


Summer Canapé Menu

VEGAN + VEGETARIAN

Smoked Corn Puree | Black Bean Salsa | Tostada (VG, GF, DF)
Slow Roasted Tomato | Bocconcini | Aubergine Skewer (V, GF)
Fava Bean | Broad Bean | Seeded Cracker (VG, GF, DF)
Courgette Fritters | Whipped Feta (V)

Pea + Asparagus Tartlet (V) (seasonally available)

Cacio e Pepe Gougéres (Warm) (V)

Confit Garlic | Goats Curd | datterini tomato Toast (Warm) (V)

MEAT + FISH

Juniper Smoked Salmon | Mustard + Tarragon Butter | Crostini (GF)
Ceviche | Red Pepper | Lime (GF, DF)

Hot-Smoked Trout | Lemon Créme Fraiche | Seed Cracker (GF)
Rare Hanger Steak | Salsa Verde (GF, DF)

Chargrilled Chicken | Caesar Dressing | Baby Gem

Lamb & Date Kofte | Mint | Lemon | Tahini (Warm) (DF)

‘Nduja Cheddar Croquettes (Warm)

For seasonal specials and more options please get in touch.

Seasonal dishes are subject to quality ingredient availability. Hot dishes are dependent upon equipment.







