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Meat

Served cold

Prosciutto, truffle and pea mousse, crispy ham and pickled mushroom
Duck liver parfait, banana and miso caramel, basil and peanut nougatine
Pickled mooli, steak carpaccio, onion mayonnaise, sourdough croutons

Devilled chicken liver parfait, arlette, apricot jam and flaked almond
 Pork ciccioli, 5 spiced cracker, jalapeno and gherkin slaw, apple pickle

Served warm

Brown butter salsify, gouda béchamel, ham and chervil
Short rib puff, chives and truffle mayonnaise

Padron peppers, roast corn and nduja
Beef ragù arancini, with Parmesan and tarragon mayonnaise

Cannon of lamb, smokey aubergine, strained yoghurt and fresh mint

Fish and Seafood

Served cold

Seabass ceviche, radish, grains and ponzu
Caviar toast, dill yoghurt and pickled lemon

Salmon galette, horseradish ice cream, fennel and watercress
Squid ink puff, smoked trout mousse, avocado

Cured scallop, yellow mole, pickled green mango

Served warm

Charred mackerel, seaweed mustard, garlic bread and turnip
Roast potato, sour cream, lardo and caviar

Smoked haddock tartlet, lovage royale, pickled cabbage
Cod brandade, fish crackling and roe

Roast prawn, mojo rojo, pickled celeriac and parsley purée

Canapés 
Autumn & Winter
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Vegetarian

Served cold
  

Tunworth fondue, raspberry vinegar and Thai basil
 Watercress panna cotta, pickled mushrooms, sour dough and egg yolk
 Roasted pumpkin and mandarin ice cream lollipop

Served warm
 

Roasted leeks, crispy potato, ricotta and capers
BBQ tender stem, roast pine nut emulsion, pine nut crumble

Jerusalem artichoke and sage risotto cones
Truffle and smoked cheese gougère

Red pepper, olive tapenade and butternut tart

Dessert

Fig ice cream lollipop with rosehip syrup
Rum and raisin with custard

Strawberry and basil panna cotta, vanilla shortbread
 Raspberry sherbet, salt chocolate lollipop

Salt caramel marshmallow, cardamom
 Dehydrated chocolate, chocolate crémeux, chocolate caramel, coco powder

White chocolate and truffle Ferrero Rocher

Canapés 
Autumn & Winter

6 canapés  £25.50
8 canapés  £31.00
10 canapés  £36.00
12 canapés  £41.00


