
Suffolk cured ham, beetroot piccalilli, sourdough cracker *

Grilled chicken skewer, lemon, garlic, pine nuts  [gf]

Smoked haddock croquette, lemon mayo *

Lancaster cheese croquette, truffle aioli  [v]

Smoked salmon blini, dill *

Minted courgette roll, feta, dill  [pb/gf]

BBQ beetroot, macadamia cheese, toast, pine nuts  [pb]

canapés  4 each

6 each

Sirloin steak & hand-cut chip, béarnaise  [gf]

Dexter beef tartare, caviar, paprika cracker

Cornish crab salad, rye bread, lemon

Seared tuna, avocado, sesame, spiced cracker *

Wagyu beef slider, house pickles, caper relish�

British cured ham, goats cheese, chutney, crostini *

Crispy tiger prawns, hot sauce *

Spiced butternut squash & aubergine skewer, chilli, pesto  [pb/gf]

Vegan sausage roll, house brown sauce  [pb]

‘Nduja croquettes, coriander  [pb] *

bigger bites  7 each

9 each

Buttermilk fried chicken, spring onion, chilli 

Prawn & crayfish sub, marie rose, apple, gem salad 

White crab salad, soda bread, lemon *

Chocolate tart  [v]

Lemon meringue pie  [v] *

Vanilla cheesecake, raspberry  [pb] *

Mini Eton mess  [gf]

dessert canapés  4 each

Minimum order of 20.
Optional 12.5% service charge will be added to your bill. 

pb = Plant based     v = Vegetarian     gf = Gluten free
* = Gluten free available upon request, with 50p surcharge.
Please let us know of any dietary or allergen needs. 
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