
C A N A P É S

HOT

Buffalo cauliflower, ranch dressing, celery leaf (ve)

Charred seabass, salsa rossa, caviar, lime dressing

Crispy duck gyoza, slow cooked duck, hoisin, five spice, black vinegar caramel

Crusted Miso-teriyaki salmon, citrus aioli

CO LD

Whipped goat cheese, truffle honey, pistachio (v)

SWE E T

Coconut Malibu mousse

Matcha slice

Passionfruit & raspberry opera

Pistachio macarons

Mixed berry fruit tart

Gianduja orange chocolate cups

Vegan chocolate custard brownie

Tropical profiterole

Seasonal pâte de fruits

Lobster, crayfish and caviar cocktail croustade, Bloody Mary sauce 

Ponzu furikake tuna, black sesame basket, wasabi mayo

Hot smoked salmon, buckwheat blini, chive sour cream, caviar

Courgette and vegan cream cheese roll, sundried tomato purée (ve)

Smoked aubergine, crispy pitta, pomegranate molasses (ve) 

Focaccia crostini, whipped ricotta, Parma ham

Bresaola, red pepper tapenade croustade

Coronation chicken, choux bun, chives

Watermelon, mint vegan feta mousse, lemon balm (ve)

Asparagus, pea and shallot tartlet, lemon mascarpone, mint (v) 

Crispy stretched prawn, chilli, lime, spicy cocktail sauce 

Spiced lamb kofta, tzatziki, smoked chilli harissa

Aged Angus beef, crispy pont neuf, smoked chimichurri

Creamy saffron arancini, saffron aioli (v)

Heritage carrot, orange miso glaze, spiced cashew (ve) 

Yakitori chicken

(v) vegetarian | (ve) vegan
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.

Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.


