
Oak-smoked salmon & caviar blini, crème fraîche

Yellowfin tuna tostada, spiced mango & avocado salsa

Crab arancini, lemon & tarragon mayo

Devilled king prawn & avocado vol-au-vent

Chicken liver parfait, red onion marmalade crostini

Lamb koftes skewer, guindilla, harissa mayo

Chicken & prosciutto crostini, tarragon aioli

Pork belly skewers, Korean ketchup, black sesame

Spinach & ricotta tartlet, parmesan crisp (v)

Sun-blushed tomato & goat’s cheese vol-au-vent (v)

Goat’s curd, hot honey, chicory & pecan (v)

Maple-roast vegetable & thyme tartlet (v)

Beetroot tartare, whipped vegan feta crostini (vg)

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies,
kindly inform a member of our team. An optional 12.5% service charge will be added to your bill, all of which goes to

our staff. (v) vegetarian (vg) vegan. Non gluten containing options available on request

C A N A P É  M E N U
£4 each — minimum order of 20 per selection
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