
 

 

 

 

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please 

note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens 

and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but may not be suitable for 

guests with milk or egg allergies. 

Please kindly note this menu is subject to change based on availability and seasonality 

£4 Per Canapé 

Onion Tarte (V)  

Aubergine Caviar (V)  

Falafel with Beetroot Hummus  

Mini Nürnberger Honey, and Sweet Mustard 

Gruyere & Lingonberry Crostini  

Apricot Sausage Roll  

*** 

£6 Per Canapé 

Mini Beef Slider  

Prawn Mallorquin  

£5 Per Canapé 

Goat Cheese, herb & olives (V)  

Smoked Black Forest Ham, celeriac remoulade, pickles  

Smoked Salmon Blini, horseradish cream  

Salmon Tartare  

Crostini with Chicken Terrine 

Smoked Salmon Roulade with Roe  

Mini Veggie Slider  

*** 

£7 Per Canapé 

Beef Tartar, sour cream  

Dessert Canapés   

*** 

Black Forest Macaroon (V) £3 

Mini Hazelnut & Passionfruit choux buns £3 

Strawberry Tart £4 

 

£6 Per Bowl  

Saffron Arancini, tomato sauce (V)  

Königsbergermeat pops, truffle aioli  

Coconut Crusted Prawns, avocado mango salsa  

*** 

£7 Per Bowl  

Truffle Parmesan Chips  

Pulled Pork Sliders, curried tomato sauce, cheddar, coleslaw  

Curry Sausage, chips  

(MINIMUM ORDER 20 PIECES PER ITEM) 


