
Private  Dining 
canapés  menu

3 items £12 per person

Gravlax, Confit Potato and Honey Mustard (95) 5.00

Endive, Fourme d’Ambert and Grape (61) 4.00

Confit Duck Rillettes (208) 4.00

Battered Scampi (185) 5.00 
with tartare sauce

Beetroot Tartare (128) (vg) 4.00 
with a beetroot crisp

Smoked Mackerel, Apple & Horseradish Tart (183) 4.00

Smoked Salmon Blinis, Crème Fraîche, Lemon and Dill (47) 4.00
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 v - vegetarian | vg - vegan ~ Please note our menus change seasonally 
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Events 
canapés  menu

Minted Pea Soup (35) (v) 5.00 
herb crème fraîche, mayfield cheese straw

Crispy Fried Artichokes (142) (vg) 5.00 
with lemon bell pepper rouille

Crushed Avocado, Confit Tomato & Pumpkin Seeds (124) (vg) 5.00 
on seeded gluten free toast

Welsh Rarebit (294) 5.00 
on toasted sourdough croûte

Beef Short-rib Bon-Bons (67) 5.00 
with horseradish 

Gravlax, Confit Potato and Honey Mustard (185) 5.00

Battered Scampi (185) 5.00 
with tartare sauce

Dorset Crab & Avocado (80) 7.00 
on brioche

Smoked Salmon Blinis with Oscietra Caviar (47) 12.00 
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Chocolate & Salted Caramel Delice (237) (v) 5.00

Rhubarb & Custard Tart (169) (v) 5.00

Lemon Meringue Choux (78) (v) 5.00

Banana & Date Brownie (130) (vg) 5.00

Mixed Berry Pot (37) (vg) 5.00

Peach Melba (203) (v) 5.00




