
There are traces of allergens in our kitchen so please notify a Manager if you suffer from any allergies

Please note there will be a discretionary service charge of 12.5% added to the bill

Canapé

FROM THE LAND
~

Mini burgers with sweet chilli jam
~

Glazed pork belly with soy & honey

~

Duck spring rolls with Hoi Sin sauce

~

Smoked chicken with lime, mango,
coriander cress & sesame dressing

~

Beef carpaccio with parmesan & rocket

FROM THE SEA
~

Crab-cakes with lemongrass & sweet dipping sauce
~

Prawn tempura with wasabi mayonnaise
~

Lobster & pea risotto

~

Mini fish & chips
~

Crispy prawn parcel

~

Salmon Teriyaki wrapped in prosciutto
~

Chilli prawns with red salsa & guacamole

VEGETARIAN
~

Vegetable spring rolls

~

Goat’s cheese tartlet with chilli jam
~

Tomato tarte tatin
~

Vegetable tempura
~

Edamame with crushed sea salt
~

Pea, bean & mint with feta cheese
~

Parmesan & truffle arancini

DESSERT
~

Raspberry, lemon & mascarpone tartlet
~

Mini crème brûlée
~

Mini chocolate mousse
~

Mini lemon meringue pie
~

Mini treacle tart

£2.00 each

https://www.privatediningrooms.co.uk/restaurant/beaufort-house-che
lsea/


