TEMPER CANAPES

CHOOSE FOUR CANAPES FOR £12 PER PERSON

OR

CHOOSE FOUR VIP CANAPES FOR £16 PER

PERSON

ADDITIONAL CANAPES CAN BE ADDED FOR £3.50 PER PERSON, PER

CANAPE, OR £4.50 PER PERSON, PER VIP CANAPE

ALL GUESTS TO HAVE THE SAME CHOICE OF CANAPES OR VIP CANAPES

VEGETARIAN
GOAT’S CHEESE & BURNT PEPPER ON
CRISPY TORTILLA

GOAT’S CHEESE, CRUNCHY NUT,
GUINDILLA CHILLI, HONEY & LIME
DRESSING

COAL-ROASTED BUTTERNUT SQUASH &
MOLE

CLASSIC TEMPER GUACAMOLE, TAJIN,
ON A TORTILLA CHIP

FISH

SMOKED COD’S ROE, POTATO SKINS,
CHIVES

MARINATED HAKE TACO,
SPICY SLAW, PICKLES

SEA BASS CEVICHE,
PLAINTAIN CRISPS

TEMPER PRAWN COCKTAIL

MEAT
SWEET & SOUR PORK BELLY BITES

MINI BBQ PULLED PORK BUNS

BEEF-FAT CORNBREAD &
GOCHUJANG BUTTER

SMOKED BRISKET CROQUETTE,
SPICY DIP

CHEESEBURGER TACO, GREEN SAUCE
TEMPER BURGER SAUCE

DRY-AGED BEEF KOFTA, BBQ SAUCE,
KIMCHI YOGHURT DIP

COAL-ROASTED DRY-AGED RUMP,
MINI YORKSHIRE,
HORSERADISH CREAM

CHICKEN SKEWER,
SRIRACHA HONEY GLAZE

temper

VIP VEGETARIAN
COAL-ROASTED MINI JACKET POTATO,
OGLESHIELD CHEESE, SALSA TRUFINA

GRILLED BLACK FIGS, BLUE
RACLETTE, TRUFFLE HONEY
HOMEMADE OATCAKE

BABY GEM, CREAM CHEESE,
BELPERKNOLLE CHEESE SHAVINGS

GRILLED BABY CORN, LIME CREMA,
QUESO FRESCO

VIP FISH
FRESH OYSTER, LYCHEE GRANITA

SEARED SCALLOP AGUACHILE

MINI LOBSTER ROLL, KETA CAVIAR,
AJI AMARILLO MAYO

CRAB & CORN RAREBIT, CRUMPET

VIP MEAT

60-DAY-DRY-AGED RARE BREED
STEAK TARTARE, BEEF-FAT
CROSTINI, CAVIAR

60-DAY-DRY-AGED BEEF FILLET
SKEWER, BEEF-FAT BEARNAISE DIP

SMOKED TEXEL LAMB SHOULDER,
SALSA VERDE, MANGO CHUTNEY,
PARATHA

RARE-BREED PORK BELLY, SMOKED
PINEAPPLE JAM, CRISPY BLUE CORN
TORTILLA

prices are inclusive of VAT & exclude a 12.5% ser-

vice charge, which will be added to your bill.



DRINKS

MEZCAL 25ML WINES

subject to availability

VERDE MEZCAL 4.5

. . . RED 175ML / 750ML
candied nuts, dried fruit, sweet

OJO DE DIOS ODD CAFE 6 TEMPER HOUSE RED, SPAIN 2020 6.5/ 26

coffee mezcal, sweet PINOT NOIR, FRUNZA, ROMANIA 2020 7.25 / 29

DON AMADO REPOSADO 10.5 PRIMITIVO, ‘GRIFONE’, ITALY 2021 8 / 32

fruit, tea, cinnamon CABERNET SAUVIGNON, PROEMIO, ARGENTINA 2019 8.5/ 34
THE LOST EXPLORER TOBALA 14 SYRAH, COCHON VOLANT, FRANCE 2020 10 / 39

vanilla, leather MALBEC,NAVARRO CORREAS RESERVE, LUJAN DE CUYO,

THE LOST EXPLORER ESPADIN 8.5 MENDOZA, ARGENTINA 2021 12/52

green chilli, herbs
ALICE VIEIRA DE SOUSA RED RESERVE, DOURO, PORTUGAL 2020 48

PINOT NOIR, THE CRUSHER, CALIFORNIA, USA 2018 65
SYRAH, SUMARIDGE, HEMEL-EN-ARDE, SOUTH AFRICA 2015 70
RIOJA, GARNACHA, PENA EL GATO, SPAIN 2019 75

DEL MAGUEY ESPADIN 11
floral, butterscotch

PIERDE ALMAS BOTANICA 12
gin botanicals

WHITE 175ML / 750ML

TEQUILA 50ML
TEMPER HOUSE WHITE, SPAIN 2020 6.5 / 26

OLMECA BLANCO 6 VINHO VERDE, PEROLA DO LIMA, PORTUGAL 2021 7.25 / 29
powerful, sweet, citrus PICPOUL DE PINET, DEAX BARS, FRANCE 2021 8.5 / 35
CALLE 23 ANEJO 10 SAUVIGNON BLANC OUTNUMBERED, NZ 2021 10 / 39

full bodied, woody, vanilla
PINOT GRIGIO, MASUT DA RIVE, FRIULI, ITALY 2018 40

GAVI DI GVI GUIDO MATTEO, PIEDMONT, ITALY 2021 48
SANCERRE, DANIEL CHOTARD, LOIRE VALLEY 2019 67
CHARDONNAY, SUMARIDGE, WESTERN CAPE, S. AFRICA 2017 70

CODIGO ROSA 12.5
aged in cabernet barrels

VIVIR REPOSADO 9.5
vanilla, caramel,butter

FORTALEZA BLANCO 14

black pepper, earth, butter ROSE 175ML / 750ML
ARTE NOM 1414 REPOSADO 16 GRENACHE, LA SOURCE RESERVE ROSE, FRANCE 2021 & / 32
artisan, salted vanilla, allspice PROVENCE ROSE, MAS FLEUREY, FRANCE 2021 10 / 39

CASA DRAGONES BLANCO 18

almond, clove, citrus SPARKLING 125ML / 750ML

NON-ALCOHOLIC PROSECCO SPUMANTE BRUT, ITALY 9/ 50
EARL GREY-RASPBERRY COOLER 4.5 ALFRED GRATIEN BRUT, CHAMPAGNE, FRANCE NV 14 / 75
APPLE & GRAPEFRUIT SPRITZ 4.5 BOLNEY SPARKLING ROSE, BOLNEY, ENGLAND NV 60

VEUVE CLIQUOT PONSARDIN, YELLOW LABEL, FRANCE NV 110
SOFT DRINKS

FEVER-TREE 3
Spring soda, lemonade, ginger ale

DOUBLE DUTCH 3

Indian & skinny tonic, ginger beer BEERS, CIDERS
Pomegranate-basil tonic
TEMPER LAGER 4% 5

UNITY LAGER 4.5% 5.5

MARIACHI TWO TRIBES MEXICAN LAGER 4.7% 6.5
MONDO SESSION IPA 4.3% 5.95

SASSY CIDRE BRUT 5.2% 5.5

BIG DROP LAGER 0.5% 5

gin, rum, vodka or whisky are served in 25ml or 50ml
still wine in a glass: 125ml or 175 ml

We use filtered still and sparkling water at £1 per guest with half of t cm p er
all proceeds going to The One Foundation charity... drink up!



