Plated

Burrata, peach, tomato, basil, radicchio, herbs, sourdough crumb (v)
Pressed chicken & ham hock terrine with piccalilli & toasted tourdough
Crab & seafood crumpet, hot smoked salmon, apple, cucumber, dill

Beef carpaccio, truffle mayo, parmesan, shallot, capers & mustard tuile
Chicken liver parfait, port gel, apricot chutney, herbs, brioche

Smoked scallop, lime gel, corn custard, radish, puffed black rice, caviar (gf)

Tomato & beetroot carpaccio, basil oil, crispy capers, miso tuille (ve)

Sharing

Antipasti

Prosciutto, Salami & Mortadella

Brie, blue cheese & Black Bomber cheddar
Focaccia & artisan crackers

Sundried tomato chutney, grapes, olives, seasonal crudites

French Charcuterie

Chicken liver pate, cured ham, saucisson
Brie, Gruyere & blue cheese
French baguette & salted butter

Confit garlic & French onion chutney, cornichons, fresh figs, grapes

Great British Picnic

Sausage roll, caramelised onion chutney
Pork & black pudding scotch egg, piccalilli
Selection of British cheeses, smoked fish pate, artisan crackers

Crusty sourdough, whipped Marmite butter, pickled onions, apples, pears

Mezze

Falafel, spiced lamb kofta, stuffed vine leaves with rice & herbs

Hummus, crispy chickpeas & sumac

Creamy whipped feta dip, smoky Babaganoush

Warm flatbreads, pomegranate, cucumber, pickled radish, Kalamata olives

Seafood Picnic

Mackerel pate, seabass ceviche,
Smoked salmon & cream cheese roll
Rocket, cornichons, lemon aioli

Sourdough, samphire butter, corn tortillas, cherry tomatoes, dill, cucumber

blamefrank.co.uk enquiries@blamefrank.co.uk 0208 1910789
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