
pb  plant based  | v vegetarian
All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. Our dish names don’t always mention every ingredient.

Please let our team know if you have any allergies, and for full allergen information please ask for the manager.

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _   C A N A P E S  M E N U   _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

C A N A P E S
(6 pieces)

Cornish cold smoked salmon blinis

Sun dried tomato, avocado mousse, crispy chickpea pb

Parma ham, grissini

Glazed Suffolk pork belly, picked cucumber

Nduja arancini pb

Mini leek & truffle quiche v

L A R G E R  B I T E S
(3 pieces)

Cheeseburger slider

Roast chicken slider

Wild mushroom, artichoke & truffle tart v

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

£75
per person with a minimum of 15



pb  plant based  | v vegetarian
All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. Our dish names don’t always mention every ingredient.

Please let our team know if you have any allergies, and for full allergen information please ask for the manager.

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _     C A N A P E S  M E N U   _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

C A N A P E S
(6 pieces)

Beef tartare, sourdough

Goats cheese and caramelized onions tart v

 Sun dried tomato, avocado mousse, crispy chickpea pb

Seared tuna, avocado, wasabi mayo, salmon roe

 Spiced lamb kofte, chilli jam, puff pastry

Mini leek & truffle quiche v

L A R G E R  B I T E S
(3 pieces)

Roast chicken Slider

Lobster & crayfish roll

Merguez sausage roll pb

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

£85
per person with a minimum of 15



pb  plant based  | v vegetarian
All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. Our dish names don’t always mention every ingredient.

Please let our team know if you have any allergies, and for full allergen information please ask for the manager.

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _      C A N A P E S  M E N U      _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

C O L D  C A N A P E S
Beef tartare, sourdough
Cornish cold smoked salmon blinis v
Goats cheese and caramalised onion tart v 
Sun dried tomato, avocado mousse, crispy chickpea pb 
Parma ham, grissini 
Seared tuna, avocado, wasabi mayo, salmon roe 
Brixham crab on toast

9.50
8.50
7.50
7.50
6.50
9.50
9.50

W A R M  C A N A P E S

Glazed Suffolk pork belly, picked cucumber 
Nduja arancini 
Spiced Lamb Kofte, chilli jam, puff pastry 
Mini leek and truffle quiche v 
Buttermilk fried chicken, satay

7.50
7.50
8.50
6.50
8.50

S W E E T  C A N A P E S

Milk Chocolate and sea salt truffles
Strawberries and cream macarons 
Lemon Meringue tart 

6.50
7.50
7.50

L A R G E  B I T E S

Cheeseburger slider
Roast chicken slider
Lobster and crayfish roll 
Merguez sausage roll
Wild mushroom, artichoke & truffle tart v

11.50
9.50
13.50
13.50
11.50

20 minimum of the same canapé or/and larger bites


