
CANAPÉS 

Hot 
Sticky black beer beef bomb, caviar, cured egg yolk 
Katsu sando, buttermilk chicken, brioche 
Smoked mozzarella and red chilli empanada (v) 
Monkfish and aubergine miso skewers, cucumber mirin shot 
Spring cabbage and pea pakora, raita (ve) 
Crispy truffled Parmesan cream, grilled kale mayo (v) 
Reuben on brioche, grated Swiss cheese, pickle caviar 
Crispy corn chicken, TBK ketchup, salted cashew 
Korean spiced aubergine, bang bang romanesco (ve) 

Cold 
Black taco, shrimp, salted cucumber, charcoal aioli 
Parmesan palmier, green tomato salad, ewe’s milk gel (v) 
Queen scallop, salmon roe, dill and lemon oil 
Candy beetroot wonton, smoked goats curd, sunflower seed (v) 
Pani puri, smoked potato, seaweed pearls, green onion (ve) 
Chicken skin, caviar, chive sour cream 
Venison samosa, mint gel 
Crystal bread, beef tataki, charcoal aioli 
Leek and seaweed terrine, linseed cracker (ve) 
Mackerel puff pastry, brown caper butter, sorrel mayo 

Dessert 
Rhubarb and custard buckwheat tartlet (ve) 
Cherry and yuzu pavlova (ve) 
Passion fruit and lime ganache chocolate (v) 
Hazelnut caramel, chocolate and sesame tartlet (ve) 
Puffed quinoa and chocolate orange clusters (ve) 
Coconut bounty bites (ve) 
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