
CHRISTMAS CANAPÉS
Minimum party size 8 people 

6 canapés per person - £23 | 8 canapés per person - £28

V Vegetarian  |  VE Vegan |  GF Gluten free

Some of our dishes contain allergens. If you or a member of your party require further information relating to allergens, please ask your server for a copy of 
our allergens menu which contains a full listing of our dishes, and itemises the allergenic ingredients of each where applicable. All prices inclusive of VAT.

A discretionary 12.5% service charge will be added to your final bill.

VEGETARIAN SELECTION 

Sundried tomato & oregano arancini V 

Broccoli & cashel blue quiche V

Goat’s cheese mousse, heritage beetroot, balsamic glaze & basil V

Vegetable gyoza, sesame seeds V

PESCATARIAN SELECTION

Cod brandade, black olive tapenade

Tuna tartare, soy, lime, ginger, chilli & coriander cress

Harissa prawn skewer

Smoked salmon, cream cheese, chive, rye bread crostini V

MEAT SELECTION

Ham hock terrine, cornichons GF

Sirloin, chimichurri, sunblushed tomato GF

Panko chicken lollipops, nori seaweed 

Cumin roasted lamb, mint sauce, baguette crostini

SWEET CANAPÉS

Bitter chocolate tart, honeycomb

Lemon meringue pie

Cherry macaron 

Black Forest gateau



CHRISTMAS MENU
£80 pEr person 

Please choose one dish per course

V Vegetarian  |  VE Vegan |  GF Gluten free

Some of our dishes contain allergens. If you or a member of your party require further information relating to allergens, please ask your server for a copy of 
our allergens menu which contains a full listing of our dishes, and itemises the allergenic ingredients of each where applicable. All prices inclusive of VAT.

A discretionary 12.5% service charge will be added to your final bill.

STARTERS 

Beetroot & Belvedere vodka gravlax 
mustard honey, Guinness bread

Corn-fed chicken & parma ham terrine
cornichons, focaccia crostini

Parsnip & cumin soup VE 
balsamic glaze

MAINS

Organic Norfolk bronze free-range turkey
pigs in blankets, cranberries, sage & onion stuffing

Black cod
miso purée, pok choi, sesame

Black truffle risotto V
wild mushrooms, Mascarpone, Pecorino

DESSERTS

Mulled wine poached pears V
vanilla ice cream

Christmas pudding VE
brandy cream

Panettone bread & butter pudding V
custard




