
C A N A P É S
18.50 per person

L A N D

F o o d  a l l e r g i e s  o r  i n t o l e r a n c e s .   P l e a s e  a s k  u s  a b o u t  t h e  i n g r e d i e n t s  w e  u s e
A n  o p t i o n a l  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .   T h i s  i s  d i s t r i b u t e d  i n  i t s 

e n t i r e t y  t o  t h e  m e m b e r s  o f  t h e  t e a m  w h o  p r e p a r e  a n d  s e r v e  y o u r  f o o d  a n d  d r i n k s

S W E E T

S E A

F I E L D

Fried Halloumi
Pink peppercorns,  honey

Salt Baked Beetroot Tart
Whipped coconut yoghurt

 Salmon Ballantine
Lemon crème fraîche

Torpedo Prawns
Chill i  dip

Charcoal Chicken Skewer
Sriracha mayo

Beef Tartare
egg yolk

Anna’s Triple Chocolate Brownie
toffee sauce

Orange Curd Tart
meringue


