Canape menu A
£25pp

Olive Mix with Dried Apricot

Croquetas with Manchego Cheese, Smoked Pepper
Jam

Olea Green Olive Humus on Focaccia
Mussels, Spiced and Crispy Seafood Rice
Raw Bream with Citrus and Pickled Fennel

Falafel, Tahini Sauce and Herb Oil

Braised Beef Ribs with Pomegranate Molasses,
Smoked Potato Puree

Home-cured Pastrami, Lemony Goat Curd on Sour
Dough Bread

Crispy Pumpkin with Tahini

Baklava

Please ask a member of our team before ordering if you have any allergies or
intolerances. Nuts and flour are used in our kitchen, and despite our efforts to
prevent cross contamination our dishes may contain traces of allergens.

VAT included. A 13.5% service charge will be added to your final bill.



Canape menu B
£20pp

Olive Mix with Dried Apricot

Croquetas with Manchego Cheese, Smoked
Pepper Jam

Olea Green Olive Humus on Focaccia
Mussels, Spiced and Crispy Seafood Rice
Falafel, Tahini Sauce and Herb Oil

Home-cured Pastrami, Lemony Goat Curd on
Sour Dough Bread

Crispy Pumpkin with Tahini

Please ask a member of our team before ordering if you have any allergies or
intolerances. Nuts and flour are used in our kitchen, and despite our efforts to
prevent cross contamination our dishes may contain traces of allergens.

VAT included. A 13.5% service charge will be added to your final bill.



