
C A N A P É  M E N U
MENU ONE (£28 PER HEAD)

Smoked Salmon Mousse
Keta caviar, dill, charcoal cone

 Tomato & Smoked Mozzarella Arancini

Wild Mushroom Tartlet
Truffle, Parmesan

Monkfish Scampi
Malt vinegar mayonnaise

Smoked Chicken Terrine
Tarragon mayonnaise, brioche

Braised Beef Croquette
Seeded mustard  

MENU TWO (£34 PER HEAD)
Dorset Crab Tartlet

Chive, radish

Smoked Haddock & Prawn Fish Pie
Exmoor caviar

Goat’s Cheese, Black Olive & Basil Macaron

Smoked Barbecue Chicken Skewers

Cauliflower & Shropshire Blue Croquette

Crispy Pork Belly
Sriracha & lime yoghurt

MENU THREE (£40 PER HEAD)
Sesame & Soy Seared Tuna

Crispy lotus root

Fillet of Hereford Beef Tartare
Truffled egg yolk

Hand Dived Scallop & Prawn Toast
Coriander, sesame, chilli

Truffled Mac & Cheese Croquette

Salt Baked Celeriac
Tunworth & apple tartlet

Braised Shoulder of Lamb Shepherd’s Pie Tartlet



C A N A P É  M E N U
MENU FOUR - VEGAN (£28 PER HEAD)

Beetroot, Vegan Feta, Black Olive & Horseradish Tart

Cajun Crumbed Avocado
Lime coconut yoghurt

Chickpea & Coriander Falafel
Tahini

Salt Baked Celeriac
Apple & roasted yeast tartlet

Wild Mushroom, Tarragon & Parmesan Arancini
Tarragon mayonnaise

Cauliflower Pakora
Minted yoghurt  

MENU FIVE - DESSERTS (£20 PER HEAD)
Lemon Meringue Tartlet

Blackberry & Tonka Bean Choux Bun

Mrs T’s Vanilla Cheesecake

White Chocolate & Raspberry Blondie

Pistachio & Black Cherry Macaron

MENU SIX - NATIVE*/ROCK OYSTERS (£POA)
Individual

Half Dozen

Dozen

Served in the traditional style with lemon, tabasco & pickled shallot
*Depending on availability


