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OUR MENU IS A CELEBRATION OF THE MEDITERRANEAN, INSPIRED BY THE RICH
CULINARY TRADITIONS AND SEASONAL PRODUCE OF THE REGION.

CANAPES

WE RECOMMEND SELECTING 3 T0O 4 COLD & 3 TO 4 HOT CANAPES PER PERSON

COLD CANAPES £5 PER PIECE

SMOKED SALMON, DILL, CREME FRAICHE
BLUEFIN TUNA OTORO HAM PINCHO
HOME-MADE FOCACCIA BREAD, PARMA HAM
PRIME UK BEEF TARTARE, TRUFFLE EMULSION

HOT CANAPES £5 PER PIECE

CHEF'S FRITTER
PIZZETTE MARINARA, TOMATO, OREGANO, GARLIC OIL
PRAWN TEMPURA, WASABI MAYQ
BRIE ON TOAST, TRUFFLE HONEY

BOWLS £9 PER ITEM

CREAMY BURRATA, TRUFFLE OIL, BALSAMIC VINEGAR
WARM MEDITTERRANEAN BABY OCTOPUS, OLIVE TAGGIASCHE
SLOW COOKED SHORTRIB, CARAMELISED ONIONS
GENOVESE RAGOUT MACCHERONI
FRENCH FRIES, PAPRIKA AIOLI

DESSERTS £4 PER PIECE

CHOCOLATE & SALTED CARAMEL TRUFFLE
MINI TIRAMISU

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. A SERVICE CHARGE OF 15% WILL BE ADDED TO YOUR FINAL BILL.



