Canapés Selection

Cold

Croustade of Gravadlax Salmon Avocado Cream . Ikura and Lemon

Roasted Cep and Miso Tartlet Black Truffle \p(GIuten free available)

Charcoal Croustade Babaganoush Golden Raisin and Harissa Jam Y

Umeshu Marinated Cherry Tomato Tartlet Umeshu and Shiso Leaf N

Pork Rillette Toasted Brioche and Homemade Pickles (Gluten free available)

Scallop Cucumber Tartlet Truffle . Lime Zest . Honey Dressing @ (Gluten free available)
Chicken Liver and Foie Gras Tartlet Marinated Fig and Madeira Jelly

Hot

Lobster and Shrimp Spring Rolls Yuzu Mayonnaise @

Sun Dried Tomato Arancini Basil Pesto '~

Breaded Crab Cake Thai Red Curry and Coconut Cream @

Caramelised Onion and Smoked Cheddar Tartlet Broccoli Puree ¥~ (Gluten free available)
Chosu Chicken Yaki Tori Honey and Soy Glaze (Gluten free available)

Beef and Ale Mini Pies Pear and Mustard Jam

Fried Falafel Roasted Red Pepper Hummus Y (Gluten free available)

Dessert

Profiteroles Passionfruit and White Chocolate Cremieux

Key Lime Pie Toasted Meringue\p \

Chocolate Tarts 70% Chocolate and Salted Caramel

Raspberry Financiers Italian Buttercream ¥~ ® (Gluten free available)
Spiced Carrot Cakes Cream Cheese Fros’cing\p U

All prices are subject to 10% service charge
\PVegetarian choice ® contains Nuts @ Sustainable Seafood Y® Vegan choice

ARRIVE AT A DIFFERENT PLACE



