
When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the allergens present within our dishes as intentional ingredients 
and also indicates where dishes may contain an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow 

vegan recipes but may not be safe for those with milk or egg allergies. (VG) – suitable for vegan requirements / (V) – suitable for vegetarian requirements. Adults need around 2000 kcal a day. Calorie 
information is available on request. 15% service charge will be added to your bill. Prices include VAT. Please note that we are a cashless restaurant.

EXCLUSIVE HIRE
FESTIVE   

CANAPED & BOWL FOOD 
 

(price per each - menu subject to change) 
CANAPES

Black truffle sausage rolls – £7  

Turkey and cranberry tartlets - £7  

Brandy infused figs and bacon - £6  

Duck liver ballotine, blackberry - £8  

Venison tartare crostini - £7  

 

Warm crab and tarragon tartlet - £7  

Smoked mackerel pâté, warm blinis - £6   

 

Reblochon & sage Palmier - £6  

Caramelised brie & chutney toast - £6  

 

Blueberry cheesecake - £6  

Mini mince pies - £6 
 
-

BOWL FOOD

Bloody Mary prawn cocktail - £12  

Peanut and lime turkey curry, rice - £12  

Scallop and black truffle toasted sandwich - £15  

Baked whole Camembert and croûtons - £40 

(one Camembert for 10 people)


