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NOLITA SOCIAL BITES

ARTISANAL MEATS & CHEESES    15
fruit mostarda, olives, crackers, focaccia

TUNA CONES   10
avocado, marinated red onion

SAMOSAS   8
smoked mozzarella, sun-dried tomato

CULACCI   16
black mission figs on ciabatta

MARKET VEGETABLE CRUDITE   8
avocado green goddess dressing

ROASTED RED PEPPER HUMMUS   7
taggiasca olive, baked pita chips

* inclusive of 20% VAT, does not include 12.5% service charge

*available to pre-order ahead of your visit
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PASSED CANAPES MENU

COLD
RAW YELLOWTAIL
olio di zenzero, pickled red onion

SHRIMP
arugula pesto

TUNA ‘SUSCI’
marinated carrot, microgreens, preserved truffle

BEEF TARTARE
black truffle, pickled shallot

BURRATA
fig, peach, radiccho, balsamic

BRUSCHETTA
culacci, black mission figs on ciabatta

HOT
SAMOSA
smoked mozzarella, sun-dried tomatoes 

CREAMY POLENTA
fricassée of truffled mushrooms

CRISPY BABY ARTICHOKES
lemon-thyme aioli

ARANCINI
wild mushrooms, taleggio

BRAISED SHORT RIBS
vegetable and farro risotto, shaved parmesan

DUCK & FOIE GRAS RAVIOLI
marsala reduction

SHORT RIB & BONE MARROW AGNOLOTTI 
garlic chips, horseradish

4 pieces         £16
6 pieces         £28
 

8 pieces         £22
12 pieces       £36

* inclusive of 20% VAT, does not include 12.5% service charge

PLEASE SELECT YOUR 
CANAPÉS FROM THE ABOVE:

*available for full venue private hire only
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RECEPTION BOWLS

COLD
SHRIMP
rocket, pesto

TUNA ‘SUSCI’
marinated carrot, microgreens, preserved truffle

BRAISED OCTOPUS
artichoke, marble potato, celery, guazzetto, 
charred spring onion vinaigrette

RAW YELLOWTAIL
olio di zenero, pickled red onion

BURRATA (v)
tomato, balsamic

SALMON CRUDO
trapenese pesto, sun-dried tomato, almonds

4 pieces         £24
6 pieces         £33
 

8 pieces         £40
12 pieces       £54

* inclusive of 20% VAT, does not include 12.5% service charge

HOT
CREAMY POLENTA
fricassée of truffled mushrooms

FARRO RISOTTO (v)

BRAISED SHORT RIBS
vegetable and farro risotto, shaved parmesan

DUCK & FOIE GRAS RAVIOLI
marsala reduction

SHORT RIB & BONE MARROW AGNOLOTTI 
garlic chips, horseradish

CAULIFLOWER ROMANESCO (v) 
salmoriglio, herb bread crumbs

*(v) indicates vegetarian dish

PLEASE SELECT YOUR 
RECEPTION BOWLS FROM THE ABOVE:

*available for full venue private hire only


