
C  A  N  A  P  É  S

A delicious selection of canapés and bites for group dining and events of nine guests or more

WAGYU TARTARE 
Apple Gel | Egg Yolk Purée

TUNA TARTARE  
Lime | Wasabi | Caviar

G REEN TARTARE VG  
Avocado I Ginger I Brocolli 

WOOD - FIRED ARG ENTINE RUMP
Marinated in Chimichurri 

SUPERSTR ACCIA TART VG

Roasted Peppers | Confit Almond 
Kalamata Olives  

C  A  N  A  P  É  S    |    5 . 0 0

D E S S E  R T S   |    3 . 5 0 

SNICKERS
Roasted Peanuts | Chocolate

TRUFFLE S
Dark Chocolate | Rum

TRUFFLE S  VG

Dark Chocolate | Coconut 

OR ANG E MOUSSE
Creme Frâiche | Candied Peel

CHOUX BUN
Hazelnut Praline 
 
CHOCOL ATE TART
Salted Coconut Caramel | Meringue

ROA STED PUMPKIN	  		
Carrot Purée | Toasted Rice | Crispy Kale

FISHCAKE 
Salmon | Cod | Salsa Verde

B EEF CROQUE T TE 		
Smoked Beef | Firecracker Emulsion

WAGYU BURG ER 
Truffle Mayonnaise | Pickles | Lettuce | Cheese

15- HOUR WAGYU CHIPS 
Thousand-Layer Potatoes | Parmesan

B I G G E R  B I T E S  &  B O W L S    |    6 . 0 0

ALLERGEN
INFORMATION

Scan the QR code 
to view allergen 

details
All prices include VAT and a discretionary 
14% service charge will be added to your bill.

 VG  Vegan


