£6 each indiv idual  canapé

V vegetarian   VE vegan  GF gluten-free  DF dairy-free


