
C A N A P É  M E N U





C O L D  C A N A P É S

RED ONION CUSTARD TART, LEEK JAM, KALE 
CRISP (V)

FIG AND ROQUEFORT CROSTINI (V)

TOASTED GINGER BREAD, GOATS CURD AND 
TRUFFLE HONEY (V)

GOAT­S CHEESE BALLS, QUINCE AND PEAR JAM 

WITH WALNUT CRUMB (V)

ROASTED RED ONION AND GRANNY SMITH 
APPLE TARTLET, BLUE CHEESE WAFER, APPLE 

BLOSSOM (V)

ROAST SQUASH WITH CRISPY KALE, 

ROWANBERRY CAPERS (VG)

TRUFFLE POTATO CRISPS, CASHEW CHEESE 
MOUSSE, CHILLI QUINCE JAM (VG)

BEETROOT TUILE WITH PIRI PIRITRUFFLED 
ALMOND CHEESE (VG)

BACON CUSTARD BAGUETTE, LEEK JAM, 
PUFFED WILD RICE, MINT CHILLI SALSA

STEAK TARTARE ON SOURDOUGH CRISP 
TOPPED WITH QUAIL EGG YOLK

SMOKED FILLET OF BEEF, ROSTI, TRUFFLE 

CREAM

MINI SALT BEEF BAGELS WITH PICKLES, 
MUSTARD AND RADISHES

SALMON TRIO GATEAUX

SEA BREAM TARTARE, WASABI MOUSSE, 
BLACK ONION SEED WAFER

HORSERADISH SCONE, BEETROOT RELISH 
AND SMOKED MACKEREL

BEETROOT SALMON TARTARE, HORSERADISH 

AND CHIVE CREAM SERVED IN A CONE



H O T  C A N A P É S  

SWEETCORN CROQUETTES WITH GOLDEN SOFT 
CENTRE (V)

CHERRY TOMATO TART, ONION CONFIT (V)

BRIE, BALSAMIC AND CRANBERRY CHUTNEY 
VOL-AU-VENTS (V)

PARSNIP AND SAGE CROQUETTES WITH A RED 

CABBAGE JAM (V)

PORCINI MUSHROOM CIGARS (V) 

BARBECUED JACK FRUIT SLIDER IN SEEDED 
BUN (VG)

BEETROOT, CASHEW CHEESE CROQUETTES 

(VG)

YUZU BRAISED CELERIAC, BLACK BEAN PESTO 
(VG)

POLENTA CHIP, MUSHROOM KETCHUP (VG)

BLACK PUDDING ARANCINI, ROASTED 
CAULIFLOWER PUREE

KOREAN CHICKEN, GOCHUJANG DIP

KATSU BEEF BURGERS, JAPANESE MAYO  

HALLOUMI, THYME AND BACON ROLLS

TIGER PRAWN AND LEMONGRASS ARANCINI

EMBER BAKED BABY JACKETS FILLED FISH 
PIE

SWEET POTATO AND SALMON CAKE, LEMON, 

TARRAGON

HABANERO SQUID SKEWER, CHARCOAL SALT

ROCK SHRIMP TEMPURA WITH CREAMY 
CHILLI SAUCE




