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Autumn/Winter Canapé Menu

Cold

Celery sorbet, walnut
Severn & Wye smoked salmon, cottage cheese & rye
Home smoked Devon duck, plum & watercress
Pickled mackerel, fennel, Watermint
Cheese straws (approx 2-3 straws)
Crispy Rye Bread, hummus

Olive, Lemon & herb marinated Artichokes
Devilled Crab (supplement £0.50p)

Colchester crab Puffs (supplement £0.50p)
Marinated Chicken, lemon & radish
Endive, spiced pear & blue cheese

Hot

Fish goujons, tartar sauce
Smoked Haddock fishcakes, tarragon mousse

Pork crackling, apple sauce

Roast pumpkin ravioli
Wild mushrooms tartlets

Cheese & Ham Croquettes

Chicken skewers (Various flavours available)
Honey roast cocktail sausages
Roast beef & mini yorkshire puddings, horseradish
Grilled Longhorn beef, sauce béarnaise (supplement £0.50 p)
Scottish scallops roasted in seaweed butter, beech smoked ham (supplement £1.00)

Sweet

Raspberry scones
Lemon meringue
Warm honey Madeleines
Financiers
Chocolate and pecan brownie
Bitter chocolate and walnut fudge

4 bites £10.00 per person
6 bites £15.00 per person
8 bites £20.00 per person

VAT at the prevailing rate is included.
A discretionary service charge of 12.5% will be added to your final bill.
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Bar Snacks Menu

Sicilian & Spanish olives £2.50
Fried squid, sweet chilli sauce £6.50
Fish goujons, lemon & herbs £7.50
Grilled beef, mushroom mayonnaise £8.50

Cumberland Cocktail sausages, English mustard £6.00
Selection of seasonal British cheeses £9.00

English charcuterie plate, toast & chutney £3.00

VAT at the prevailing rate is included.
A discretionary service charge of 12.5% will be added to your final bill.



