
C A N A P É S 

V E G E TA R I A N

Rosary goat’s cheese with pickled onion and curry sauce 3 (v)

Parmesan croquettes with pico de gallo 3 (v)

Pickled cucumber cups with dill crème fraîche and crispy caper 3 (v)

Watermelon and feta with mint, olive oil, and aged balsamic 3 (v)

Edamame, pistachio, and feta hummus with truffle crackers and pickled chilli 3 (vg) 

F I S H

Smoked salmon blinis with crème fraîche and trout roe 5

Day-boat white crab taco with avocado cream and burnt corn 5

Prawn and sesame ball with sweet chilli sauce 4

M E AT

Seared ribeye steak with fried potato and truffle mayo 6

Smoked duck crostini with dark cherry purée 5

Mini pulled pork slider with pickled onion, chilli, and BBQ soy sauce 4

Parma ham and parmesan roll with rocket and olive oil 4

(vg) vegan     |     (v) vegetarian     |     Please inform your server if you have any food allergies

12% discretionary service charge will be added to your bill

Each canapé or bowl food selection requires a minimum order of 20 pieces


