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Meat

Hot

Lamb ragu arancini, basil pesto mayonnaise

Slow-braised beef short rib croquette, black garlic aioli

Jerk chicken & caramelised plantain, mango mayonnaise (gf)

Crispy duck spring roll, hoisin glaze

Korean buttermilk fried chicken, toasted sesame

Crispy pork belly, Bramley apple & chili jam (gf)

Cold

Mini bagel, salt beef, pickle, mustard mayonnaise

Hand-cut beef tartare croustade, leek Ash

Prosciutto, bocconcini & basil bruschetta

Coronation chicken puff pastry

House-made pork sausage roll, onion jam

Rare roast beef blini, horseradish cream

Fish

Hot

Cornish crab cake, dill hollandaise

Prawn & chorizo skewer, lemon mayonnaise (gf)

Cajun buttermilk fried calamari, sriracha mayonnaise

Kedgeree croquette, curried mayonnaise

Seared scallop, pea & mint purée, pancetta crumb

Smoked haddock & pea arancini, sweetcorn custard

Cold

Cornish crab blini, dill hollandaise

Seabass ceviche, lychee, mango & chili (gf)

Smoked salmon blini, lemon crème fraîche, caviar

Smoked mackerel croustade, cucumber, horseradish, caviar

Mini bagel, smoked salmon, capers, cream cheese

Bloody Mary prawn cocktail, baby gem (gf)
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Veggie / Vegan

Hot

Sun-dried tomato, mozzarella & basil arancini, tomato passata (v)

Red curry banana blossom croquette, mango mayonnaise (ve)

Sesame & poppy seed halloumi, honey glaze (v)(gf)

Porcini & wild mushroom crostini, truffle oil (v)

Roasted aubergine, miso glaze, sesame (ve)

Goat’s cheese & caramelised onion tartlet (v)

Cold

Chickpea, sweet potato & tomato poppadom, mango lassi (ve)(gf)

Beetroot & tomato tartare croustade, dill (v)

Whipped blue cheese & pear, parsnip crisp (v)

Hummus, cucumber & pomegranate flatbread (ve)

House-made guacamole & salsa, crisp tortilla (ve)(gf)

Pickled watermelon & feta, aged balsamic (v)(gf)

Sweet

Mini scone, clotted cream, strawberry preserve (v)

Chef’s selection of macarons (v)

Double chocolate brownie, orange, sea salt (v) 

Sicilian lemon meringue tartlets (v)

Rhubarb & custard posset, ginger crumb (v)

Jamaican ginger & rum truffle, crystalised ginger (v)
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