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Cocktail Sample Menu

Canapes - select

Tostones, snapper ceviche, pickled Spanish onion - GF

Ocean trout gravadlax, rye shard, citrus labneh, cured egg yolk

Salmon tartare, tapioca cracker, avocado, crispy chili oil, coriander - DF

Tuna tartare, nori crisp, wasabi mayo, cucumber, sesame - DF

Crispy soft-shell crab, yuzu aioli - DF

Chicken liver pate’, cornichon, citrus crème fraiche, focaccia crouton - DF

Pecking duck pancakes, cucumber, shallot, hoisin sauce - DF

Fennel seed and maple infused beef carpaccio, sourdough, horseradish crème fraiche, Manchego

Lamb arrosticini (Italian skewers), lemon and rosemary – GF/DF

Beef kofta, yoghurt tahini, zaatar -GF

Egplant parmigiana croquette, tarragon aioli  

Mushroom parfait, pomegranate seeds, walnuts, GF crouton – GF/ Vegan


Substantials - select

Salt and pepper calamari, lemon aioli - DF

Chorizo, crusty roll, rocket, black garlic aioli, Manchego

Crispy chicken tender skewer, Caesar mayo, guanciale crumbs, parsley

Mini buttermilk chicken burger, slaw, pickled onion, chilli mayo

Dessert - select

Chocolate cannoli

Lemon myrtle meringue pies

Macerated berries and Chantilly cream tartlet

Gelato brioche sandwich - assorted flavours

Orange and almond Florentines – GF Vegan
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