
S M A L L  B O W L S

F R O M  T H E  E A R T H

MISO CHIP (Vg)                                                                                                          
Avocado Mousse, Sesame, Chilli 

SMOKED CHEESE CROQUETTES (V)                                   
Truffle Aioli

MARINATED BEETROOT (Vg)                                                              
Blackberry, Pistachio                                                                   

MINI MOZZARELLA (V)                                                     
Sun-dried Tomato, Basil                                                                                       

F R O M  T H E  L A N D

BEEF TARTARE CROSTINI                                                 
Bois Boudrin, Aged Parmesan       

MINI BEEF SLIDER                                                             
Pickled Onions, Smoked Cheese

HONEY CHICKEN SKEWER                                       
Sriracha Mayo

C A N A P É S

(V) Vegetarian (VG) Vegan. If you have any food allergies or intolerances, please speak to your server before ordering. 
Please be aware that traces of allergens used in our kitchen may be present. A discretionary 15% service charge will be added to your bill. Prices include VAT.

F R O M  T H E  E A R T H

ROASTED CAULIFLOWER (Vg)                                             
Romesco, Gremolata

MARINATED FETA (V)                                                           
Cherry Tomatoes, Olives & Pickled Red Onion                                                       

F R O M  T H E  L A N D

FIRE - GRILLED SIRLOIN SLICES                            
Chimichurri

OX CHEEK                                                                                 
Mashed Potato, Salsa Verde

D R I N K S

        E V E N T S   M E N U
                                             F I V E  C A N A P É S  £ 3 0  P E R  P E R S O N

                                            E I G H T  C A N A P É S  £ 4 5  P E R  P E R S O N

                                                                 F O U R  S M A L L  B O W L S  £ 4 0  P E R  P E R S O N

                                          I N D I V I D U A L  B O W L  £ 1 2   P E R  P E R S O N

D E S S E R T S

MINI TIRAMISU CONES                                             
Mascarpone Mousse

CHOUX BUN 
Namelaka Cream, Amarena Cherry

F R O M  T H E  S E A

SMOKED TARAMASALATA                                     
Poppadoms, Chives

MINI CRAYFISH ROLL                                                
Lemon, Smoked Herring Caviar

SEA BASS CEVICHE TACOS                                       
Lemon Gel, Chilli             

F R O M  T H E  S E A

OCTOPUS SALAD                                                            
Celery, Olives, Capers				      

SEAFOOD FREGOLA                                                         
Mussels, King Prawns

C O C K T A I L S

CHOICE OF 4 COCKTAILS + 1 NON-ALCOHOLIC 

LE FIZZ....................................................................................... 18 
Lillet Blanc Vermouth, Orange Marmalade, Beesou Safflower 
Honey, Telmont Réserve Brut Champagne

LA PALOMA.............................................................................. 18 
Ojo De Dios Hibiscus Mezcal, Agave, Lime, Pink Grapefruit 
Soda, Sumac Salt

SLING.......................................................................................... 17 
Monkey 47 Gin, Litchi, Elderflower, Peach & Jasmine Soda                                                             

FRENCH CONNECTION...................................................... 18 
Martell VSOP Cognac, Amaretto, Lost Explorer Espadin, 
Black Walnut

W I N E S
FULL WINE LIST AVAILABLE

CAPRESE MARTINI................................................................ 18 
Absolut Elyx, Clarified Tomato, Mozzarella Vermouth, Basil   

SOLEIL COLLINS.................................................................... 17 
Papa Salt Gin, Cucumber, Darjeeling, Citrus, Carbonation                  

COLADA NO.2 ......................................................................... 18 
Havana 3 Rum, Roasted Pineapple, Carbonation, Coconut 
Foam

NON-ALCOHOLIC PALOMA.............................................12 
Feragaia, Agave, Lime, LE Pink Grapefruit Soda, Sumac Salt

THE NUMBER OF EACH CANAPÉ SELECTED SHOULD  
MATCH THE NUMBER OF GUESTS IN YOUR PARTY.


