
 A U T U M N  W I N T E R  M E N U S  2 0 1 9

Signature canapés 

served cold

Soy cured beef,  p ick led daikon & sh imej i  (df )

Beef  carpaccio,  crost in i ,  rocket  & truf f le  mascarpone 

Five spice duck ,  hois in ,  wonton cone,  wasabi  emuls ion & spr ing onion (df )

Per i  per i  ch icken ,  red pepper cone,  p iperade,  a lmond & feta

Scal lop cev iche,  coconut ,  g inger,  ch i l l i ,  tomato & cor iander  sa lsa  ( g f,  df )

 Lobster  cockta i l ,  Avruga cav iar,  croustade & Bloody Mary crème fra îche

Gri l led t iger  prawn,  ch i l l i ,  l ime zest  & Japanese mayonnaise (df,  g f )

Sa l ted cod gyoza taco,  tomato sa lsa ,  l ime & di l l  mayonnaise (df )

Sa lmon mi -cu i t ,  ponzu p ipette & sea herbs ( g f )

Smoked sa lmon,  puf fed black bar ley,  avocado & cav iar

Nor i  & mool i  wrapped tuna ,  soy & wasabi  d ip (df )

Whipped goat’s  cheese,  red onion jam in  a  Parmesan cup & red-vein  sorre l  ( g f )

Pumpkin panna cotta ,  Parmesan sablé & toasted seeds 

Jerusa lem ar t ichoke tar t ,  crème fra îche,  p ick led enoki  & hazelnut  crumb (v)

Open butternut  squash “rav io l i ” ,  gochujang & sage pesto ( g f,  v)
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Signature canapés 

served hot 
     

Beef  shor t  r ib,  spr ing ro l l  pastry,  caul i f lower purée & per igord truf f le

Beef,  fondant  potato & Béarnaise sauce ( g f ) 

Ras e l  hanout  sp iced lamb lo in  ‘ ’spr ing ro l l ’ ’  & red pepper purée (df ) 

Glazed pork bel ly,  apple purée & crack l ing (df,  g f ) 

Chicken sa l t imbocca wrapped in  potato spaghett i ,  sage & onion pesto

Coronat ion chicken beignet ,  sp iced mango purée & cor iander

  

Malays ian ch icken skewer,  peanut  sambal  d ip & cor iander  (df )

Tr ip le-cooked chip,  sour  cream & cav iar  ( g f )

Acorn squash r isotto,  gorgonzola  in  a  Parmesan cornet  & chestnut  ( g f ) 

Per igord truf f le  arancin i  & black truf f le  mayonnaise (v)

Butternut  & ka le  doughnut ,  pecor ino custard & winter  t ruf f le  (v)

Smoked cheese custard gougère & shaved pecor ino (v)

Wi ld mushroom br ioche box ,  hol landaise & cr ispy leeks (v)

Macaroni  cheese croquette & black truf f le  mayonnaise (v)

Beetroot  tar te  tat in  with  pecor ino & aged balsamic (v)

Red pepper tar t ,  mozzarel la  & balsamic v inegar  (v)

Welsh rarebi t  souf f lé  tar t ,  red onion marmalade & cr ispy sage (v)


