
C O L D  C A N A P E S

Scottish salmon pâté on blinis, dill, roe pearls

Beef carpaccio, duck egg & horseradish mayo

Pugliese burrata, caponata, toasted focaccia

Pickled beetroot croute, candied hazelnut, whipped chickpeas (vg)

FESTIVE CANAPE BOWL MENU
F R O M  £80 P E R  P E R S O N

From £80 per person. Choose two cold canapes, two hot canapes, two bowls and two sweet items. 
From £100 per person. Choose three cold canapes, three hot canapes, three bowls and three sweet items.

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. 
Please advise your waiter if you have any allergens or dietary requirements.

H OT  C A N A P E S

Turkey & bacon croquette, plum chutney

Truffled wild mushroom “vol-au-vent” (v)

Mozzarella, courgette and black olive pizzetta

Aubergine scrumpet, romesco and caper sauce (vg)

B O W L  F O O D

Spelt and butternut squash risotto (vg)

Soft polenta, braised beef shin, shaved parmesan

Tiger prawns, Sardinian fregola, chilli tomato sauce

Iron bark pumpkin and quinoa salad, kale, sunflower seeds (vg)

D E S S E R T S

Passion fruit custard tart

Dark chocolate and brandy truffle (vg)

Kahlua tiramisu

Taleggio, fig chutney, fennel seed crackers


