
V - Vegetarian | VG - Vegan | DF - Dairy Free | GF - Gluten Free

Our menu is crafted with fresh, seasonal ingredients and may be 

subject to change

CANAPES

We recommend 8-10 canapes per person, 
min. order 20 canapes per style

£3.5
Oysters (DF, GF)

Winter VeGetable Croquette (VG, DF)
Parmesan-crusteD Brussel Sprouts

(V, GF)
Beetroot crisps with VeGan herb 

ricotta (VG, DF, GF)

£4
Salmon Croquettes (DF)

AGeD Comte & TruFFle GouGère (V)
Mince Pies (V)

Mini chocolate torte (VG, DF)

£4.5
Duck croquettes (DF)

seareD Foie Gras on toasteD brioche 
with carameliseD oranGe

roasteD scallop (GF)
steak with horseraDish cream (GF)

BOWL FOOD

£6
FiG & Goats cheese salaD (GF)
cauliFlower Gratin (VG, DF)

Fries 
panettone puDDinG (V)

mince pies (V)

£8
mushroom bourGuiGnon with mash 

(VG, DF)
bakeD camembert with crispbreaD (GF) 

turkey carpaccio on rye breaD (DF)
truFFle & parmesan Fries (V)

proFiteroles (V)

£10
steak Frites

boeuF bourGuiGnon with mash
Fish & Frites


