
Prices include VAT, 15% discretionary service charge will be added to
your bill.

Premium wines available on request

The Menu is subject to change, based upon seasonality and availability of produce.
Dietary requirements and allergies will be catered for separately.

Canapés & Drinks Reception
£90.00pp

Canapés Froid

Escabeche of Vegetables on Toast (veg)
Duck Rillettes on Toast, Cornichons

Smoked Salmon, Herb Crème Fraiche & Dill
Steak Tartare on Crouton (gf)

Sardine Fumée On Polenta

Canapés Chaud
Panisse Frites, Yogurt Dressing

Homemade Croquettes, Aioli
Confit Duck Beignets

Melted Lardo & Honey on Toasted Focaccia
Slow Cooked Pork Belly & Soy Glaze

Cod Tempura, Espelette Aioli

A selection of 4 canapés, 3 bowls, 1 charcuterie board per 4 guests
& a 2-hour drinks reception

Korean Fried Chicken Wings £6.5 per bowl
Padron Peppers (v, gf) £7 per bowl

Salt & Pepper Squid with Aioli £7 per bowl
Wild Mushroom Risotto (Veg) £7.5
Cassoulet au Confit de Canard £8.5

Charcuterie Board £25 per board
Cheese Board £12.50 per board

Tarte Flambée £11.5



Prices include VAT, 15% discretionaryservice charge will be added to your bill.

Premium wines available on request

The Menu is subject to change, based upon seasonality and availability of produce.

Dietary requirements and allergies will be catered for separately.

Dessert Canapés
Classic Tiramisu

Strawberries & Cream


