
V - Vegatarian, PB - Plant-based

Prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. 
 Vegetarian. Vegan options and other dietary requirements available on request. 

H O T

S W E E T

P R I V A T E  D I N I N G  -  C A N A P É S  M E N U

3 canapés £15 | 4 canapés £20  | 5 canapés £25

Chicken Liver Mousse Tartlet

Tuna Tartare, Seaweed Crisp 

Crostini with Beetroot Jam & Whipped Feta

Ham Hock Terrine - Piccalilli 

C O L D

Wild Mushroom Tartlet with Parmesan (V) 

Crispy Prawn Tempura, Sweet Chilli

Butternut Squash Arancini, Spiced Chutney 

Honey Glazed Pigs in Blankets - Mustard Mayo

Mini Mince Pies, Festive Creme Anglaise

Layered Mulled Wine Trifle (shot glass size) 

Aerated Hans Chocolate Mousse (spoons) 

Mini Lemon Tart, Raspberries 
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