PRIVATE DINING — CANAPE
SELECTION

VEGAN & VEGETARIAN
£4.00

Sundried tomato & olive, Parmesan pinwheels,
cream cheese (V) 190 keal

Cauliflower tartlet, caper puree (vg) 155 keal
Truffle & Parmesan arancini, aioli (v) 212 keal

Wild mushroom & vegan feta tartlet (vg) 82 keal

FISH & CRUSTACEAN
£4.00

SLIDERS-BAO-TACOS
£5.00

Short rib slider, kimchi, smoked cheese 146 keal
Chicken Satay bao, salted cucumber 353 keal
Pork taco, El Pastor 271 keal

Smashed avocado,jalapefio salsa, crunchy
corn taco (vg) 270 keal
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£3.00
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Spicy salmon tartare, avocado, crispy wonton 134 kecal
Citrus cured seaftrout, créme fraiche blini 130 keal

Salt cod brandade fritter, whipped smoked cod's
roe 165 keal

Crab California roll, tempura crunch, togarashi spice
121 kcal

MEAT SELECTION
£4.00

Assorted selection of macarons 117 keal (each)
Lemon meringue tarts 209 keal

Mini brownie bites (gf) 117 keal (each)
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Beef cheek nuggets, smoked garlic mayonnaise
278 keal

Korean chicken skewers, Gochujang honey glaze
& sesame 198 keal

Grilled mini lamb kofta, whipped tzatziki 128 keal

N'duja & oregano sausage roll, salsa verde 220 keal

Maximum of 4 choices for pre-dinner canapés

Maximum of 8 choices for parties and a
minimum of 10 pieces of each

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of
cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes.
Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies.
Adults need around 2000 kcal a day. 13.5% service charge will be added to your bill. Prices include VAT.



